
*Suplemento terraza 10%; Cajas y bolsas takeaway 0,50€

· 50 TOP PIZZA EUROPA 2024 Y 2025 EXCELLENT PIZZERIAS.
· THE BEST INDEPENDENT PIZZERIAS IN SPAIN 2024 Y 2025.

· OSPITALITÀ ITALIANA NEL MONDO 
"OSPITALITÀ ITALIANA QUALITY APPROVED"

COMERAS DE

MADRE
"ReCOnOCiMIeNToS"

BENVENUTI AL SUD!!



*Suplemento terraza 10%; Cajas y bolsas takeaway 0,50€

2 Paste (half portion per person)

Advance booking required, please check availability. Minimum 2 people.

Advance booking required, please check availability. Minimum 2 people.

OFFICIAL LIST OF ALLERGENS

1. Gluten (Wheat, barley, rye, oats, spelt, kamut);

3. Eggs; 4. Fish; 5. Peanuts; 6. Soybeans (Soy);
7. Milk (Includes lactose);

(Almonds, hazelnuts, walnuts, cashew nuts, pecan nuts, Brazil nuts, pistachios, macadamia nuts);
9. Celery; 10. Mustard; 11. Sesame seeds;
12. Sulphur dioxide and sulphites (>10 mg/kg or >10 mg/L);
13. Altramuces;
14. Moluscos (Mejillón, almeja, ostra, calamar, pulpo…);

1 Antipasto (half portion per person)
Pizza Tris (1/3 portion each)
Dessert
PRICE 35,0 per person

mandatory food products according to European regulations (EU Regulation 1169/2011)

2. Crustaceans;

8. Nuts (Tree nuts)

DIETARY 
INFORMATION:

Gluten-free (may 
contain traces)

Lactose-free (may 
contain traces)

Vegetarian Vegan

TASTING MENUS "For those who want   
to try everything...Or 
almost everything"

MORSI & AMORE
A complete pasta and pleasure experience
1. Due Morsi
1 Antipasto (half portion per person)

Dessert

A CHEEKY WALK THROUGH OUR NAUGHTIEST PIZZAS
1. Due Morsi

There are nights when one dish isn't enough. When you crave stories, flavors, a journey.     That's 
what our tasting menus are for: A bold stroll through the best of our cuisine, a declaration of 
love in several acts. Pasta or pizza, morsi or delirium. You choose the path.        We fire up the 
oven.

PRICE 38,0 per person

PIZZICATI DA PUNTA



*Suplemento terraza 10%; Cajas y bolsas takeaway 0,50€
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1
4,5

8 · 10
13,0
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PANCETTA “GIOVANNA” bacon cooked 3 times  CAPITELLI 15,0

12
15,0

18,5
(½ portion 10,5)

8

18,0
Tasting of 4 artisanal sausages

7
18,0

Four artisanal cheeses

L'APERITIVO To start light, and with 
personality

"Artisanal Cured Meats & 
Cheeses Boards"TAGLIERI  

JAMÓN IBERICO DE BELLOTA 100% IBERICO 
100% Ibérico Acorn-Fed Ham

CHEESE TASTING

(½ portion 8,5)

SAUSAGES TASTING

MORTADELLA “LA SPOSA” CAPITELLI

LE OLIVE VERDI SICILIANE
Sicilian Green Olives "Nocellara del bellice".

FOCACCINA
Naturally leavened focaccia bread with rosemary.

(½ portion 7,5)

SMOKED COOKED HAM "PROIBITA" CAPITELLI

accompanied by caramelized onions in red wine

accompanied by caramelized onions in red wine

served with honey, wholegrain mustard and rosemary

(½ portion 8,5)



*Suplemento terraza 10%; Cajas y bolsas takeaway 0,50€

1 · 7 · 8
3,5

1 · 7
3,5

With smoked FDL mozzarella and Grana Padano DOP cream.
1 · 2 · 7

MINI PIZZETTA RICOTTA & RED PRAWN (1 unit) 6,5
resh ricotta, local red prawn tartare, lemon zest.

