<YMER#A7 DE

MADKE

"REOND<IMIENTOS"

$6P . 50 TOP PIZZA EUROPA 2024 Y 2025 EXCELLENT PIZZERIAS.

NZIA . THE BEST INDEPENDENT PIZZERIAS IN SPAIN 2024 Y 2025.
- OSPITALITA ITALIANA NEL MONDO

N

BENVENUT| AL 5uDll

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



"FOR THOSE WHO WANT
ASTING MENUS v 7o cverrrmmn_a
+ ALMosT EVERYTHING"

THERE ARE NIGHTs WHEN ONE DIsH IsN'T ENoVGH. WHEN YoU cRAVE sTORIES, FLAVORS, A JOVRNEY. T+
WHAT 0UR TAsTING MENUs ARE FoR: # Bolb sTRoLL THRoV6#H THE BEsT oF 0UR cVIsINE, & DECLARATION
LOVE IN sEVERAL AcTs. PASTA OR PIZIA, MORsI 0R DELIRIVM. YoV cHo0sE THE PATH. WE FIRE VP TH
OVEN,

MORSI & AMORE

A COMPLETE PASTA AND PLEASVRE EXPERIENCE

1. Due Morsi

1 Antipasto (half portion per person)

2 Paste (half portion per person)

Dessert

PRICE 38,0 per person

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

PIZZICATI DA PUNTA

A <HEEKY WALK THROUGH OUR NAVGHTIEST PII145

1. Due Morsi

1 Antipasto (half portion per person)

Pizza Tris (1/3 portion each)

Dessert

PRICE 35,0 per person

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

OFFICIAL LIST OF ALLERGENS

mandatory food products according to European regulations (EU Regulation 1169/2011)
1. Gluten (Wheat, barley, rye, oats, spelt, kamut);

2. Crustaceans;

3. Eggs; 4. Fish; 5. Peanuts; 6. Soybeans (Soy);

7. Milk (Includes lactose);

8. Nuts (Tree nuts)

(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 (Mejillén, almeja, ostra, calamar, pulpo...);

Gluten-free (may Lactose-free (may
D ’ E Tﬂk ‘/ @ contain traces) @ contain traces)
INFORMAT[ON: ¢ Vegetarian &; Vegan

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



IAPERITIVO, Fecimire ™0™ ™

®
LE OLIVE VERDI SICILIANE 4,0
Sicilian Green Olives "Nocellara del bellice".

¥ 1

FOCACCINA 4,5

Naturally leavened focaccia bread with rosemary.

'I'A[:”[Hl "ARTISANAL <URED MEATS x
CHEESES BOARDS ™ — sesese s

@@ 8-10

MORTADELLA “LA SPOSA” CAPITELLI 13,0
served with honey, wholegrain mustard and rosemary (2 portion 7,5)
@@ 12

PANCETTA “GIOVANNA” BtconN cooked 3 TIMEsS CAPITELLI 15,0
accompanied by caramelized onions in red wine (%2 portion 8,5)
@@ 12

SMOKED COOKED HAM "PROIBITA" CAPITELLI 15,0
accompanied by caramelized onions in red wine (%2 portion 8,5)
)

JAMON IBERICO DE BELLOTA 100% IBERICO 18,5
100% Ibérico Acorn-Fed Ham (2 portion 10,5)
®® 3

SAUSAGES TASTING 18,0
Tasting of 4 artisanal sausages

@® 7

CHEESE TASTING 18,0

Four artisanal cheeses

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



1-7-8

-I-W[i B"-[s Zy; f‘;;ﬁjr/ﬂ)’ﬁ[ TWo. LURE 3
7

GORGONZOLA CHEESE CROQUETTE (1 unit) 3,5
With pear jam and walnuts.
@ 1-7
POTATO CROQUETTE (1 unit) 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
CARBONARA FRITA TRUFADA (1 unidad) 4,5
Croqueta de pasta carbonara, crema de trufa negra, guanciale,
pecorino romano DOP
@ 10
STEAK TARTAR (1 unit) 4,5

Knife-cut tenderloin on crispy potato millefeuille.
Extra: fresh black truffle +2.0

"STARTERs THAT TELL sToRIES —

FLAVOURs."

ANTIPASTI-56o oen 1o seo 7o ne
®® 3-4

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

14,5
(%5 portion 8,5)

@ 1-7

PARMIGIANA DI MELANZANE 14,5
Aubergine lasagna, tomato sauce, smoked mozzarella,

Grana Padano chips, basil.

