
ANTIPASTI
ENSALADA CAPRESE CON VINAGRETA Y ALBAHACA
CAPRESE SALAD WITH VINAIGRETTE AND BASIL  .....................  8,50
ENSALADA DE HINOJO, PARMESANO, 
GAMBAS Y NARANJA
SALAD OF FENNEL, PARMESAN CHEESE, 
PRAWNS & ORANGES ................................................................................................  9,00
ENSALADA MIXTA DEL CHEF: 
Lechuga variada, tomate, cebollitas italianas, 
alcalchofas al orégano, tomates secos y mozarella
CHEF’S SPECIALITY MIXED SALAD:
Assorted varieties of lettuce, tomato, Italian spring onion,
artichoke in oregano, sun-dried tomato & Mozarella ........................  8,50
ANTIPASTO MIXTO /  HORS-D’ŒUVRE: 
Variedad de embutidos y quesos italianos
Assorted cold meat & Italian cheeses ..............................................................  10,00
PROVOLONE: 
Queso fundido con ajo y albahaca
Melted cheese with garlic & basil ........................................................................  8,00
BERENJENA NAPOLITANA
AUBERGINE NAPOLITANA ....................................................................................  8,00
VITELLO TONNATO ......................................................................................................  12,00

CARPACCIO
TERNERA / VEAL: 
Con virutas de queso parmesano y champiñones
With finely sliced Parmesan cheese & mushrooms .............................  11,00
ATÚN, PULPO O RAPE / TUNA, OCTOPUS OR MONKFISH:
Con daditos de tomate fresco y cebollino
With diced fresh & spring onions ........................................................................  10,00

SOPAS
SOUP 
MINESTRONE DE HORTALIZAS ESTILO LIGURE
LIGURE STYLE MINESTRONE ..............................................................................  7,50
CREMA DE TOMATE 
TOMATO CREAM ............................................................................................................  7,50

RISOTTI
DE FUNGHI PORCINI
WITH FUNGHI PORCINI (MUSHROOMS) ...............................................  11,00
ALLA PARMIGIANA AL PERFUME DE TRUFA
PARMESAN WITH TRUFFLE AROMA .........................................................  11,00
DE VERDURA
VEGETABLE ...........................................................................................................................  11,00
DE MARE
SEAFOOD ................................................................................................................................  12,00

€

Español - English

POSTRES 
DESSERT
TIRAMISÚ ................................................................................................................................  6,50
PANNACOTTA AL ESTILO TOSCANA
TUSCANY STYLE PANNACOTTA.....................................................................  5,50
CANNOLI SICIALINI ......................................................................................................  6,00
AFFOGATO AL CAFÉ HELADO DE VANILLA 
CON CAFÉ CALIENTE
COFFEE AFFOGATO WITH VANILLA ICE CREAM 
& HOT COFFEE ..................................................................................................................  5,50
FRESAS A LA MOSTAZA ANTIGUA CON CREMA DE YOGURT
STRAWBERRIES WITH OLD-STYLE MUSTARD 
& CREAM OF YOGHURT  .........................................................................................  6,00

MENU INFANTIL 
CHILDREN’S MENU
PIZZA INFANTIL (MARGARITA O DE  JAMÓN)
PIZZA (MARGARITA OR  CHEESE & HAM)  ..........................................  5,50
PASTA  NAPOLI, BOLOGNESA O CARBONARA
PASTA  (NAPOLI, BOLOGNESA OR CARBONARA).......................  5,50
PECHUGA DE POLLO A LA PLANCHA
GRILLED CHICKEN BREAST ..................................................................................  6,00
NUGGETS DE POLLO
CHICKEN NUGGETS .....................................................................................................  5,50
PORCIONES DE PESCADO REBOZADAS
FISH  IN BREADCRUMBS .........................................................................................  6,00
HOT DOG ................................................................................................................................  5,00
PROTY BURGER ................................................................................................................  6,00
POSTRE INFANTIL DEL DÍA
CHILDREN’S DESSERT OF THE DAY ............................................................  3,50