1 · 7
4,5

10
4,5

3 · 4
14,5

(½ portion 8,5)
1 · 7

14,5
Aubergine lasagna, tomato sauce, smoked mozzarella, 
Grana Padano chips, basil.

7
14,5

With roasted pumpkin, pomegranate, (½ portion 8,5)
sage chips and rosemary oil.
Extra: Ibérico ham 8,0 · Fresh black truffle 6,0

POTATO CROQUETTE (1 unit)

CARBONARA FRITA TRUFADA (1 unidad)

STEAK TARTAR (1 unit)
Knife-cut tenderloin on crispy potato millefeuille.

pecorino romano DOP
Croqueta de pasta carbonara, crema de trufa negra, guanciale, 

Extra: fresh black truffle +2.0

VITELLO TONNATO "CANALLA"
Veal carpaccio, tonnata sauce and crispy capers.

ANTIPASTI
"Starters that tell stories — 
and open the door to new 
flavours."

PARMIGIANA DI MELANZANE

“VIZIOSA” BURRATA STRACCIATELLA

One bite. Maybe two. Pure 
pleasure…

GORGONZOLA CHEESE CROQUETTE (1 unit)
With pear jam and walnuts.

TWO BITES 



*Suplemento terraza 10%; Cajas y bolsas takeaway 0,50€

1 · 14
16,5

Light tempura of squid, carrot and courgette. (½ portion 9,5)
1 · 3

34,5

34,5

1 · 7
13,0

2 Cookings: Baked twice at 320°C and 250°C with steam.

1 · 4

PIZZETTA MARINARA 3 Cookings 17,5

DOP, oregano, garlic, Cantabrian anchovies.
3 Cocciones: Steam (130°C), fried (180°C), baked (250°C).

"This letter is a declaration of love for tradition… We take the   
best of Italy and blend it with local, zero-kilometer produce."

Tris tomatoes: datterino caramella, Piennolo tomatoes, San Marzano 

SIDES
Potato chips 5,5; Green salad km0 5,5; Mixed salad km0 7,5;

"REBEL" CALAMARI 

"CANALLA" MILANESE CUTLET
500–600 g veal, breaded and fried in butter. 
Served with house potato chips.

Extra: fresh black truffle +6,0

BIKIZZA Heart of pizza, soul of a grilled sandwich    (4 pieces)
 Smoked mozzarella, smoked York ham, black truffle cream.

THE COMPLETE LIST OF PIZZAS AWAITS YOU AT THE END…

Extra: truffled poached egg +4,5

TAGLIATA WITH PORCINI
500–600 g sliced veal with porcini mushrooms.

don't call them PIZZAS
"Crispy on the outside, tender 
on the inside...pleasures to 
share... or not"…



*Suplemento terraza 10%; Cajas y bolsas takeaway 0,50€

1 · 3 · 7

17,5
(½ porción 10,0)

1
17,5

(½ porción 10,0)
with tomato sauce and basil.

1 · 14
19,5

(½ porción 11,0)
1 · 3 · 7

22,0
(½ porción 12,0)

Parmigiano Reggiano DOP 36 months Vacche Brune, fresh black truffle.
1 · 7

16,0
(½ porción 9,5)

1 · 3 · 2
BLACK TAGLIOLINI WITH RED PRAWN TARTARE 22,5

(½ porción 12,5)

1 · 2 · 3
ELICHE ALLA MELANZANA AFFUMICATA 16,0

(½ porción 9,5)
semi-dried yellow datterino, smoked cured buffalo ricotta, basil.

1 · 3 · 7
22,0

(½ porción 12,0)

Extra: 100% Ibérico ham +8.0; fresh black truffle +6.0

SPAGHETTONE AI 4 POMODORI
Pasta with datterino caramella, San Marzano DOP, 
piennolo tomatoes, semi-dried yellow datterino, 
Parmigiano Reggiano DOP 36 months Vacche Brune, basil.

