


Classic Bruschetta
TOAST, TOMATO, BASIL, OLIVE OIL, GARLIC AND PEPPER

Iberian Bruschetta
TOAST, TOMATO, SERRANO HAM AND OLIVE OIL

TOAST, MOZZARELLA, GUANCIALE, PECORINO ROMANO AND TRUFFLE OIL

Salmon Bruschetta
TOAST, CREAM CHEESE, SMOKED SALMON, PICKLED CUCUMBER AND CAPERS

Anchovy Bruschetta
TOAST, TOMATO, ANCHOVIES, OLIVE OIL AND BLACK PEPPER

SERVED WITH BRAVA SAUCE AND AIOLI

Parmesan Fries
PARMESAN SAUCE, GUANCIALE AND GRATED PARMESAN

Courgette Flowers
BATTERED AND STUFFED WITH RICOTTA AND PROVOLA

Crispy Chicken Wings
SEASONED WITH OUR SECRET SPICE BLEND AND BATTERED

XL Chicken Nuggets
BATTERED CHICKEN FILLETS SERVED WITH BBQ SAUCE

Croquette Selection

BURRATA, SERRANO HAM, BRAVA SAUCE, MERLOT SALT AND PEPPER + FOCACCIA

Ternera Carpaccio
THINLY SLICED TERNERA, PARMESAN SHAVINGS, ROCKET, DROPS OF LIME JUICE, MERLOT SALT, OLIVE OIL
AND PEPPER + FOCACCIA

Aubergine Parmigiana
SLICED AUBERGINE, TOMATO SAUCE, MOZZARELLA, PARMESAN AND BASIL + FOCACCIA

Nonna’s Meatballs
MEATBALLS IN TOMATO SAUCE, PARMESAN AND BASIL + FOCACCIA

Baked Cheese
PROVOLONE CHEESE, TOMATO SAUCE, CHORIZO AND OREGANO + FOCACCIA

NACHOS, GUACAMOLE, PICO DE GALLO, MELTED CHEDDAR, SOUR CREAM AND MEXICAN SAUCE

CHICKEN BREAST, GREEN AND RED PEPPERS, YELLOW ONION AND SWEET AND SOUR SAUCE + FOCACCIA

Cured Meat, Cheese or Mixed Platter
SELECTION OF CURED MEATS, CHEESES OR BOTH, WITH JAM AND NUTS + FOCACCIA

Mixed Platter 1-2 people
Mixed Platter 3-4 people
Individual/Regular Focaccia
PINSA, OLIVE OIL, OREGANO AND ROSEMARY



TOMATO, BUFFALO MOZZARELLA, BASIL AND OLIVE OIL

Caesar
MIXED LETTUCE, BATTERED CHICKEN FILLET, CHERRY TOMATOES, PARMESAN AND CAESAR DRESSING

Greek
MIXED LETTUCE, FETA CHEESE, OLIVES, CUCUMBER, CHERRY TOMATOES, RED ONION, YOGHURT DRESSING AND OREGANO

Salmon
MIXED LETTUCE, SMOKED SALMON, CONFIT DRIED TOMATO, FETA CHEESE, CUCUMBER, ORANGE AND WALNUTS

100% TERNERA BOLOGNESE SAUCE, MADE IN THE TRADITIONAL ITALIAN STYLE

MIXED MUSHROOMS, LONGANIZA SAUSAGE, CREAM, WHITE ONION, GARLIC, PEAS AND A TOUCH OF WHITE WINE

Tagliatelle with Porcini
PORCINI MUSHROOMS, CREAM, WHITE ONION AND A TOUCH OF WHITE WINE

BLENDED BASIL SAUCE WITH OLIVE OIL, PARMESAN, PINE NUTS AND GARLIC

EGG YOLKS, CRISPY GUANCIALE, PECORINO ROMANO AND PEPPER

TOMATO SAUCE, CRISPY GUANCIALE, PECORINO ROMANO AND PEPERONCINO

TOMATO SAUCE, CHERRY TOMATOES, BURRATA, PESTO GENOVESE AND FRESH BASIL

Spaghettoni with Meatballs
OUR SLOW-COOKED HOMEMADE MEATBALLS WITH OUR AL DENTE PASTA, A TOUCH OF OLIVE OIL AND FRESH BASIL

