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"ospitalitÀ italiana quality approVed""ospitalitÀ italiana quality approVed""OspitalitÀ italiana quality approVed"

madremadreMadre

· OSPITALITÀ ITALIANA NEL MONDO

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

benVenuti al sud!!benVenuti al sud!!BenVenuti al sud!!

"aWARDS""aWARDS""AWARDS"

*Terrace supplement 10% ; Takeaway boxes and bags €0.50



 
Served with honey, wholegrain mustard and rosemary

 
Nocellara del Belice green olives from Sicily

 
A tribute to the flavors and aromas of Parma

Artisanal naturally leavened focaccia with rosemary

4,0

4,5

13,0

18,0

FOCACCINA

LE OLIVE VERDI SICILIANE

MORTADELLA FAVOLA GRAN RISERVA PALMIERI

PROSCIUTTO DI PARMA DOP “RISERVA RARA” 30 MONTHS

TAGLIERI

L'APERITIVO
13

tO START LIGHT… BUT WITHtO START LIGHT… BUT WITH

PERSONALITYPERSONALITY

tO START LIGHT… BUT WITH
PERSONALITY

"aRTISANAL CURED MEATS AND"aRTISANAL CURED MEATS AND

CHEESES"CHEESES"

"Artisanal cured meats and
cHEESES"

1

8

 
Selection of 4 artisanal cheeses

Selection of 4 artisanal cured meats

7

18,0

18,0

CHEESE TASTING BOARD

CURED MEATS TASTING BOARD

8, 10

*Terrace supplement 10% ; Takeaway boxes and bags €0.50



*Terrace supplement 10% ; Takeaway boxes and bags €0.50

 
With homemade pear jam and walnuts

With smoked Fior di Latte mozzarella and Grana Padano DOP fondue

3,5

3,5POTATO CROCCHÈ (1 PC)

GORGONZOLA CROQUETTE (1 PC)

TWO BITES
1, 7, 8 

1, 7

oNE BITE, MAYBE TWO. fULLoNE BITE, MAYBE TWO. fULL

PLEASURE, ZERO DRAMA...PLEASURE, ZERO DRAMA...

oNE BITE, MAYBE TWO. fULL
PLEASURE, ZERO DRAMA...

 
Knife-cut beef tenderloin on potato mille-feuille
Suggested add-on: Fresh black truffle “extra” + €2.0

 
Fresh ricotta, local red prawn tartare and lemon zest

 
Carbonara pasta croquette, black truffle cream, guanciale and Pecorino
Romano DOP

6,5

4,5

4,5STEAK TARTARE (1 PC)

TRUFFLED FRIED CARBONARA (1 PC)

MINI PIZZETTA WITH RICOTTA & RED PRAWN (1 PC)
1, 2, 7

1, 7

10 

 
Bresaola, rocket, datterino tomatoes and Parmesan cream

CAPRESE SALAD

CAESAR SALAD

12,5

14,0

Buffalo mozzarella, datterino tomatoes and basil

Romaine lettuce, croutons, grilled chicken, Parmesan and Caesar dressing

BRESAOLA SALAD

SALADS

7

1, 3, 4, 7

7, 12
12,5

tHE KIND OF CRUSH YOURtHE KIND OF CRUSH YOUR

NUTRITIONIST WOULD APPROvE OFNUTRITIONIST WOULD APPROvE OF

tHE KIND OF CRUSH YOUR
NUTRITIONIST WOULD APPROvE OF



ANTIPASTI "sTARTERS THAT TELL STORIES AND"sTARTERS THAT TELL STORIES AND

OPEN THE DOOR TO NEW FLAvOURS"OPEN THE DOOR TO NEW FLAvOURS"

"sTARTERS THAT TELL STORIES AND
OPEN THE DOOR TO NEW FLAvOURS"

16,5

14,0 

 
Crispy fried squid with carrot and courgette in light tempura,
served with citrus emulsion

Juicy homemade meatballs cooked in traditional tomato sauce

FRITTURA CALAMARI "RIBELLI"

LE POLPETTE DELLA NONNA PEPPA

1, 14

1, 14

 
Veal carpaccio, tuna sauce and fried capers

 
Eggplant, tomato sauce, smoked Fior di Latte mozzarella, Grana Padano
DOP chips and basil

