-RAVIOLIS -

j [er{c mm’o/o-m’ | €3.00

Homemade stuffed ravioli with Iberic ham and
confited garlic and cover with a mushroom
sauce.

Su&gestzbn ram’og

Ask for disponibility and prices

ﬂam’oé‘ c[eesecaé €2.75

Homemade stuffed ravioli with mascarpone
cream and berries, and cookie crumble.

-PIZZA BY THE SLICE -

&W(aigén’da orz(’gz'na/ | €3.20/v/t’;e
(Speciaf

(Ask for the ingredients)

€3. 75/?/{;6

gﬂocc& l/fvero P0m0(£70 €9.8O

Potato gnocchi with tomato sauce,
mozzarella and basil.

Creamj Snocc& €70.20

Potato gnocchi with creamy spinach and
Pecorino Romano cheese.

g?(-/zé risotto | €75.00
Fake risotto of puntalette pasta with
seasoned mushrooms in tartufo,
Parmeggiano Reggiano and black truffle oil.

1. CHOOSE YOUR FRESH PASTA

Zngette €2.20

Short pasta made with semolina wheat.

jussz’/z: ‘ €2.20

Short pasta with a spiral form.

C[estnuf tagé;zte/e‘ | €2.75

Long and flat noodle made with chestnut
flour. GLUTEN FREE.

Spagéfﬁ aﬁ c{z:tarra €2.7§

long pasta made with wheat flour (00 Type)
and eggs.

2. CHOOSE YOUR SAUCE

J/;Jero pomo%ro €6:OO

Tradittional Italian sauce with San
Marzano tomato and aromatic herbs.

genovéese Lpesto

| €7.50
Pesto of pistachio, garlic, basil,
Parmeggiano Reggiano y extra virgin olive
oil..

ﬁagout a /c; Ko;ggnese | €800

Stewed beef and bacon with red wine,
aromatic herbs and tomato sauce..

ﬂutﬁnﬁc car[c;nara €800

Egg yolk, black pepper, Parmeggiano
Reggiano and Guanciale (Italian bacon).

tputanesca sz’cz’z/ana ‘ €9.00

Fresh tomato, anchovies, garlic and chili with
a black olives and salting sardines.

Siguenos en: n