Rigatoni with Gorgonzola and Speck
LIGHT, CREAMY GORGONZOLA CHEESE SAUCE WITH CRISPY SPECK

Rigatoni with Truffle and Hazelnuts
BLACK TRUFFLE CREAM AND TOASTED HAZELNUTS

PENNE IN TOMATO SAUCE

BOLOGNESE SAUCE, BÉCHAMEL SAUCE, MOZZARELLA AND PARMESAN



TOMATO SAUCE, MOZZARELLA AND BASIL

TOMATO SAUCE, BUFFALO MOZZARELLA, PARMESAN, OLIVE OIL AND BASIL

TOMATO SAUCE, MOZZARELLA AND COOKED HAM

TOMATO SAUCE, MOZZARELLA, COOKED HAM AND MUSHROOMS

TOMATO SAUCE, MOZZARELLA, BUFFALO MOZZARELLA, SERRANO HAM, CHERRY TOMATOES, ROCKET AND PEPPER

TOMATO SAUCE, MOZZARELLA, AUBERGINE, BASIL AND PARMESAN

TOMATO SAUCE, MOZZARELLA, ANCHOVIES, RED ONION, BLACK OLIVES, CAPERS AND OREGANO

TOMATO SAUCE, MOZZARELLA, GUANCIALE, PECORINO ROMANO AND PEPPER

TOMATO SAUCE, MOZZARELLA AND SPICY SALAMI

TOMATO SAUCE, MOZZARELLA, DRIED TOMATO, SPICY SALAMI AND ’NDUJA (SPICY ITALIAN SPREADABLE SAUSAGE)

