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ANTI PASTI DA CONDIVIDIRE

ENSALADAS

CAPRESE - tomate rosa laminado, pesto tradicional elaborado con
aceite de oliva virgen extray burrata

iAVE CAESAR! - lechuga romanay crotitons con jugo de limén,
aceite de oliva, huevo, salsa Worcestershire, anchoas, ajo,
mostaza de Dijon, queso parmesano y pimienta negra. Servida en tulipa

GARIBALDI - burrata, pesto y tomates cherry horneados con reduccion de Marsala

iDA MANGIARE TUTTO! (ANTIPASTT)

UOVO ALTARTUFO - yema de huevo de corral, caviar de trufa negra y crema de funghi

PARMIGIANA - di melanzana al horno tradicional de lefia: berenjenas
laminadas, salsa de tomate, albahaca, calabacin, prosciutto cottoy
mozzarellay fontina

CHICKENITALY - tiras de pollo empanadas al estilo Toscano
acompanadas de dos salsas: de queso y barbacoa

iTERRONE! - frico con patate tartufate, patatas fritas, carne picada,
bechamel, oregano, caviar de trufay seleccion de quesos italianos

POLPO EBRACI - pulpo alabrasa con pesto y parmentier de patatas al tomate seco

CARCIOFO - Alcachofas confitadas con foie, crema de gorgonzola
y pecorino y guanciale

CANNELLONI

Canel6n de boletus con bechamel trufada

Canel6n Palas - caneldn tradicional de ragu y foie gratinado al horno
tradicional de lena
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LA SALUMERIA

FORMAGGI E SALUMI 1/2 porcién
FOCACCIA

TABLA DE QUESOS: seleccion de las mejores

D.O.P tradicionales italianas 9

PROVOLONE Provolone horneado en horno de

lena ala manera tradicional

TABLA DE EMBUTIDOS: seleccion de las
mejores D.O.P tradicionales italianas 8.5

CROSTONE - BIG SLICE OF BREAD
LA SICILINA - crostone de salchicha tradicional

aceite de oliva virgen extra a la albahacay cama de
tomate horneado al marsala

LA APENNINA - bruschetta de bresaola, tomates
cherry semisecos y queso asiago

2

/. /1
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LA BOLONESA - crostone de Mortadela de Bolonia,
pistacho espolvoreado, burrata, aceto balsamico al tartufo

T
ez )

porcion

3:5

4.5

8.5

3.5

siciliana, queso asiago y aceite de oliva virgen extra al romero

LA TRINACRIA - crostone di tonno rosso laminado,

9:5
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9-5
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CARNE

LA MILANESA - SEscalope a la milanesa, con salsa de tomate y albahaca casera,
prosciutto cotto y mozzarella gratinada al horno delefia tradicional

ENTRECOT - entrecot acompainado con tomates cherry y patatas

PASTAS

CARBONARA - arbonara romana cldsica con spaghettoni, huevo,
guanciale, pecorino, pimienta y parmesano

FORZA ITALIA - Plato especial de la casa. Messo rigatoni con salsa de funghi
SALMONE - carameli de gorgonzola a la crema del salmon y vodka

PASTA TAGLAITELLE SEPPIA - pasta negra con gambas, ajo, alcaparras,
cherry y vino blanco

PESTO - trofie al pesto (albahaca, pifiones, aceite de oliva virgen extra,
parmigiano reggiano y ajo)

4 FORMAGGI - Agnolotti funghi ai 4 formaggi (provolone, gorgonzola,
mozarellay parmesano) y nueces

FRUTTIDIMARE - spaghettoni salsa de tomate tradicional casera,
mariscos, ajoy guindilla

ALTFORNO - mezzo rigatoni con ragu y salchicha siciliana al

forno tradicional de lefia

LASANA - tradicional italiana de ragii y mozzarella gratinada al forno
tradicional de lena
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PI7Z7A

Masa de elaboracion propia fermentacion lenta y cocinadas al horno de leria

MARGARITA - pomodoro, mozzarella y albahaca I
PROSCIUTTO E FUNGHI - pomodoro, prosciutto cotto, mozzarella,

champifiones y aceituna negra 13,5
6 FORMAGI - pomodoro provolone, gorgonzola, mozarella, parmesano,

fontinay taleggio 14
TARTUFA - bianca con crema de boletus, speck, mozarellay huevo 4
CARBONARA - bianca a la carbonara. panna, guanciale afumicato

mozarellay huevo 13
AMATRICIANA - pomodoro, guanciale, cebolla y mozzarella 12,5
CALABRESA - pomodoro, peperoni calabrese picante y mozzarella 12,5
CAPRICHOSA - mozzarella, prosciutto, salame, carciofo y champinones 13,5
TONNO - mozarella, attin, alcaparras y cebolla roja 13,5
ETNA - calzone con prosciutto afumicato, funghi, huevo y mozarella 14

