At Biatro 22 we gerved homemade food

Our salads

[talian Style Octopus salad € 18,00

Octopug galad with vinaigrette of extra virgin oil, lemon, garlic and parsley

Salmon Salad € 14,00

Mix galad, arugula, avocado, cherry tomatoeg, red onion, mozzarella

Smoked Cheese Salad € 13,00

Mix galad, cherry tomatoes, smoked cheege, green olives
Tuna Salad € 14,00
Mix galad, avocado, cherry tomatoeg, red onion, green oliveg, tuna

Chicken Salad €14.00

Mix galad, Parmegan glices, grilled chicken
Mix Salad € 7,00
Seagonal vegetableg

Caprese of Bufala Salad €10,00

Tomatoes, Mozzarella of Bufala, extra virgin oil, oregano and bagil



Nuestros Entrantes

Burrata y Jamén Serrano

Fregh [talian Burrata and Serrano Cured Ham

Tagliere Bistrot

€ 12,00

€ 20,00

Serrano Ham, [talian Mortadella, Grana Padano D.0.L. and Green Oliveg

Brugchetta Garlic and Tomato

Brugchetta Mozzarella and Serrano Ham

Bruschetta Smoked Salmon and Cream Cheege

Bruschetta Bistro

5,00
5,00
6,00

a oM™ M

10,00

con tomato, aruqula, red onion, Bufala mozzarella, extravirgin oil, oregano

Eggplant Parmesan

Garlic Prawns

Fried Prawng

Fried Calamars

Sauted claims

Mama’s meatballs

Smoked Grilled Cheesge

Canariag potatoes with sauces

Patron Peppers

[berian Sam Croquettes

€ 1,00
€ 13,00
€ 14,00
tapag € 7,00 racion € 12,00
tapag € 6,00 racion € 10,00
tapag € 7,00 racion € 12,00
tapag € 5,00 racion € 9,00

tapag € 7,00 racion € 12,00
tapag € 7,00 racion € 12,00
tapag € 6,00 racion € 10,00



Our Pasta

Gnocchi Pesto €14,00

Baail, Bine nut, Parmegan Cheege, Pecorino Cheege ratatouille

Gnoccehi Sorrentina €14.00

Tomato gauce, Mozzarella, bagil

Rigotto ai Frutti di Mare €1800

Risotto with geafood, garlic and parsley

Linguine allo Scoglio €19,00

Pagta with ceafood, garlic and pareley

Spaghetti con Albondigas €17,00

Dagata with meathalle in own tomato auce

Spaghetti con Almejas €1500
Pagta with claimg, garlic and pareley

Pappardelle Setas, Trufa y Burrata €18,00

Pagta with mughroomg, truffle gauce, burrata and cream

Pappardelle Con Boletus, Parmesano y Jamén Serrano €1800

Pagta with Porcini mushrooms, parmesan cheese and whipped serrano ham

Lasagna alla Bolognese € 14,00
Rigatoni alla Bolognese €13,00
Kids pasta € 6,00

Chooge your sauce: white with parmegan an butte, bolognege sauce, tomato sauce, pesto



Our Pizzas

Margherita  Tomato sauce, Mozzarela

Vegetariana Tomato eauce , Mozzarella, seaconal vegetableg
Regina Tomato eauce and Bufala Mozzarella

Diavola Tomato auce, Mozzarella, spicy Pepperoni
Bigtro Tomato gauce, Serrano Ham, Arugula, Burrata
Frutti di mare Tomato auce, seafood, garlic and pardley

Focaccia with rosemary

4 Cheese  Mozzarella, Parmegan, Gorgonzola, Edam
Trufa Truffle Sauce, Tomato in pieces, Serrano Ham, mushroomg, Burrata

Focaccia garlic and mozzarella

Prosciutto Tomate , Mozzarella and Hai

Prosciutto e Funghi Tomate, Mozzarella, Han and Mushroomg

Hawai Tomate, Mozzarella, Ham and Ananag

€
€
€
€.
€.
€.
€
€
€
€
€
€
€.

9,00
12,00

1,00
2,00
15,00
15,00
6,00
13,00
15,00
3,00

1,00
13,00
13,00



Drinks

Still Water/ Sparkling Water 50 cl €250
Soft Drink 33 ¢l €350

Cola, Cola Zero, Fanta Lemon, Orange, Sprite

[ce Tea: Lemon, Mango-ananag, Maracuya €350
Schuweppes Tonica € 3,00
Natural Lemonade €350
Fregh Orange Juice € 3,50
Apple/ Ananag/ Leach Juice €250
Draft Beer

Mahou Small € 2,50 Laint € 4,00
San Miguel cana € 2,50 Jarra € 4,00
Beer in bottle

Dorada €300
Dorada Ecpecial € 3,50

Corona €450



Red Wines

Primitivo de Buglia 75¢l
Montepulciano d’Abruzzo 75cl
Chianti 75¢l

Nero d’Avola

Mencey Chagna

Houge Wine

White Wineg and Brut

Progeceo brut Cavit

Cava Jaume Serrg

Falanghina del Sannio

Pinot Grigio

Houge Wine

€ 30,00
€ 2500
€ 22,00
€ 22,00
€ 2500

75c¢l € 1500

50cl

€ 800

18,7¢l € 4,50

glase € 4,00

75¢l
glagg
75¢l
glase
75c¢l
75c¢l
75¢l
50c € 8,00/ 187¢l

glagg

€ 25,00
€ 450
€ 2350
€ 400
€ 25,00
€ 20,00
€ 1500
€ 450
€ 4,00



Rose Wines

Houge wine 75¢l €15,00
50cl € 8,00
18,7¢l € 4,50
glage € 4,00
Other Drinks
Tinto de Verano glase € 4,00
Sangria glacs € 450 /1L. € 1500
Calimocho glagg € 4,00
Cocktails
Gin Tanquerai/ Gordon’e/Puerto de India/ Bombay € 8,00
Vodka Smirnoff/ Abgolut € 8,00
Rum Arehucag Gold, Havana Club € 8,00
Whigky Red Label/ Jack Daniel’s €800
Aperol Spritz € 8,00
Margarita € 8,00
Mojito € 8,00
Martini € 800

Daikiri € 800



Licors and Digestives

Honey Rum
Amaro del Capo
Limoncello

Jageirmaigter

Coffees

E xpreseo

E xpreseo macchiato
Expreggo Decaffeinated
Doble Expreseo

Cafe Amaricano
Cappuccino

Cafe con Leche

Latte Macchiato

Barraquito

[nfugioneg: Green Tea, Mint tea, Camomille, Linden

€ 400

€
€
€

ooy oy oy Yy

4,00
4,00
4,00

,50
1,80
1,80
2,50
2,50
2,50
2,00
3,50
4,00
2,50



Desserts

Cannolo Siciliano

Tiramiu

Coulant au chocolate gerved with vanille ice-cream
Napolitan Baba

[ce Cream Cup

Vanille/ Chocolate/ Strawberry / Limon/ Pigtache

gcoop

€700
€700
€700
€ 7,00
€ 7,00
€ 2,50