TOMATO SAUCE, MOZZARELLA, PINEAPPLE, COOKED HAM AND OREGANO

TOMATO SAUCE, MOZZARELLA, COOKED HAM, MUSHROOMS, BLACK OLIVES AND ARTICHOKES

TOMATO SAUCE, MOZZARELLA, GUANCIALE, SPICY SALAMI, LONGANIZA SAUSAGE AND CHORIZO

TOMATO SAUCE, MOZZARELLA, COOKED HAM, LONGANIZA SAUSAGE, OLIVES, ONION AND GREEN PEPPER

Chicken Saporita
TOMATO SAUCE, MOZZARELLA, CRISPY CHICKEN, OLIVES, ONION AND GREEN PEPPER

Barbecue
TOMATO SAUCE, MOZZARELLA, SPICY SALAMI, LONGANIZA SAUSAGE, ONION, OLIVES, GREEN PEPPER AND BBQ SAUCE

Frankfurter and Fries
TOMATO SAUCE, MOZZARELLA, FRANKFURTER SAUSAGE AND FRIES

Tuna and Onion
TOMATO SAUCE, MOZZARELLA, TUNA, RED ONION, BLACK OLIVES AND OREGANO

Vegetarian
TOMATO SAUCE, MOZZARELLA, AUBERGINE, MUSHROOMS, COURGETTE, CARROT, SPINACH AND PARMESAN

Vegan
TOMATO SAUCE, COURGETTE, MUSHROOMS, SPINACH, AUBERGINE AND CARROT

MOZZARELLA, PESTO GENOVESE, PARMESAN AND BASIL

MOZZARELLA, MORTADELLA, PESTO GENOVESE, PARMESAN AND CRUSHED PISTACHIOS

Salmon
MOZZARELLA, SMOKED SALMON, CREAM CHEESE, CAPERS AND ROCKET

STRACCIATELLA, MORTADELLA, SPINACH, PISTACHIOS AND BALSAMIC VINEGAR REDUCTION

MOZZARELLA, TALEGGIO, PEAR, WALNUTS, HONEY AND PEPPER

MOZZARELLA, EGG, CHORIZO, FRIES AND AIOLI

4 Cheeses
MOZZARELLA, PECORINO ROMANO, TALEGGIO AND GORGONZOLA

Truffle Gricia
MOZZARELLA, GUANCIALE, PECORINO ROMANO, TRUFFLE AND PEPPER

MOZZARELLA, EGG, PECORINO ROMANO, GUANCIALE AND PEPPER



BATTERED CHICKEN BREAST, PROVOLONE CHEESE, TOMATO, GHERKIN, MIXED LETTUCE AND BBQ SAUCE

ANGUS BURGER, SERRANO HAM, FRIED EGG AND TOMATO

ANGUS BURGER, BATTERED PROVOLONE, GHERKIN AND SPICY SOBRASADA MAYONNAISE

ANGUS BURGER, BACON, CHEDDAR, RED ONION, TOMATO, MIXED LETTUCE, GHERKIN, MAYONNAISE AND KETCHUP

ANGUS BURGER, GORGONZOLA, SAUTÉED MUSHROOMS AND ROCKET

ANGUS BURGER, CRISPY SPECK, PROVOLONE CHEESE, ROCKET AND HONEY AND MUSTARD SAUCE

XL Chicken Nuggets with Fries
BATTERED CHICKEN FILLET WITH FRIES

TOMATO SAUCE, MOZZARELLA AND OLIVE OIL

Frankfurter and Fries Pinsa
TOMATO SAUCE, MOZZARELLA, FRANKFURTER SAUSAGE AND FRIES

PENNE IN TOMATO SAUCE

Sweet Pinsa: Nutella or Pistachio
-NUTELLA, CRUSHED HAZELNUTS AND CHANTILLY CREAM
-PISTACHIO CREAM, CRUSHED PISTACHIOS AND CHANTILLY CREAM

Tiramisu
SAVOIARDI BISCUITS SOAKED IN COFFEE, MASCARPONE CREAM AND COCOA POWDER

CHOICE OF TOPPINGS: NUTELLA / PISTACHIO CREAM / DULCE DE LECHE / FOREST FRUITS

Chocolate Fondant
FONDANT FILLED WITH CHOCOLATE ON A VANILLA CREAM

Ice Cream Sundae
CHOICE OF TOPPINGS: CHOCOLATE SYRUP / DULCE DE LECHE / CHANTILLY CREAM / FOREST FRUITS

ESPRESSO COFFEE, VODKA, COFFEE LIQUEUR AND POPCORN SYRUP

PISTACHIO CREAM, VODKA, AMARETTO AND VANILLA

Caffè Affogato
ESPRESSO COFFEE AND VANILLA ICE CREAM



Coffee & Tea
Espresso 1.50 €
Cortado 1.70 €
Coffee with Milk/Cappuccino 3.00 €
Carajillo 3.00 €
Carajillo Baileys 3.00 €
Bombón coffee 3.00 €
Tea/Herbal Infusion 2.50 €

Water & Soft Drinks
Mineral Water 2.00 €
Sparkling Water 2.50 €
Tonic Water 3.00 €
Coca-Cola Original / Zero / Zero Zero 3.00 €
Fanta Orange / Lemon 3.00 €
Nestea Lemon / Passion Fruit / Red Berries 3.00 €
Aquarius Orange / Lemon 3.00 €
Juices Orange / Pineapple / Apple / Peach 2.50 €
Red Bull 3.50 €

Shots / Glasses

Limoncello 3.00 € 5.00 €
Pistachio cream liqueur 3.00 € 5.00 €
Melon cream liqueur 3.00 € 5.00 €
Barrel-aged grappa 4.00 € 6.00 €
Amaretto 4.00 € 6.00 €
Casalla 3.00 € 5.00 €
Herbal liqueur 3.00 € 5.00 €
Orujo liqueur 3.00 € 5.00 €
Pacharán 3.00 € 5.00 €
Baileys 4.00 € 6.00 €
Terry 3.00 € 5.00 €
Jägermeister 4.00 € 6.00 €
Marie Brizard 3.00 € 5.00 €
Rum 3.00 € 5.00 €
Whiskey 3.00 € 5.00 €
Tequila 3.00 € 5.00 €
Vodka 3.00 € 5.00 €

DRINKS



Wines
White

Glass 3.00 €(house wine)

Riondo 19.00 €PROSECCO, Italy

Terras Vellas 21.00 €ALBARIÑO, RÍAS BAIXAS, Spain

Analivia 17.00 €VERDEJO, RUEDA, Spain

Carlota Suria 21.00 €CHARDONNAY, UTIEL-REQUENA, Spain

Glass 3.00 €(house wine)