€



PASTA
CANELÓN DE BUEY CON FOIE Y BECHAMEL DE QUESO
CANNELLONI OF BEEF WITH FOIE & CHEESE BECHAMEL .  12,00
TALLARINES VEGETARIANA
VEGETARIAN TAGLIATELLE .................................................................................  12,00
SPAGHETTI CARBONARA, BOLOGNESA O NAPOLI
SPAGHETTI CARBONARA, BOLOGNESA OR NAPOLI ...............  11,50
TAGLIATELLE AL PESTO ROJO
TAGLIATELLE WITH RED PESTO  ....................................................................  12,00
RAVIOLÓN DE SETAS Y TRUFA
RAVIOLÓN OF WILD MUSHROOMS & TRUFFLE............................  12,00
TORTELLONI DI PARMA GRATINADO
TORTELLONI FILLED WITH PARMA HAM AU GRATIN ............  11,50

PESCADOS
FISH DISHES
LUBINA A LA MEDITERRÁNEA
MEDITERRANEAN SEA BASS ..............................................................................  18,00
LOMO DE SALMÓN AL PAPILLOTE
SALMON STEAK EN  PAPILLOTE ....................................................................  17,00
RAPE ROSSINI
MONKFISH ROSSINI .....................................................................................................  20,00
BACALAO AHUMADO A LAS FINAS HIERBAS
SMOKED COD IN FINE HERBS  .........................................................................  18,50

CARNES
MEAT DISHES
                                                    
SOLOMILLO DE IBÉRICO CON SALSA DE GORGONZOLA
IBERIAN SIRLOIN WITH GORGONZOLA CHEESE SAUCE ......  19,50
PECHUGA DE POLLO RELLENA DE RICOTTA,
ESPINACAS Y TOMATE SECO
CHICKEN BREAST FILLED WITH RICOTTA CHEESE,
SPINACH & SUN-DRIED TOMATO ................................................................  13,00                                                       
SOLOMILLO DE TERNERA CON SALSA DE SETAS
BEEF TENDERLOIN IN WILD MUSHROOM SAUCE .....................  22,50
CONFIT DE CORDERO CON ROMERO Y CASTAÑAS
LAMB CONFIT WITH ROSEMARY & CHESTNUTS ..........................  19,00
TAGLIATTA DE TERNERA CON RÚCULA Y PARMESANO
BEEF TAGLIATELLE WITH ROCKET LETTUCE 
& PARMESAN CHEESE  .............................................................................................  19,00

        

€ PIZZA
                                
MARGHERITA
Mozzarella, Tomate y orégano 
Mozzarella with tomato & oregano ...................................................................  10,00

REINA 
Mozzarella, tomate, jamón cocido, champiñones y orégano
Mozzarella cheese with cooked ham, mushrooms & oregano ........  11,50 

CAPRICCIOSA   
Mozzarella, tomate, champiñones, orégano, 
jamón cocido y pimientos
Mozzarella with tomato,  
peppers, mushrooms, oregano .............................................................................  10,50
 
QUATTRO STAGIONI 
Mozzarella, tomate, champiñones,
Jamón cocido, pimientos, alcachofas y orégano
Mozzarella with tomato, mushrooms, cooked ham & peppers ...........   11,50 

QUATTRO FORMAGGIO
Mozzarella, gorgonzola, taleggio y provolone
Mozzarella, Gorgonzola, Taleggio & Provolone ......................................  11,50

MARE NOSTRUM
Mozzarella, tomate, gambas, ajo y orégano
Mozzarella, tomato, prawns, garlic & oregano ........................................  12,00

VEGETAL 
Mozzarella, tomate natural, setas, calabacín, berenjena, 
rúcula, aceitunas y orégano
Mozzarella, fresh tomato, wild mushrooms, courgette,  
rocket lettuce, olives & oregano ...........................................................................  11,00 

TONNO & CIPOLLA 
Mozzarella, tomate, atún, cebolla y orégano
Mozzarella, tomato, tuna, onion & oregano ..............................................  11,50

HAWAIANA 
Mozzarella, tomate, jamón cocido, piña y orégano
Mozzarella, tomato, cooked ham, pineapple & oregano................  11,50

CALZONE 
Mozzarella, tomate, jamón cocido, champiñones y orégano
Mozzarella, tomato, cooked ham, mushrooms & oregano ...........  11,50

€