Pasta with clams, yellow datterini tomatoes.

TAGLIATELLE AL TARTUFO NERO

grana padano DOP, egg yolk cream, black pepper.
Extra: fresh black truffle +6,0

LINGUINE ALLE VONGOLE

Paccheri pasta with beef and pork ragu cooked for 8 hours 

"Celiac? No drama. No one leaves 
without their dose of pasta. Ask for 
gluten-free."

PASTA

Spaghetti with guanciale, pecorino romano DOP, 

goat cheese and asparagus.

Pasta with tomato sauce, aubergines, 

CARBONARA ORIGINAL “SERVED IN THE PECORINO CHEESE WHEEL”

Check the available pasta format +1,0

EL RAGÙ DE LA NONNA PEPPA

RAVIOLI CABRA LOCA
Handmade fresh pasta stuffed with

Fresh pasta, butter cream, 

Black pasta, local red prawn tartare, lemon zest.



*Suplemento terraza 10%; Cajas y bolsas takeaway 0,50€

1 · 7
11,5

Extra: smoked cooked ham Capitelli +3,0
1 · 7

15,5

Extra: ham 100% Iberic +8,0
1 · 7 · *4

16,5

Extra: Cantabrian anchovies (6 fillets) +8,0

Tris de tomatoes: datterino caramella, San Marzano DOP tomatoes, 
MARGHERITA DI BUFALA

piennolo tomatoes, buffalo mozzarella DOP, basil.

NOSTRA MARGHERITA
Basil cream, mozzarella FDL, piennolo tomatoes, tomato jam SM-DOP, 
semi-dried yellow tomatoes, stracciatella of burrata, basil.

                     "ReCOnOCiMIeNToS"
· 50 TOP PIZZA EUROPA 2024 Y 2025 EXCELLENT PIZZERIAS.
· THE BEST INDEPENDENT PIZZERIAS IN SPAIN 2024 Y 2025.

mozzarella fior di latte, and “slow-maturation” provola from Campania (Sorì),
plus buffalo mozzarella DOP (MDB-DOP). Lactose-free and vegan options available.

LE MARGHERITISSIME
The queens of the oven.
Did you think a Margherita was boring? Here they 
dance, undress… and reinvent themselves.

MARGHRITA
Tomato San Marzano DOP, mozzarella fior di latte, basil.

PIZZA We don't serve pizzas here.
We serve round ideas with sourdough (biga), over    
400 degrees… and bad behavior. Remorse.

This menu is a declaration of love to tradition…
We take the best of Italy, mix it with km0 local product,
and put it in the oven without remorse.

MAIN INGREDIENTS
Our pizzas are made from a sourdough (biga)   
fermented for 48 hours and sprouted and         
stone-ground flours from Petra.

Our pizzas are born from a 48-hour fermented sourdough (biga)
and germinated stone-ground Petra flours. We use San Marzano DOP tomatoes, 



*Suplemento terraza 10%; Cajas y bolsas takeaway 0,50€

1 · 7
15,5

Extra: stracciatella de burrata +3,0
1 · *4

10,5

artisanal oregano, garlic, basil.
Extra: Cantabrian anchovies (6 fillets) +8,0

1 · 7
19,5

1 · 7
15,5

Extra: Parmigiano Reggiano DOP 36 months +3,0

1 · 7
13,5

1 · 3 · 7

15,5

Finished with egg yolk cream and pepper.

MARINARA "DE PUNTA MADRE"
Datterino caramella, San Marzano DOP, piennolo tomatoes, 

SENZA ROSSETTO "without tomato"

Pecorino romano DOP cream, mozzarella fior di latte, gorgonzola DOP, 
ricotta, grana padano chips.

