
Hake from “Póvoa”····················· €18,50
Pistachio crust, mash potatoes and beurre blanc

Tournedos Rossini ·····················€24,75
Foie gras mi cuit, polenta and jus

Asparagus risotto ·····················€18,95
Stracciatella cheese and lemon

Tagliata di manzo angus ··············€23,50
Sliced angus steak, truffled mushrooms
linguine and grana padano sauce

PA S TA
Fresh ricotta ravioli···············€17,95
Spinach passata and tomato sauce

Linguine with sautéed shrimps ······ €17,50
Garlic and cilantro

Tagliatelle alla bolognese ········· €16,75
Tagliatelle, meat ragù and parmigiano
reggiano foam

Truffled linguine with mushrooms···· €17,95
Crema di parmigiano reggiano

Wood fired lasagna alla bolognese··· €15,95

Pizza bread with cheese and ham······· €5,95

Small pizza with cheese and ham······· €8,50

Spaghetti alla bolognese ···············€11,00

Ice cream scoop····························· €3,50

P E R  B A M B I N I

- VAT INCLUDED -
No dish, food product or beverage, including starters, can be charged if not requested by the customer or it is rendered unusable.

C O C K TA I L S
Aperol spritz ·················€7,50
Bellini ·······················€6,50
Mojito ························€8,00
Caipirinha ····················€7,50

F O CA C C I A S  &  P I Z Z A  D O U G H  S N A C K S

Garlic and oregano focaccia ············ €5,50

Pizza bread with pepperoni·············· €5,95

Caprese salad························· €13,95
Tomato, mozzarella, basil, pesto and
focaccia crutons

Burrata salad······················· €13,75
Beetroot, watercress and pickled mustard

I N S A L AT E

COUVERT
€2,95/PERSON Bread, olive oil, artisanal focaccia, truffle butter & olives

A N T I PA S T I

Burrata artigianali, “pomodoro affumicati”and pesto ·····························€10,95
With prosciutto di parma dop +€6.95

Crispy fried squid and prawns ··························································· €9,95
Tartar sauce & lemon

Arancinis di riso with mozzarella······················································ €9,95
Semi-dried tomato sauce and prosciutto di parma

Big big beef carpaccio with capers and wild rocket·······························€13,50
Anchovies mayo and parmigiano reggiano

Veal tartar················································································· €10,95
Straciatella and pesto

Confit artichokes ··········································································· €8,50
Guanciale and lemon

False bresaola “ravioli” ································································· €8,75
Ricotta and lemon

Mediterranean fish soup ···································································· €7,00
Hake and toast with rouille

L A  N O S T R A  C U C I N A



D O L C E  FAT T I  I N  CA S A

MARGHERITA ORIGINALE ················· €1 2 ,95
San marzano tomato passata,
mozzarella fior di latte, basil

TRUFFLED MORTADELLA···················€16,50
San marzano tomato passata, mozzarella fior di
latte, mortadella tartufata, straciatella,
lime and Bronte pistachio

CARCIOFI & PECORINO··················€16,50
San marzano tomato passata, mozzarella fior di
latte, guanciale, artichokes, onion, lemon
& pecorino romano cheese

GAMBERETTI·······························€16,95
San marzano tomato passata, mozzarella fior di
latte, prawns, garlic chips & peperoncino

DIAVOLA··································· €14,25
San marzano tomato passata, mozzarella fior di
latte, pepperoni and wild rocket

A CAPRICCIOSA··························· €14,85
San marzano tomato passata, mozzarella fior di
latte, mushrooms, prosciutto cotto, egg yolk
and garlic

CICCIOLINA·······························€14,25
San marzano tomato passata, mozzarella fior
di latte, pepperoni, garlic paste, honey and
jalapeño

BURRATA ROSSA··························· €16,75
San marzano tomato passata, mozzarella fior di
latte, artisanal burrata, prosciutto and pesto

PIZZA BIANCA WITH COURGETTE········€14,95
Cream sauce, mozzarella fior di latte, 
pecorino, courgette and mint

RÚSTICA··································· €15,85
Passata de tomate san marzano, mozzarella
fior di latte, Leandro´s “linguiça” sausage,
spinach and fried egg

FUNGHI TARTUFATTI······················ €14,95
Cream sauce, mozzarella fior di latte, 
 mushrooms mix and truffle paste

EXTRA INGREDIENTS 

Red onion··························€1,50

Olives, egg, rucula ···············€1,80

Mushrooms, ham, cherry tomatoes··€2,00

Pepperoni··························€3,00

Shrimp, Prosciutto di Parma ······€3,50

WO O D  F I R E D  P I Z Z A S

“ P R O B L E M S  C O M E  A N D  G O. P I Z Z A  I S  F O R E V E R ! ”

Classic tiramisù ·················· €5,95

Orange panna cotta ··············· €5,95
Chocolate sauce

Pineapple carpaccio···············€6,80
Pomegranate seeds, lime, and lemon sorbet

Chocolate mousse ················· €5,95
Caramelized peanut and amaretto cream

Nutella calzone·················· €7,90
Banana, toffee and peanuts

Pear and almond tart ············· €6,95
Mascarpone and limoncello cream

Pumpkin lava cake················ €7,50
Mascarpone and walnut cream

Sorbets ···························· €3,50
Raspberry,lemon

Ice Cream·························· €3,50
Vanilla, chocolate

Sugar free ice cream············· €4,20
Passion fruit, hazelnut

- VAT INCLUDED -
No dish, food product or beverage, including starters, can be charged if not requested by the customer or it is rendered unusable.

This menu may contain allergens.

The restaurant offers a suggested gratuity (5%),which is not mandatory.
For further information or a detailed consultation regarding the products mentioned, please contact our staff.

(15 min)

(15 min)