D

“VIZIOSA” BURRATA STRACCIATELLA 14,5

With roasted pumpkin, pomegranate,
sage chips and rosemary oil.
Extra: Ibérico ham 8,0 - Fresh black truffle 6,0

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

(%2 portion 8,5)



1-14

"REBEL" CALAMARI 16,5

Light tempura of squid, carrot and courgette. (2 portion 9,5)
1-3

"CANALLA" MILANESE CUTLET 34,5

500-600 g veal, breaded and fried in butter.
Served with house potato chips.
Extra: truffled poached egg +4,5

TAGLIATA WITH PORCINI 34,5
500-600 g sliced veal with porcini mushrooms.

Extra: fresh black truffle +6,0

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

"eRISPY ON THE 0UTsIDE, TENDER

PlZZAs ON THE INSIDE. PLEASURES T0
DON'T cALl THEM

SHARE... OR NoT"...

THE COMPLETE LIST OF PIZZAS AWAITS YOU AT THE END...

1-7
BIKIZZA HEART 0F PIZIA, s0VL oF A 6RILLED sANDWIcH (4 pieces 13,0
Smoked mozzarella, smoked York ham, black truffle cream.

2 <00KINGs: BAKED TWIcE AT 320° < AND 250° < WITH sTEAN.

@ 1-4
PIZZETTA MARIN#ARA § <ooKINGs 17,5

Tris tomatoes: datterino caramella, Piennolo tomatoes, San Marzano
DOP, oregano, garlic, Cantabrian anchovies.

3 coccloNEs: STEAN (150° <), FRIED (180° <), BAKED (250° <).

"THIs LETTER |5 A DECLARATION oF LOVE FOR TRADITION... WE TAKE THE
BEST oF |TALY AND BLEND 1T WITH LocaAl, ZER0-KILOMETER PRODVCE"

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



"ef[/Ac] No DRAMA. No oNF LEAVEs
P AS.I.A WITHIVT THEIR BOSE OF—FAsFAASKFoR~
CLUTEN-FREL."
@) <HEK THE AVAILABLE PAsTA FORMAT +1,0

1-3-7
CARBONARA ORIGINAL  “SERVED [N THE PE<ORINO <HEESE wHEEL
Spaghetti with guanciale, pecorino romano DOP, 17,5
grana padano DOP, egg yolk cream, black pepper. (2 porcion 10,0)
Extra: fresh black truffle +6,0
@ 1
EL RAGU DE LA NONNA PEPPA 17,5

Paccheri pasta with beef and pork ragu cooked for 8 hours (% porcién 10,0)
with tomato sauce and basil.

@ 1-14

LINGUINE ALLE VONGOLE 19,5
Pasta with clams, yellow datterini tomatoes. (2 porcion 11,0)
/] 1-3-7

TAGLIATELLE AL TARTUFO NERO 22,0
Fresh pasta, butter cream, (*2 porcidon 12,0)
Parmigiano Reggiano DOP 36 months Vacche Brune, fresh black truffle.

7Y 1-7

SPAGHETTONE Al 4 POMODORI 16,0
Pasta with datterino caramella, San Marzano DOP, (%2 porcién 9,5)

piennolo tomatoes, semi-dried yellow datterino,
Parmigiano Reggiano DOP 36 months Vacche Brune, basil.

1-3:-2
BLACK TAGLIOLINI WITH RED PRAWN TARTARE 22,5
Black pasta, local red prawn tartare, lemon zest. (%2 porcion 12,5)
V'@ 1-2-3
ELICHE ALLA MELANZANA AFFUMICATA 16,0
Pasta with tomato sauce, aubergines, (*2 porcion 9,5)
semi-dried yellow datterino, smoked cured buffalo ricotta, basil.
0 1-3-7
RAVIOLI CABRA LOCA 22,0
Handmade fresh pasta stuffed with (*2 porcidon 12,0)

goat cheese and asparagus.

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



WE DON'T s£ERVE PIf7As HERE,
WE SERVE ROUND [D£AS WITH soURDOVSH (BI6A), oVER
YOO DLERLLS... AND BAD BLHAVIIR RLMIRSE

This menu is a declaration of love to tradition...

We take the best of Italy, mix it with kmO local product,
and put it in the oven without remorse.

QUR FI77AS ARE MADE FROM A s0URDIVEH (B/6A)
MANINCREDIENTS — #ermenreo or 42 soums amo seeovres ams
STONE-6ROUND FLOURS FROM FATRA.
Our pizzas are born from a 48-hour fermented sourdough (biga)

and germinated stone-ground Petra flours. We use San Marzano DOP tomatoes,
mozzarella fior di latte, and “slow-maturation” provola from Campania (Sori),
plus buffalo mozzarella DOP (MDB-DOP). Lactose-free and vegan options available.

