ANTIPASTOS
-0 Minestrone soup with Coralline pasta
-9 Cream of pumpkin & wild mushroom &

-0 Bruschetta with tomato, garlic & basil §

-Bruschetta toscana with black olives
& parmesan cheese § (I

- Antispasto italiano & (I so:
-Beef Carpaccio with rocket lettuce, parmesan
cheese & wild mushrooms (I

¥ Vegetable Carpaccio so

-Baked Provolone & (1
‘|talian salad with fusilli pasta

& pistachio pesto & so: ([ ©

-Caprese salad with Mozzarella, tomato
& basil (I sc:

-0 Fine Focaccia with rosemary

-0 Fine Focaccia with tomato & garlic &
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PASTAS & RISOTTO

-Beef lasagne with Provolone cheese au gratin
D s @ ¥

-Paccheri Toscana with Gorgonzola, tuna, hot
pepper & parmesan cheese &

-Paccheri a la Amatriciana & (0



- Tagliatelle with vegetables & truffle pesto
DRE D

-Parppadelles in red pesto & § ©

-Bucatini Carbonara with Guanciale, egg, pecorino
& black pepper (@ & §

-Linguini frutti di mare with assorted crustacean
& seafood & § < %!

-Penne Arrabbiata # 2 so:

‘Ricotta & spinach tortellini with sage

& pistachio @ §# R @ ©

-Gnocchi Gorgonzola & (1!

-Rigatoni bolognese (I sc:

-Rigatoni with porcini mushrooms & cream & (Il
- Tagliatelle in green pesto & (]

-0 Pappardelle al Pomodoro &

-Risotto with penny buttons (I}

- Prawn Risotto < %2 {

PIZZAS

-Margarita: Mozzarella & tomato § ¢ [0

-Caprichosa: Tomato, Mozzarella, york ham,
mushrooms, artichokes & basil § ([l so: 7

- 4 estaciones: Tomato, Mozzarella, mushrooms, york
ham, black onions, artichokes, Grana Padano & basil

- 4 cheese: Tomato, Mozzarella, Gorgonzola, Piave

& Parmesano § (1]

- Diavola: Tomato, Mozzarella, spicy salami chilli pepper
& basil § I

- Mare Nostrum: Tomato, Mozzarella, prawns, mussels,
onion & basil § ([} © W



- Vegetarian: Tomato, Mozzarella, seasonal vegetables &
rocket lettuce § (1

- Hawai: Tomato, Mozzarella, york ham
& pineapple ¢
- Prosciutto: Tomato, Mozarella, york ham & basil ¢ (0

- Tonno: Tomato, mozarella, tuna, onion & basil &
- Calzone: Tomato, Mozarella, ham, mushrooms

& basil ¥ (I
- Di parma: Tomato, Mozarella, Parma ham, parmesan
cheese & rocket lettuce & (11

- Toscana: Mozzarella, Gorgonzola, nuts, pear & honey

0P
- Gluten-free pizza option

DESSERT
-Tiramisu § @ & so:

-0 Strawberries with balsamic vinegar sc:
- Panacotta with red fruit (Il

KIDS MENU
-Spaghetti Bolognese
-Penne Carbonara & ([ &

-Chicken nuggets with french fries § @ &
-Fish fingers with french fries & ([} & <

?..- -~ [ _

Sulfor Dioxide Soy Crustacean Egg Fish Gluten Peanuts Vegan

A R IR N R o Y S

Celery Milk Molluscs Lupins Mustard Nuts Sesame Veggie
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ANTIPASTOS
-0 Sopa minestrone con pasta Corallini &

*¥ Crema de calabaza y setas
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-9 Bruschetta clasica con tomate ajo y albahaca ¢
-Brusquetta toscana con aceituna negra

y parmesano § (I

- Antispasto italiano & (I so:

-Carpaccio de ternera con rucula, Parmesano
y setas D

-9 Carpaccio de verduras sc:

-Provolone al forno & (1

-Ensalada italiana con pasta Fusilli

y pesto de pistacho & so: (I ©

-Ensalada Capresse con mozzarella de bufala,
tomate y albahaca (I sc:

'Y Focaccia fina al romero
¥ Focaccia fina de tomate y ajo &

PASTAS Y RISOTTO

-Lasafia de ternera con Provolone gratinado
CONAN:

SO? %< §|8
-Paccheri Toscana con Gorgonzola, atun, picante y

N db
Parmesano & £



. N db &
-Tagliatelle con verduras y pesto de trufa (I & & ©
- N\ dh &
-Parppadelles al pesto rojo & § ©
-Bucatini Carbonara con Guanciale, huevo, pecorino
. . M db
Yy pimienta negra DR
*Linguini fruti de mare con variedad de crustaceos y
. N db ¢
mariscos & § < %o?
. dg 1\ %
-Penne Arrabbiata & & so:
- Tortellini de ricota y espinacas con salvia y pistacho
DERP D
-Gnocchi Gorgonzola & (1!
-Rigatoni bolofiesa (I so:

I
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‘Rigatoni con funghi porcini y nata &
- Tagliatelle al pesto verde & (I &
-0 Pappardelle al Pomodoro &

- Risotto de ceps (Il

- Risotto de gambas © %? (b

PIZZAS

- Margarita: Mozarella y tomate ¢ @
- Caprichosa: Tomate, Mozzarella, jamén york,
champifiones, alcachofa y albahaca & % Do 7

- 4 estaciones: Tomate, Mozzarella, champifiones, jamén
york, aceituna negra, alcachofa, Grana Padano y albahaca

- Cuatro quesos: Tomate, Mozzarella, Gorgonzola, Piave
y Parmesano % ([
- Diavola: Tomate, Mozzarella, salami picante, chilli y

Il
9
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albahaca ¢

T

- Mare Nostrum: Tomate, Mozzarella, gambas, mejillones,

J

cebolla y albahaca § (I © &



- Vegetariana: Tomate, Mozzarella, verduras de
temporada y rucula ¢ ([
- Hawai: Tomate, Mozzarella, jamén york y pifia % ([
- Prosciutto: Tomate, Mozarella, jamén york
y albahaca %
* Tonno: Tomate, Mozarella, atdn, cebolla
y albahaca § (] <
- Calzone: Tomate, Mozarella, jamén, champifiones
y albahaca ¢ ([
- Di parma: Tomate, Mozarella, jamén de Parma,
parmesano Y rucula ¥
- Toscana: Mozzarella, Gorgonzola, nueces, pera y miel
g 0P

+ Opcidn pizzas sin gluten

POSTRES
- Tiramisu & @ & <o
-0 Fresas balsamicas sc:
- Panacotta con frutos rojos (1

MENU INFANTIL

-Espaguetti Bolognesa &

-Penne Carbonara & ([ &

‘Nuggets de pollo con patatas & (I &
-Fingers de pescado con patatas & [} & <

N}
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( Huevo Pescado Cereales Cacahuete Vegano
y marisco con gluten

Anhidrido sulfuroso Soja Crustaceos
y sulfitos

F 0 W B L] D |k &

Apio Lacteos Moluscos Altramuces Mostaza Frutos Secos Sésamo Vegetariano
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