
we've got it all
MEDITERRANEAN CUISINE

1 FISH 2 SULPHITES 3 SOY 4 EGGS 5 CRUSTACEANS 6 SHELLFISH 7 CEREALS 8 MILK 9 NUTS 10 CELERY 11 MUSTARD 12 SESAME

VAT includedAllergens

			 TAPAS 
			  a moment to share
	 [4-8]		 Spicy “patatas bravas”… Bravisimas! 	 9,10 €
	 [7]		 Iberian ham Enrique Tomás with bread and tomato	 17,90 € 
	 [1-4]		 Russian salad, potatoes, carots, peas, tuna, eggs and maionese	 8,95 € 
	 [4-7-8]		 Iberian ham Enrique Tomás croquettes	 8,10 €
	 [4-7-8]		 Roast chicken croquettes	 7,90 €
	 [4-7]		 Potato omelette with bread and tomato	 8,45 €
	 [5]		 Garlic shrimps with soft spicy pepers	 14,10 €
	 [1-7]		 Fried calamari with mayonnaise	 9,95 €
	 [7-11]		 Chicken finger with honey and mustard sauce	 10,95 €
	 [7-12]		 Chickpea hummus with focaccia bread	 9,85 €
	 [7]		 Bread with tomato	 3,50 €

			 Healthy and Starter 
			  healthy and wholesome
			  Fresh season salad with tomato, carrot, cucumber and onion	 11,95 € 
	 [8]		 Onion soup	 9,95 € 
	 [7-8]		 The Caesar salad Cardinni with chiken	 13,95 €
	 [8]		 Burrata salad with tomato confit 	 13,95 € 
	 [8]		 Our Capresse salad with mozzarella di bufala DOP Campana, arugula and green pesto	 13,50 €
	 [1-11]		 Tuna belly with tomatoes with mustard and honey vinaigrette	 14,15 € 

			 PAELLA AND RICE
			  A JOURNEY THROUGH THE MEDITERRANEAN  
	 [1-5-6-7]		 Seafood paella	 20,90 €  
	 [8]		 Creamy rissotto with mushroms and parmesan	 16,95 €

			 Pastas 
			  Prepared by our master craftsman  
	 [7-8-10]		 Spaguetti with bolognese sauce	 12,95 € 
	 [1-5-7-9]		 Spaguetti Fruti di Mare	 14,10 €
	 [4-7-8]		 Spaguetti with carbonara sauce	 13,50 €
	 [4-7-8]		 Fetuccini Alfredo with chiken 	 13,90 €
	 [7-8]		 Rigatoni with arrabbiata sauce	 13,30 €
	 [7-8]		 Rigatoni with green pesto                            	 13,30 €
	 [4-7-8-10]		 Baked meat lasagna gratined            	 13,10 €
	 [7-8]		 Fusilli with four cheeses            	 13,30 €

			 PIZZAS  
			  thin and crunchy 
	 [7-8-9]		 IBERIAN HAM. Tomato, mozzarella, Iberian ham, parmesan cheese and arugula	 15,95 € 
	 [4-7-8-9]		 CARBONARA. Mozzarella, bacon, 4 cheese sauce and egg	 13,95 € 
	 [7-8]		 BUFALINA. Confit tomato, mozzarella di bufala and basil	 13,60 €
	 [7-8-9]		 VEGETABLES. Tomato, zucchini, tomato confit, mushrooms, mozzarella and pesto sauce	 13,95 € 

	 [7-8]		 MORTADELLA. Arugula burrata and mozzarella	 16,95 € 
	 [7-8-9]		 DIAVOLA. Mozzarella, spicy “chorizo” and arugula	 14,95 € 
	 [5-7-8-9]		 MEDITERRANEAN. Tomato, mozzarella, tuna, shrimp and fresh basil	 15,95 € 
	 [7-8-9]		 PROSCIUTTO. Tomato, mozzarella, sweet ham, fresh basil and mushrooms	 13,95 € 
	 [7-8-9]		 I LOVE CHEESE. Mozzarella, blue and parmesan cheese with 4 cheese sauce	 14,15 € 
	 [7-8-9]		 CHICKEN BBQ. Tomato, mozzarella, baked chicken and BBQ sauce	 14,95 € 

	 [7-8-9]		 MARGHERITA. Tomato, mozzarella and fresh basil	 12,90 € 

			 fish
			  FROM THE SEA TO THE PLATE
	 [1-3]		 Grilled salmon with vegetables and soy sauce	 18,65 € 
	 [1]		 Low temperature cod with tomato ratatouille and grilled asparagus	 18,65 € 

			 MEATS 
			  with our unique grilled flavor  
			  Roast chicken with diced potatoes	 16,90 €  
	 [7-8]		 Angus beef burguer with mushrooms, brie, tomato and chips	 17,85 € 
	 [4-7-8]		 Napolitana veal scallpo with tomato, ham and cheese	 16,90 € 
			  Premium veal entrecotte with french fries and rosemary oil	 21,90 € 

			 DESERTS
			  the swetest  time
	 [4-7-8]		 Crême brulée	 6,50 €  
	 [4-7-8]		 Chocolate coulant with vanilla ice cream (gluten free)	 6,90 € 
	 [4-7-8]		 Italian Tiramisu	 6,50 € 
	 [7-8]		 “Churros” with chocolate	 6,50 € 
	 [7-8-9]		 Nutella pizza, crunchy hazelnuts and sugar	 7,95 € 
	 [8-9]		 Assorted ice cream flavors	 5,15 €

			 KIDS MENU UNDER 12 YEARS	
			  Drink + plate to choose + ice cream	 13,95 €   
	 [4-7-8-9]		 Pizza Margherita 	
	 [4-7-8-9]		 Pizza Prosciutto	
	 [4-7]		 Spaguetti with bolognese sauce

ACCORDING TO REGULATION 1169/2011, OF THE EUROPEAN PARLIAMENT AND OF THE COUNCIL, WE INFORM YOU THAT MOST OF OUR DISHES ARE MADE WITH ALLERGEN PRODUCTS, 
SUCH AS CEREALS, EGGS AND DERIVATIVES, FISH, SOY, MILK, NUTS IN GENERAL, CELERY, MUSTARD , SESAME, MOLLUSCS AND CRUSTACEANS.
TO PROVIDE YOU WITH THE EXACT ALLERGENIC CONTENT OF EACH DISH, PLEASE CONTACT TO A RESTAURANT MANAGER WHO, ACCORDING TO THE PECULIARITIES AND NEEDS OF EACH 
CASE, WILL PROPOSE YOU DIFFERENT OPTIONS AND PROPOSALS SUITABLE FOR YOUR CONSUMPTION.