Il Pumo 19.00 €PRIMITIVO, SALENTO, Italy

Villa Cialdini 20.00 €LAMBRUSCO, EMILIA-ROMAGNA, Italy

Azpilicueta Crianza 19.00 €RIOJA, Spain

Thémera 19.00 €RIBERA DEL DUERO, Spain

Venta del Puerto N.12 21.00 €VALENCIA, Spain

Red

Mixed Drinks
Gin Tonic 8.00 €
BEEFEATER - SEAGRAM’S - PUERTO DE INDIAS -
TANQUERAY - TANQUERAY 00

from

Rum 8.00 €
BRUGAL AÑEJO - BARCELÓ AÑEJO - BACARDÍ BLANCO

from

Whiskey 8.00 €
JACK DANIEL’S - JOHNNIE WALKER BLACK LABEL - CHIVAS
REGAL - BALLANTINE’S - CUTTY SARK - JOHNNIE WALKER
RED LABEL

from

Malibu Pineapple 8.00 €
Malibu coconut liqueur and pineapple juice

Fernet with Coca-Cola 7.00 €
Fernet-Branca and Coca-Cola

Draught Beer
Small Double Pint

Turia Tostada 2.50 € 3.30 € 4.50 €
Estrella Damm 2.00 € 3.00 € 4.00 €

Bottled Beer
Turia Tostada 3.50 €
Turia Tostada 00 3.00 €
Turia Stark 3.00 €
Free Damm 00 Rubia 3.00 €
Complot IPA 3.50 €
Alhambra Verde 1925 3.00 €
Mahou 5 Estrellas 3.00 €
Mahou Radler 3.00 €
Mahou 00 Tostada 3.00 €
Mahou Sin Gluten 3.50 €
Heineken 3.00 €
Estrella Galicia 3.00 €
1906 Reserva Especial 3.00 €
Franziskaner Weissbier 3.90 €
Leffe (Blonde / Brune) 3.50 €
Modelo (Especial / Negra) 3.50 €
Birra Moretti Italian Beer 3.50 €

Aperitifs
Agua de Valencia 7.00 €
the most famous Valencian cocktail with fresh orange juice, gin,
vodka and cava

Sangría Guzto 7.00 €
traditional sangria blended with a touch of blood orange
aperitif and passion fruit juice

Limoncello Spritz 7.00 €
the spritz that takes you to the Amalfi Coast. Made with
homemade limoncello, cava and fresh mint

Aperol Spritz 7.00 €
it’s always summer with Aperol, cava and soda water

Campari Spritz 8.00 €
an intense touch for a spritz. Campari, cava and soda water

Vermouth 5.00 €
white / red / Fiero / Rosato

Tinto de Verano 4.00 €
red wine and lemon soda

Cocktails
Porn Star Martini 10.00 €
A decadent, subtly fruity blend of vodka, vanilla essence,
passion fruit, lime juice and cava

Espresso Popcorn Martini 8.50 €
A pick-me-up cocktail with vodka, coffee, coffee liqueur and
popcorn aroma

Espresso Martini 8.00 €
A cheerful alternative to classic coffee: vodka, coffee liqueur,
simple syrup and coffee

Moscow Mule 9.00 €(Strawberry, mango, passion fruit)

Vodka, lime juice and ginger beer

Margarita 9.50 €(Strawberry, mango, passion fruit)

Tequila, triple sec, lime juice and agave syrup

Mojito 8.50 €(Strawberry, mango, passion fruit)

Rum, lime, lime juice, simple syrup and fresh mint

Piña Colada 8.50 €(Strawberry, mango, passion fruit)

A little piece of the Caribbean in Europe: rum, pineapple and
coconut cream

Caipirinha 7.50 €(Strawberry, mango, passion fruit)

Cachaça, lime and sugar

Daiquiri 8.00 €(Strawberry, mango, passion fruit)

Rum, lime juice and flavoured syrup

Tequila Sunshine 8.50 €
A twist on the classic with tequila, triple sec, orange juice, lime
juice and grenadine syrup

Whisky Sour 9.00 €
A refreshing, delicate drink for everyone, not just whisky lovers

Paloma 8.50 €
A Mexican creation with tequila, lime juice and grapefruit soda

Alcohol-free Cocktails
00 Spritz 6.50 €
Alcohol-free spritz infused with Italian syrup of safflower and
currant extracts, floral essence and sparkling soda water

Tropical Summer 7.00 €
Super-refreshing and tropical, with mango, alcohol-free gin,
lemon soda and a touch of lime

Shirley Temple 6.00 €
A refreshing mix of Sprite and grenadine syrup, garnished with a
maraschino cherry

Virgin Mojito 6.00 €
Lime juice, soda water and fresh mint


