
Menu

Mozzarella salad               12.00
Cow´s mozzarel la.  tomato chutney, cherry
tomatoes and basi l  pesto.

Ventresca salad                 15.00
Tuna bel ly,  raf  tomato, pickled onion and
Kalamata ol ives.

Tomato tartare                   13.00
Organic tomato, pickle rel ish,  tomate candied
cherry.

Star ters

Salmon tartare                  15.90
Salmón, mango and beetroot cubes with
passion frui t  v inaigret te.

Meat carpaccio                 15.90
Slices of  matured beef s i r lo in,  wi th v i te l lo
tonnato and parmesan cheese.

Candied artichokes             14.00
Art ichokes conf i t  Foie shavings and Pedro
Ximenez sauce.

Bocata Arrivo of squid        13.00
Squid bocata,  wi th Kimchi mayonnaise and
mezclum.

 Iberian bacon Snacks          14.90
Fried iber ian bacon raviol i ,  wi th st i r - f r ied
vegetables.  

Fi rs ts

Parmigiana eggplant           13.90
Breaded eggplant baked in the oven, wi th
tomato sauce, parmesan cheese and basi l .

Meat lasagna                        14.90
with shredded meat,  bechamel sauce, tomato
sauce and parmesan cheese.

Truffle Ravioli                       21.90
t ruf f le raviol i  wi th f r ied eggs and Iber ian ham
shavings.

Gorgonzola and pear risotto  16.50
Carnarol i  r ice,  gorgonzola cheese, nueces
toasted walnuts y caramel ized pears.

Seconds

Matured beef tenderloin        28.00
200grs of  matured beed tender loin wi th thyme
oi l .

Artisan meat Burger              17.00

Shredded meat Burger           15.90

Carnes

Provola a la pizza              11.90
Grated provolone with tomato sauce and
oregano.

Gorgonzola and pear salad    12.00
Spinach, gorgonzola,  caramel ized pears,
onion, toasted walnuts and Di jon vinaigret te.

Top sirloin Steak                   24.00
220grs of  seared top sir lo in steak with japanese
curry.

180grs of  shredded meat in Br ioche bread,with
tomato chutney, cheddar cheese anda caramel ized
onion.

200grs of  minced meat,  bacon sl ices, cheddar,
let tuce y candied cherry tomato.

*Al l  meats can be served with any side of  your
choice between, f r ied potatoes, f r ied sweet
potatoeS, fennel  carrots and mix salad.

Seafood risotto                     21.90
Carnarol i  r ice,  wi th c lams, scal lops, shr imps
and squids.



Menú

Desser ts

Spaghetti alla Carbonara     17.90
Lemon pie                           7.00

Tiramisú                              8.00

With guanciale,  Sor ia torreznos and aged
Manchego cheese.

Pinsas

Pasta

Bolognesa Arrivo                14.90
Spaghett i  wi th shredded meat,  tomato sauce and
basi l .

Pomodoro pasta*                 11.90
Pasta of  your choice with tomato sauce and
basi l .

Tarta de chocolate               8.00

Margherita                          12.00

Burrata y mortadella           18.00

Prosciutto di Parma            16.00

Prosciutto cotto y pesto       16.00

Roman pinsa with tomato sauce, mozzarel la
cheese and basi l .

Roman pinsa with mozzarel la cheese, burrata,
arugula and mortadel la.

Roman pinsa tomato sauce, mozzarel la cheese,
prosciut to di  Parma, arugula and dr ied tomato.

Roman pinsa with tomato sauce, prosciut to
cotto,  arugula and pesta sauce.

Ice creams                           6.00
Served with biscui ts.
Choice of  f lavours:  Chocolate,  Pistacchio and
Vani l la.  

Bread and appetizer service
 €2.50

*Pasta of your choice between long pasta or

short pasta.

Savoiardi  base in coffee, wi th mascarpone
cream, f in ished with cocoa powder.

Lime- based cake with a María cookie base.

Chocolate cake f i l led with mascarpone cream
and dulce de leche.

Pasta with pesto sauce*      13.90
Pasta of  your choice with pesto sauce, candied
cherry tomato and basi l .

Pasta alla amatriciana*        13.90
Pasta of  your choice with tomato sauce,
guanciale and parmesan cheese.

   For more informat ion on al lergies,  the al lergen menu
is avai lable.  Ask the server.

Fish

Salmon                              18.90

Octopus leg                        29.90

200 grs of  gr i l led salmon accompanied of  fennel
carrots.

220 grs of  Octopus leg, smoked burrata,
spinach leaves and bacon jam. 