"REONO<IMIENTOS"

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

(ENARCHERITISSINE 2 o e e s et e e

DANCE, UNDRESS... AND REINVENT THEMSELVES.
ﬂ *\$ *@ 1 ° 7

MARGHRITA 11,5
Tomato San Marzano DOP, mozzarella fior di latte, basil.

Extra: smoked cooked ham Capitelli +3,0

0 1-7

MARGHERITA DI BUFALA 15,5
Tris de tomatoes: datterino caramella, San Marzano DOP tomatoes,

piennolo tomatoes, buffalo mozzarella DOP, basil.

Extra: ham 100% Iberic +8,0

/] 1-7-*4
NOSTRA MARGHERITA 16,5

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

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

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



. RRED, #o7, Bolb.
P“MP“HN "Wllh [[]I]IH[[]" DARING SAVELS, KIssING TOMATOLS, MEHTS THAT sMELL
OF THE solT#H,
'@ 1-7

SPILINGA “0VR VERS|0N oF D(AVoLA" 15,5

Tomato SM-DOP, mozzarella FDL, spicy spianata.
Finished with ‘nduja, pecorino romano cream, red onion chips, basil.

Extra: stracciatella de burrata +3,0

ey 1-%a

MARINARA "DE PUNTA MADRE" 10,5
Datterino caramella, San Marzano DOP, piennolo tomatoes,

artisanal oregano, garlic, basil.

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

K0 1-7

PIZZA RAGU 19,5
beef and pork ragu cooked for 8 hours with tomato sauce and basil,
mozzarella fior di latte, fresh ricotta, albahaca,

Parmigiano Reggiano DOP 36 months vacche brune

5@ 17

CAPRICCIOSA PROIBITA 15,5
Tomato San Marzano DOP, mozzarella fior di latte, porcini mushrooms,
smoked cooked ham, land of black olives.

Extra: Parmigiano Reggiano DOP 36 months +3,0

NAKLD, BUT [£THAL.
S[NZA H“SSH-"] “Without tomate™ w7 FiZZAs Wit# siKy cREAMs, UNLEASHED chifsts

AND sUBTLL coNTRAST S,
] 1-7

5 FORMAGGI "FIVE <HEESES" 13,5
Pecorino romano DOP cream, mozzarella fior di latte, gorgonzola DOP,
ricotta, grana padano chips.

Extra: fresh black truffle +6,0

1-3:7
PI1ZZA CARBONARA 15,5
Pecorino cream, mozzarella fior di latte, crispy guanciale,
Finished with egg yolk cream and pepper.
Extra: fresh black truffle +6,0

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



'@ 1-7
AHUMADA CON PASION 19,5

Asparagus cream base, smoked mozzarella, pancetta Giovanna in three
cookings, asparagus, smoked cured buffalo ricotta.

. 1-3-7
TRUFFALDINA 17,5

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

Extra: Ham 100% Iberic +8,0

0 1-7

PUNTA 19,5
Porcini mushroom cream base, mozzarella fior di latte,

finished with stracciatella, black truffle cream, semi-dried yellow datterino,
basil.

Extra: Ham 100% Iberic +8,0

M0y 1-7
NORMA SIN NORMA 16,5

Aubergine cream base, smoked mozzarella fior di latte, piennolo tomatoes,
fried aubergines, sun-dried tomato paté, smoked cured buffalo ricotta, basil.

Extra: Stracciatella de burrata +3,0

1-7-8
BOLOGNA 16,5

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

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

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



ﬂu I-B | BUT YoU cANNOT [£AVE WITHOUT TRYING 0UR DESsERTS!

TIRAMISU "TRADITIONALE" (13- 7) 7,5
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) 8,5
Mixture of fresh cheeses on biscuit base with Bronte pistachio cream.

PAN DI STELLE CON "WTELLA" (1-3-7-8) 8,5
Cocoa biscuit base “Pan di Stelle” with mascarpone and Nutella cream.

BABA NAPOLETANO (1 - 8) 8,0
Rum-soaked sponge cake, Bronte pistachio and raspberry mousse.

GELATO "ART[G[ANALE" (1-7-8) 6,0
Ask for available artisanal Italian flavours.

@® 7
CHEESE TASTING 18,0
Four artisanal cheeses

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