POSTRES

CALZONE DENUTELLA 6
TIRAMISU 6
SOUFFLE DEPISTACHO 6.5

CANOLI .
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ANTI PASTI DA CONDIVIDIRE

SALADS

CAPRESE - sliced pink tomato, traditional pesto made with extra
virgin olive oil and burrata

jAVE CAESAR! - romaine lettuce and crotitons with lemon juice,
olive oil, egg, Worcestershire sauce, anchovies, garlic,
Dijon mustard, parmesan cheese and black pepper. Served in a “tulipa”

GARIBALDI - baked burrata, pesto and cherry tomatoes with Marsala reduction

iDA MANGIARE TUTTO! (ANTIPASTT)

UOVO ALTARTUFO - free-range egg yolk, black truffle caviar and funghi cream

PARMIGIANA - di melanzane in a traditional wood-fired oven:
sliced eggplant, tomato sauce, basil, zucchini, prosciutto cotto and
mozzarella and fontina cheese

CHICKEN ITALY - tuscan-style breaded chicken strips accompanied
by two sauces: cheese and barbecue

iTERRONE! - frico con patate tartufate, french fries, minced meat,
bechamel, oregano, truffle caviar and selection of Italian cheeses

POLPO EBRACI - Grilled octopus with pesto and dried tomato potato parmentier
CARCIOFO - Confit artichokes with foie, gorgonzola cream and
pecorino and guanciale

CANNELLONI

Boletus cannelloni with truffle bechamel

Canel6n Palas - traditional cannelloni with ragout and foie gratin
in a traditional wood-fired oven
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LA SALUMERIA

FORMAGGI E SALUMI 1/2 portion

FOCACCIA

CHEESE BOARD: sclection of the best
traditional Italian cheese 9

PROVOLONE baked in a wood-fired oven in the
traditional way

CHARCUTERIE BOARD: selection of the best
traditional Italian charcuterie 8.5

CROSTONE - BIG SLICE OF BREAD

Asiago cheese and rosemary extravirgin olive oil

LA TRINACRIA - laminated red tuna on toast,
extra virgin olive oil with basil and baked
tomato with Marsala

LA BOLONESA - Bologna Mortadella ontoast,
sprinkled pistachio, burrata, balsamic
vinegar with tartufo

LA APENNINA - bresaola bruschetta,
semi-dried cherry tomatoes and asiago cheese

LA SICILINA - traditional Sicilian sausage ontoast,

portion
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MEAT

LA MILANESA - Schnitzel Milanese, with homemade tomato and
basil sauce, prosciutto cotto and mozzarella gratin in a traditional wood-fired oven

ENTRECOT - entrecote accompanied with cherry tomatoes and potatoes

PASTAS

CARBONARA - classic Roman carbonara with spaghettoni, egg, guanciale,
pecorino, pepper and parmesan

FORZA ITALIA - Special house dish. Messo rigatoni with funghi sauce
SALMONE - gorgonzola caramelli with salmon and vodka cream

PASTA TAGLAITELLE SEPPIA - black pasta with shrimp, garlic, capers,
cherry and white wine

PESTO - trofie al pesto (basil, pine nuts, extra virgin olive oil, parmigiano
reggiano and garlic)

4 FORMAGGI - Agnolotti funghi ai 4 formaggi (provolone, gorgonzola,
mozzarella and parmesan) and nuts

FRUTTIDIMARE - spaghettoni, homemade traditional tomato sauce,
seafood, garlic and chilli

ALFORNO - mezzo rigatoni with ragout and Sicilian sausage
in a traditional wood-fired oven

LASANA - traditional Italian lasagna with ragout and mozzarella
gratin in a traditional wood-fired oven
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PI7Z7A

Homemade dough, slow fermentation and cooked in a wood-fired oven
MARGARITA - tomato souce, mozzarella and basil

PROSCIUTTO E FUNGHI - tomato sauce, prosciutto cotto, mozzarella,
mushrooms and black olive

6 FORMAGI - tomato, provolone, gorgonzola, mozarella, parmesan,
fontina and taleggio

TARTUFA - white truffle with boletus cream, speck, mozzarella and egg

CARBONARA - bianca carbonara, cream, guanciale affumicato,
mozzarella and egg

AMATRICIANA - tomato, guanciale, onion and mozzarella
CALABRESA - tomato, spicy Calabrese pepperoni and mozzarella
CAPRICHOSA - mozzarella, prosciutto, salame, carciofo and mushrooms
TONNO - mozarella, tuna, capers and red onion

ETNA - calzone with prosciutto affumicato, funghi, egg and mozzarella

DESSERTS

CALZONE DENUTELLA
TIRAMISU

PISTACHIO SOFFLE
CANOLI

II
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Try our italian wines
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