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Antipasti - Platter

Cheese selections | 19.50 per person

Cheese crafted from the milk of cows, sheep, and goats, along with fresh and
dried fruits, vegetables, nuts, and fig mustard.

Sausage selections | 21.50 per person

Selected Mediterranean delights include air-dried Serrano ham, Italian
mortadella and salami, an array of fresh and dried fruits, vegetables, nuts, and

rich olive tapenade.
HOMEMADE | 19.00 per person

A delightful assorement of cheese and sausage specialties, accompanied by fresh

and dried fruits, vegetables, nuts, fig mustard, and olive tapenade.

*ALL PLATES CAN BE EXTENDED TO SUIT THE NUMBER OF PERSONS.

BAGUETTINOS

including one dip 0fyour choice

CLASSIC | 6.00
Sourdough baguette crafted from a

harmonious blend of whole grain

rye and wheat.
ONION | 6.50

Sourdough baguette crafted from a
harmonious blend of whole grain

rye and wheat.
CHILLI | 6,50

Sourdough baguette crafted from a
harmonious blend of whole grain

rye and wheat.

Home Starters

BURRATA VERDE
12,50
Crispy fried burrata, generously

filled with fragrant basil pesto,
resting on a vibrant bed of ripe

tomatoes and peppery rocket.

BEETROOT CARPACCIO
at. 12.50 | gr. 16.50

Beetroot paired with goat cheese,
drizzled with honey, and adorned
with caramelized walnuts.
or
Burrata with sweet caramelized

walnuts

FRIED PIZZA | 6.50
Crispy pizza adorned with rich
tomato sauce and a sprinkle of

p(}lTTI’IﬁS an.

Antipasti | Toppings & Dips

PAPRIKA | 3,50
Roasted and marinated in the auchencic

Neapolitan way.

MORTADELLA | 4.50
A culinary delight hailing from the

heart of Bologna, the Italian sausage
specialty.

SALAMI | 3,50
Fuet Catalan

OLIVES | 3.50

DIPS

OLIVE TAPENADE | 3.50
Crafted in the comfort of our own

kitchen, following our cherished recipe.

CURRY DATE DELIGHT | 3.50
Crafted in the comfort of our own

kitchen, following our cherished recipe.
FEIGENSENF | 4,50

Crafted in the comfort of our own

kicchen, following our cherished recipe.

CHAMPIONS | 2.80
Roasted and marinated in the autchenctic

Neapolitan way.

ZUCCHINI | 3.50
Crispy and seasoned in the Neapolitan

cradition.

SERRANO HAM | 5.00
from Teruel, Air-dried goat

ONION RELISH | 3.50
Crafted in the comfort of our own kitchen,

following our cherished recipe.

BASIL PESTO | $4.00
Crafted in the comfort of our own kitchen,

following our cherished recipe.
PISTACHIO PESTO | 4.50

Crafted in the comfort of our own kitchen,

following our cherished recipe.

All prices are listed in euros and include VAT. Our team is eager to share details about the ingredients in our dishes that may trigger

allergies or intolerances.
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Desserts

HOMEMADE TIRAMISU | 6.50

Biscotti with coffee & amaretto

CHOCOLATE SOUFFLE WITH PEANUT CARAMEL ICE CREAM | 8.50

PIZETTA FRITTA WITH NUTELLA AND ROASTED HAZELNUTS | 7.50

Deepfried pizza with Nutella and hazelnuts

All prices are in euros and include VAT. Our staff will be happy to provide information about ingredients in our dishes that may cause

:1llel‘gies or intolerances.
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Cocktails

WHISKEY SOUR | 11,00
Whiskey, sugar syrup, lemon, egg white

APEROL SOUR | 11,00

Aperol, sugar syrup, lemon, orange
GIN BASIL SMASH | 11,00

Gin, basil, lemon, sugar syrup

LIMONCELLO SOUR | 11,00

Limoncello, lemon, sugar syrup, orange, cgg

white
o
EXOTIC CAIPIRINHA | 11,00
Cachaca, mango syrup, lime, guava juice
0%

alcohol

MEXICAN NIGHTS | 11,00
Tequila, agave syrup, lime, lychee, pincapple
juice, aromatic bitters

%

alcohol

ﬁ

FLAMINGO COLADA | 11.00

Rum, coconut snus Rum, cream, coconut
flakes, grenadine syrup, guava juice, pincapple
juice

alcahal

ﬁ
X

MALLORCAN MULE | 11.00
Gin, homemade ginger syrup, lime, orange,

cucumber, sparkling water

MANGO ON FIRE | 11,00

Rum, mango syrup, mint, lime, sparkling water

0%
SUMMER GLOW | 11,00

Rum, vanilla syrup, vanilla ice cream, lime,

passion fruitc juice, orange juice

HIERBARITO | 11.00

Hierbas, rum, minc, lime, brown cane sugar, Sprite

VALENCIAN MARGARITA | 11.00
Tequila, almond syrup, lime, fresh orange, orange

liqueur, chili pepper rim

ESPRESSO MARTINI | 11.00

Vodka, espresso, coffee liqueur, sugar syrup

0%
alcohol

PORNSTAR MARTINI | 11,00

Vodka, passion fruic, vanilla syrup, lime, prosecco

0%

alcohol

These cocktails can be ordered non-
alcoholic

Spritz

APEROL SPRITZ (0,2L) | 7,00
LIMONCELLO SPRITZ(0,2L) | 7,00
BLACK PEACH SPRITZ (0,2L) | 7,00

OR DEL MAR SPRITZ (0,2L) | 7,00

All prices are in euros and include VAT. Our staff will be happy to provide information about ingredients in our dishes that may

cause L\HCI'giCS or iﬂ[OlCl'llﬂCCS.
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Wines Beer
Black sparkling wine(0,75l) | 26,50 PERONI (0,33L) | 3,50

prosecco frizzante (0,2) | 6,50
SAN MIGUEL (0,33L) | 2,50

prosecco frizzante (0,75l) | 15,50

WHITEWINE Lemon ade S

La sastreria garnacha (0,21) | 6,00 PEACH ICE TEA (0.2L) | 3.00
La sastreria garnacha (0,75l) | 18,50
ICE TEA ZITRONE (0,2L) | 3,00

Lugana doc brunello (0,75l) | 28,00
GINGER LEMONADE (0.25L) | 4.50

REDWINE LEMON LEMONADE (0.25L) | 4.50
PRIMItivo di puglia (0,75I) | 26,50

PRIMItivo di puglia (0,21) | 8,50

negro amaro igt vecchio sogno
(0,75l) | 28,50

ROSE

Mucho Mas rose (0,2l) | 7,00

Mucho Mas rose (0,75I) | 22,50

All prices are in euros and include VAT. Our staff will be happy to provide information about ingredients in our dishes that may cause

allergies or intolerances.