14,5 

14,5

STRACCIATELLA DI BURRATA “VIZIOSA”
With confit datterino tomatoes and basil oil
Suggested add-on: Prosciutto di Parma DOP “Riserva Rara” 30 months + €8.0

14,5

PARMIGIANA DI MELANZANE

VITELLO TONNATO"CANALLA"
3, 4

7

7

*Terrace supplement 10% ; Takeaway boxes and bags €0.50



3 BAKING STAGES: STEAMED AT 130°, FRIED AT 180°c AND OvEN-BAKED3 BAKING STAGES: STEAMED AT 130°, FRIED AT 180°c AND OvEN-BAKED

AT 250°cAT 250°c  

3 BAKING STAGES: STEAMED AT 130°, FRIED AT 180°c AND OvEN-BAKED

AT 250°c 
 

Fior di latte mozzarella, 30-month-aged Prosciutto di Parma DOP
“Riserva Rara”, black truffle cream

 

14,0

 
Tris de tomates: datterino caramella, tomate San Marzano DOP,
pomodori del piennolo, ajo, orégano artesanal y anchoas del Cantabrico

18,5

 

BIKIZZA

PIZZETTA MARINARA

THE COMPLETE PIZZA SELECTION AWAITS YOU AT THE END...

(4 pieces)

 PIZZAS
"cRISPY ON THE OUTSIDE, TENDER"cRISPY ON THE OUTSIDE, TENDER

ON THE INSIDE... LITTLE PLEASURESON THE INSIDE... LITTLE PLEASURES

MADE TMADE TO SHARE... OR NOT."…O SHARE... OR NOT."…

"cRISPY ON THE OUTSIDE, TENDER
ON THE INSIDE... LITTLE PLEASURES
MADE TO SHARE... OR NOT."…

 
Spaghetti with guanciale, Pecorino Romano DOP, egg yolk cream
and black pepper
Recommended touch: Fresh black truffle + €6.0

 
19,0

IL RAGÙ DELLA NONNA PEPPA
Pasta with slow-cooked beef and pork ragù, tomato sauce and fresh
basil

18,5 

CARBONARA ORIGINAL

avAILABLE PASTA SHAPE SUBSTITUTION + €1.0avAILABLE PASTA SHAPE SUBSTITUTION + €1.0avAILABLE PASTA SHAPE SUBSTITUTION + €1.0

                                  "nO DRAMA HERE — NO ONE"nO DRAMA HERE — NO ONE
MISSES THMISSES THEIR PASTA FIX. gLUTEN-FREEEIR PASTA FIX. gLUTEN-FREE

AvAILABLE.AvAILABLE.

                 "nO DRAMA HERE — NO ONE
MISSES THEIR PASTA FIX. gLUTEN-FREE
AvAILABLE.

PASTA

NO LLAMARLASNO LLAMARLASNO LLAMARLAS

pIZZA HEART, BIKINI SOULpIZZA HEART, BIKINI SOULpIZZA HEART, BIKINI SOUL

2 BAKING STAGES: OvEN-BAKED AT 320°c AND 250°c WITH 10% STEAM2 BAKING STAGES: OvEN-BAKED AT 320°c AND 250°c WITH 10% STEAM2 BAKING STAGES: OvEN-BAKED AT 320°c AND 250°c WITH 10% STEAM

1, 7

3 baking stages3 baking stages3 baking stages
1, 4

"tHIS MENU IS A LOvE LETTER TO TRADITION… wE TAKE THE BEST OF iTALY,"tHIS MENU IS A LOvE LETTER TO TRADITION… wE TAKE THE BEST OF iTALY,

COMBINE ITCOMBINE IT WITH LOCAL KM 0 INGREDIENTS, AND BAKE IT WITH NO REGRETS." WITH LOCAL KM 0 INGREDIENTS, AND BAKE IT WITH NO REGRETS."

"tHIS MENU IS A LOvE LETTER TO TRADITION… wE TAKE THE BEST OF iTALY,
COMBINE IT WITH LOCAL KM 0 INGREDIENTS, AND BAKE IT WITH NO REGRETS."

cELIAC DISEASE?cELIAC DISEASE?cELIAC DISEASE?

