Carpaccio di pesce
Finas lonjas de pescado, acompanadas de aceite de oliva y limon
Thinly cut raw fish, marinated in lemon and olive oil

Antipasto italiano
Variedad de embutidos, quesos importados y verduras asadas
Assorted italian cold meats, imported cheeses and grilled vegetables

Calamari alla gallega
Con paprika, aceite de oliva, ajo, perejil
With tomate, olive oil, garlic and parsley

Insalata caprese
La tradicional, de tomate, mozzarella y albahaca con aceite de oliva
The traditional of tomato, mozzarella and basil with olive oil

Zuppa del giorno
Sopa de dia
Soup of the day

Melanzane alla Parmigiana
Berenjena a la Parmesana
Eggplant Parmesan
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Linguine ai gamberi $14.00
Camarones, tomates y alcaparras sobre linguine al dente
Medium shrimps, tomatoes and capers

Fettuccine alla Pescatora
Fettuccine con variedad de mariscos en salsa de tomate natural
Fettuccine with seafood and fresh tomato sauce

Pasta alla carbonara
Con tocineta, huevos, vino blanco y parmesano
With bacon, eggs, white wine and parmesan cheese

Pasta all' amatriciana
Con tomate, tocineta y vino
With tomato, bacon and wine

Lasagna
La tradicional receta, con tomates, carne molida y queso mozzarella
The traditional recipe, with tomatoes, ground beef and mozzarella

Ravioloni di ricotta e spinaci $10.00
Pasta fresca con queso ricotta y espinacas con salsa de mantequilla y salvia
Fresh pasta stuffed with ricotta and parmesan cheese in a butter and sage sauce

Linguine al pesto $9.00
Con salsa de albahaca, pinones, parmesano y aceite de olivaWith a sauce of basil, piifle
nuts, parmesan cheese and olive oil



Pasta con calamari
Calamares frescos, salteados con ajo, perejil y aceite de oliva
Fresh squids, sauted with garlic, parsley and olive oil

Risotto alla milanese
Con azafran y carne de cerdo
With saffron and pork sausage

Risotto alla Pescatora
Con frutos del mar
With seafood

Fettuccine al Parago
Fettuccine con Pargo
Fettuccine with Snapper

Pasta con 1' Aragosta
Pasta con Langosta
Pasta with Lobster
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Filetto di pesce ai ferri $12.00
Cocinado a la perfeccion, con aceite de oliva y hierbas
Charbroiled to perfection, with olive oil and sea salt

Filetto di sogliola alla Romana
Cocinado en vino, tomate y vino
Cooked in wine, tomato and butter

Gamberoni alla griglia
Camarones jumbo a la parrilla con aceite de oliva, perejil y romero
Grilled jumbo shrimp, with olive oil, parsley and rosemary

Grigliata mista di pesce
Variedad de pescado y mariscos, cocinados a la parrilla
Assorted seafood and fish, grilled to perfection

Aragosta alla griglia al Kg
Langosta a la parrilla
Lobster on the grill

Tilapia alla griglia al Kg
Tilapia a la parrilla
Tilapia on the grill
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Filetto di manzo con funghi porcini, Cognac e panna
Lomito de res en salsa de hongos porcini, Cognac y crema
Beef sirloin in a creamy sauce of porcini musrooms and Cognac

Bistecca ai ferri
Chuleta a la parrilla
Cutlet on the grill

Rib-eye alla griglia
Rib-eye a la parrilla
Rib-eye on the grill

T-Bone alla griglia
T-Bone a la parrilla
T-Bone on the grill

Salsiccie alla griglia
Chorizo a la parrilla
Chorizo on the grill




Q@
2 _
OJ’”@ Del? N@ ¢

Oiolloi - O ostres- assents

Creps con nutella $6.00
Dos deliciosas crepas rellenas de crema de nueces, banadas en Chantilly
Two amazing crepes stuffed with nuts cream, topped with Chantilly

Tiramisi $6.00
El clasico postre italiano, hecho de queso Mascarpone, galletas y café
The classic Italian dessert, made of Mascarpone cheese, coffee and biscuits

Panna cotta $6.00
Crema y leche, horneada hasta dorarse
Milk and cream, baked until golden brown

Fragole al vino bianco e mascarpone
Fresas con vino blanco y queso Mascorpone
Strawberries with white wine and Mascorpone cheese

Todos nuestros precios tienen incluidos los impuestos de ley
All the prices include government taxes