PIZZA CARBONARA
Pecorino cream, mozzarella fior di latte, crispy guanciale,

mozzarella fior di latte, fresh ricotta, albahaca, 
Parmigiano Reggiano DOP 36 months vacche brune

CAPRICCIOSA PROIBITA
Tomato San Marzano DOP, mozzarella fior di latte, porcini mushrooms, 
smoked cooked ham, land of black olives.

beef and pork ragu cooked for 8 hours with tomato sauce and basil,

Extra: fresh black truffle +6,0

Extra: fresh black truffle +6,0

Naked, but lethal.
White pizzas with silky creams, unleashed cheeses    
and subtle contrasts.

5 FORMAGGI "FIVE CHEESES"

SPILINGA “OUR VERSION OF DIAVOLA"
Tomato SM-DOP, mozzarella FDL, spicy spianata.
Finished with ‘nduja, pecorino romano cream, red onion chips, basil.

PIZZA RAGÙ

POMPORN "with tomato"
RRed, hot, bold.
Daring sauces, kissing tomatoes, nights that smell     
of the south.



*Suplemento terraza 10%; Cajas y bolsas takeaway 0,50€

1 · 7
19,5

cookings, asparagus, smoked cured buffalo ricotta.
1 · 3 · 7

17,5

Extra: Ham 100% Iberic +8,0
1 · 7

19,5

Extra: Ham 100% Iberic +8,0
1 · 7

16,5

Extra: Stracciatella de burrata +3,0
1 · 7 · 8

16,5

INGREDIENTES EXTRA
· CHEESES: (7) Stracciatella de burrata 3,0; (7) Mozzarella di bufala DOP 3,0
“CHEES” VEGAN Lactose-free 3,0; Parmigiano Reggiano DOP 36 months 3,0; (7) Smoked 
buffalo ricotta 3,0; (7) Ricotta fresh 3,0; (7) Gorgonzola DOP 3,0.

· CURED MEATS: Smoked cooked ham 3,0; Pancetta 3,5; Guanciale 3,0; Spicy salami 3,0; 
(8) Mortadella IGP 3,0; 100% Ibérico ham +8,0

· OTHERS: (4) Cantabrian anchovies (6 fillets) 8,0; Caramelised onion 2,0; 
Porcini mushrooms 3,0; Fresh black truffle 6,0

fried aubergines, sun-dried tomato pâté, smoked cured buffalo ricotta, basil.

BOLOGNA
Lemon ricotta base, mozzarella FDL, mortadella Bologna IGP Capitelli, 
Bronte pistachio pesto DOP, crunchy pistachios, basil.

TRUFFALDINA
Creamy truffled potato base, mozzarella fior di latte, 
finished with egg yolk cream.

PUNTA
Porcini mushroom cream base, mozzarella fior di latte,
finished with stracciatella, black truffle cream, semi-dried yellow datterino, 
basil.

NORMA SIN NORMA
Aubergine cream base, smoked mozzarella fior di latte, piennolo tomatoes, 

AHUMADA CON PASIÓN
Asparagus cream base, smoked mozzarella, pancetta Giovanna in three



*Suplemento terraza 10%; Cajas y bolsas takeaway 0,50€

7,5

8,5

8,5

8,0

6,0

7
18,0

Four artisanal cheeses
CHEESE TASTING

DOLCI But you cannot leave without trying our desserts!

BABÀ NAPOLETANO (1 · 8)
Rum-soaked sponge cake, Bronte pistachio and raspberry mousse.

GELATO "ARTIGIANALE"  (1 · 7 · 8)
Ask for available artisanal Italian flavours.

TIRAMISÚ "TRADIZIONALE"  (1 · 3 · 7)
Traditional recipe made with savoiardi biscuits soaked in Kimbo coffee, 
mascarpone cream, egg and bitter cocoa powder.

CHEESE CAKE “DE PUNTA MADRE”  (1 · 7 · 8)
Mixture of fresh cheeses on biscuit base with Bronte pistachio cream.

PAN DI STELLE CON "NUTELLA"  (1 · 3 · 7 · 8)
Cocoa biscuit base “Pan di Stelle” with mascarpone and Nutella cream.