1, 3, 7

1

"sERvED IN A pECORINO CHEESE WHEEL""sERvED IN A pECORINO CHEESE WHEEL""sERvED IN A pECORINO CHEESE WHEEL"

*Terrace supplement 10% ; Takeaway boxes and bags €0.50



1 

 
Fresh black pasta with local red prawn tartare and lemon zest

LINGUINE ALLE VONGOLE
Pasta with clams and yellow datterino tomatoes

22,0

TAGLIATELLE AL TARTUFO NERO
Fresh pasta with butter cream, 36-month-aged Parmigiano Reggiano
DOP Vacche Brune and fresh black truffle

22,0 

SPAGHETTONE AI 4 POMODORI
Pasta with Caramella datterino tomatoes, San Marzano DOP tomato,
Pomodorino del Piennolo, semi-dried yellow datterino tomatoes, 36-
month-aged Parmigiano Reggiano DOP Vacche Brune and fresh basil

16,0 

TAGLIOLINI NERI WITH RED PRAWN TARTARE 22,5 

ELICHE ALLA MELANZANA AFFUMICATA
Pasta with tomato sauce, eggplant, semi-dried cherry tomatoes,
smoked buffalo ricotta salata and fresh basil

ZITI ALLA GENOVESE
Pasta with traditional slow-cooked onion and beef sauce, simmered for 8
hours

17,5 

18,0

 
Pasta with prawns, squid, clams, mussels, and red & yellow datterino
tomatoes

 22,0

PASTA MISTA PROVOLA E PATATE 16,5
Mixed pasta with smoked provola and potato
Also available served in a pecorino cheese wheel + €4.0

PACCHERI ALLA PESCATORA

1 · 14

1 · 3 · 7

1 · 7

1 · 3 · 2

1 · 2 · 3

 1 · 2 · 14

1 · 7

*Terrace supplement 10% ; Takeaway boxes and bags €0.50



This menu is a love letter to tradition…
We take the best of Italy, combine it with local km 0 ingredients,
and bake it with no regrets.

PIZZA
wE DON’T SERvE PIZZAS. wE SERvE ROUND IDEASwE DON’T SERvE PIZZAS. wE SERvE ROUND IDEAS
mADE WITH SOURDOUGH BIGA, OvER 400 DEGREES…mADE WITH SOURDOUGH BIGA, OvER 400 DEGREES…
AND A LITTLE BAD BEHAvIOUR. nO REGRETS.AND A LITTLE BAD BEHAvIOUR. nO REGRETS.

wE DON’T SERvE PIZZAS. wE SERvE ROUND IDEAS
mADE WITH SOURDOUGH BIGA, OvER 400 DEGREES…
AND A LITTLE BAD BEHAvIOUR. nO REGRETS.

We use San Marzano DOP tomatoes (SM-DOP), artisanal fior di latte
mozzarella and slowly matured provola from Campania (Sorì), along
with Mozzarella di Bufala Campana DOP (MDB-DOP).
Lactose-free and vegan options available.

oUR PIZZAS ARE CRAFTED FROM A 48-HOUR FERMENTEDoUR PIZZAS ARE CRAFTED FROM A 48-HOUR FERMENTED

SOURDOUGH BIGA, USING SPROUTED, STONE-MILLED pETRASOURDOUGH BIGA, USING SPROUTED, STONE-MILLED pETRA

FLOURS.FLOURS.

oUR PIZZAS ARE CRAFTED FROM A 48-HOUR FERMENTED
SOURDOUGH BIGA, USING SPROUTED, STONE-MILLED pETRA
FLOURS.

KEY
INGREDIENTS

· 50 TOP PIZZA EUROPE 2024 & 2025 – EXCELLENT PIZZERIAS
· THE BEST INDEPENDENT PIZZERIAS IN SPAIN 2024 & 2025

"awards""awards""awards"

 

1 · 7 · *4

 
Three tomatoes: Caramella datterino, San Marzano DOP tomato,
Pomodorino del Piennolo, buffalo mozzarella DOP and basil 
Suggested add-on: Prosciutto di Parma DOP “Riserva Rara” 30 months + €8.0

MARGHERITA 12,5
San Marzano DOP tomato base, fior di latte mozzarella and fresh basil
Suggested add-on: Smoked cooked ham + €3.0

MARGHERITA DI BUFALA 16,5

NOSTRA MARGHERITA
Basil cream, fior di latte mozzarella, Pomodorino del Piennolo. Finished with
San Marzano DOP tomato jam, semi-dried yellow tomatoes, burrata
stracciatella and fresh basil
Suggested add-on: La Escala KM0 anchovies (6 fillets) + €8.0

17,5

LE MARGHERITISSIME

1 · 7 

1 · 7 

tHE QUEENS OF THE OvEN.tHE QUEENS OF THE OvEN.
tHOUGHT mARGHERITA WAS BORING? hERE THEY DANCE,tHOUGHT mARGHERITA WAS BORING? hERE THEY DANCE,
STRIP BACK… AND REINvENT THEMSELvESSTRIP BACK… AND REINvENT THEMSELvES

tHE QUEENS OF THE OvEN.
tHOUGHT mARGHERITA WAS BORING? hERE THEY DANCE,
STRIP BACK… AND REINvENT THEMSELvES

*Terrace supplement 10% ; Takeaway boxes and bags €0.50



POMPORN "with tomato" rED, HOT, BOLD. sAUCES WITH ATTITUDE,rED, HOT, BOLD. sAUCES WITH ATTITUDE,

TOMATOES THAT KISS. nIGHTS THAT SMELLTOMATOES THAT KISS. nIGHTS THAT SMELL

LIKE THE sOUTHLIKE THE sOUTH

rED, HOT, BOLD. sAUCES WITH ATTITUDE,
TOMATOES THAT KISS. nIGHTS THAT SMELL
LIKE THE sOUTH

16,5
BSan Marzano DOP tomato base, fior di latte mozzarella and spicy Spianata
salami. Finished with Calabrian ’nduja, Pecorino Romano DOP cream, red
onion chips and basil
Suggested add-on: Burrata stracciatella + €3.0

1 · 7

"oUR TAKE ON THE dIAvOLA""oUR TAKE ON THE dIAvOLA""oUR TAKE ON THE dIAvOLA"SPILINGA 

1 · 7
CAPRICCIOSA PROIBITA
San Marzano DOP tomato base, fior di latte mozzarella and porcini
mushrooms. Finished with smoked cooked ham, confit artichokes and
black olive crumble
Suggested add-on: Parmigiano Reggiano DOP 36-month shavings + €3.0

16,5

1 · 7
 

8-hour slow-cooked meat ragù with tomato sauce, fior di latte
mozzarella. Finished with local ricotta, basil and 36-month-aged
Parmigiano Reggiano DOP Vacche Brune

19,5PIZZA RAGÙ

1 · *4

 
TThree tomatoes: Caramella datterino, San Marzano DOP tomato,
Pomodorino del Piennolo, artisanal oregano, garlic and basil
Suggested add-on: La Escala KM0 anchovies (6 fillets) + €8.0

11,5  "de punta madre""de punta madre"   "de punta madre" MARINARA

*Terrace supplement 10% ; Takeaway boxes and bags €0.50



SENZA ROSSETTO "without tomato"
nAKED, BUT DEADLY.nAKED, BUT DEADLY.

wHITE PIZZAS WITH SILKY CREAMS, BOLDwHITE PIZZAS WITH SILKY CREAMS, BOLD

CHEESES AND SUBTLE CONTRASTSCHEESES AND SUBTLE CONTRASTS

nAKED, BUT DEADLY.
wHITE PIZZAS WITH SILKY CREAMS, BOLD
CHEESES AND SUBTLE CONTRASTS

1 · 7

Porcini mushroom cream base, fior di latte mozzarella. Finished with
stracciatella, black truffle cream, semi-dried yellow datterino tomatoes and
basil
Suggested add-on: Prosciutto di Parma DOP “Riserva Rara” 30 months + €8.0

20,5PUNTA

1 · 7 · 8

Lemon ricotta base and fior di latte mozzarella. Finished with
Mortadella Favola Gran Riserva Palmieri, Bronte DOP pistachio
pesto, crunchy pistachios and basil

17,5BOLOGNA

1 · 7
 

Eggplant cream base, smoked fior di latte mozzarella and Pomodorino
del Piennolo. Finished with fried eggplant, sun-dried tomato pâté,
smoked buffalo ricotta salata and basil
Suggested add-on: Burrata stracciatella + €3.0

17,5NORMA SIN NORMA

Truffled potato cream base, fior di latte mozzarella. Finished with egg yolk
cream
Suggested add-on: Prosciutto di Parma DOP “Riserva Rara” 30 months + €8.0

TRUFFALDINA 
1 · 3 · 7

18,5

1 · 7

BPecorino Romano DOP cream base, fior di latte mozzarella and Gorgonzola
DOP. Finished with fresh ricotta and Grana Padano DOP chips
Suggested add-on: Fresh black truffle + €6.0

14,55 FORMAGGI   "fiVe cheeses""fiVe cheeses"   "fiVe cheeses" 

1 · 3 · 7

Pecorino Romano DOP cream base, fior di latte mozzarella and crispy
guanciale. Finished with egg yolk cream and black pepper
Suggested add-on: Fresh black truffle + €6.0

16,5PIZZA CARBONARA

*Terrace supplement 10% ; Takeaway boxes and bags €0.50



· CHEESES: (7) Burrata stracciatella 3.0; (7) Mozzarella di Bufala DOP 3.0
Vegan “cheese” (lactose-free) 3.0; Parmigiano Reggiano DOP aged 36 months 3.0; (7)
Smoked aged buffalo ricotta 3.0; (7) Fresh ricotta 3.0 (7) Gorgonzola DOP 3.0

· CURED MEATS: JSmoked cooked ham 3.0; Three-cooked pancetta 3.5; Guanciale 3.0;
Spicy salami 3.0; Mortadella Favola Gran Riserva Palmieri 3.0; Prosciutto di Parma DOP
“Riserva Rara” aged 30 months 8.0

· OTROS EXTRAS: (4) Cantabrian anchovies (6 fillets) 8.0; Caramelised onion 2.0;
Porcini mushrooms 3.0; Fresh black truffle 6.0

EXTRA INGREDIENTS

*Terrace supplement 10% ; Takeaway boxes and bags €0.50



 
Rum-soaked sponge cake coated with Bronte pistachio and
raspberry mousse

 
A blend of fresh cheeses on a biscuit base with Bronte pistachio
cream

 
Ask for today’s selection of artisanal Italian gelato flavours

 
Pan di Stelle cocoa biscuit base with mascarpone cream and Nutella

TIRAMISÚ 7,5
Traditional recipe made with savoiardi biscuits soaked in Kimbo coffee,
mascarpone cream, egg and unsweetened cocoa powder

CHEESECAKE 8,5

8,5

8,0

6,0

9,50

(1 · 8)

(1 · 7 · 8)

(1 · 3 · 7 · 8)

ICE-CREAM

PIZZA WITH NUTELLA

PAN DI STELLE CON

BABÀ NAPOLETANO

DESSERTS bUT YOU CAN’T LEAvE WITHOUT TRYING OURbUT YOU CAN’T LEAvE WITHOUT TRYING OUR

DESSERTS!DESSERTS!

bUT YOU CAN’T LEAvE WITHOUT TRYING OUR
DESSERTS!

"tRADITIONAL""tRADITIONAL""tRADITIONAL"

"nutella""nutella""nutella"

(1 · 7 · 8)“de punta madre”“de punta madre”“de punta madre”

(1 · 3 · 7 )

(1 · 7 · 8)

"artiSANAL""artiSANAL"  "artiSANAL" 

*Terrace supplement 10% ; Takeaway boxes and bags €0.50



Vegetarian

Mandatory food allergens under European Regulation (EU) No. 1169/2011

Vegan

OFFICIAL ALLERGEN LIST

1. Gluten (wheat, barley, rye, oats, spelt, kamut and related varieties)
2. Crustaceans (prawns, langoustines, crab, etc.)
3. Eggs; 4. Fish; 5. Peanuts; 6. Soy; 
7. Milk and dairy products (including lactose)
8. Tree nuts (almond, hazelnut, walnut, cashew, pecan, Brazil nut, pistachio,
macadamia)
9. Celery; 10. Mustard; 11. Sesame seeds; 
12. Sulphur dioxide and sulphites (at concentrations above 10 mg/kg or 10
mg/l)
13. Lupins; 14. Molluscs (mussels, clams, oysters, squid, octopus, etc.)

dietarydietary  dietary 
informationinformationinformation

Gluten-free
(may contain traces)

Lactose-free
(may contain traces)
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