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Insalata finocchio 9,90 €
Lettuce salad with fennel, cherry tomatoes, capers, anchovies, black olives,
basil, croustons and parmesan shaving

Insalata di Sardine Marinate 11,00 €
Marinated sardine salad with pickled onion, raisins and pine nuts

Insalata di formaggio di capra 13,50 €
Lettuce salad with gratin goat cheese, caramelized walnuts, raisins and honey

Burrattina di bufala 12,95 €
Small buftalo milk burratta, cherry tomatoes, arugula and basil oil

Antipasti

Crema di stagione 8,50 €
Seasonal cream soup (ask us which one we have today)

Provolone alla pizzaiola 11,40 €
Provolone with bacon and oregano

Focaccia al forno 6,50 €
Cooked in our oven with a touch of rosemary

Polpette a la Parmigiana 10.90 €
Meatballs of eggplant, beef and pork with tomato sauce, basil and parmesan

Carpacci
Carpaccio di bresaola con rucola 14,50 €
Cured beef carpaccio with arugula and parmesan shaving
Carpaccio di merluzzo 13,50 €
Cod carpaccio with natural tomato and roasted onion in basil oil

13,95 €

Carpaccio di manzo al basilico
Beef carpaccio with parmesan shavings and basil leaves

Grissini and butter 1,10 € 10% vat included




Festival di Paste
Order your favorite pasta with the sauce that you prefer
Fettuccine al Pesto 12,50 €

Olive oil, basil, parmesan and pine nuts

Spaghetti alla Carbonara 13,00€
The real carbonara is without cream, just with egg, onion and bacon

Bucatini all’amatriciana 13,50 €
Try these giant spaghetti! Made with bacon, tomato, chilli and onion

Rigatoni ai quattro formaggi 13,50 €
Large macaroni with gorgonzola, parmesan, goat cheese and ricotta cream sauce

Penne rigate con gamberi al profumo di cognac 15,60 €
Fluted macarroni with prawns, oil, garlic and brandy

Gnocchi Torinesi 13,50 €
Tomato sauce with onion, bacon, modena reduction and parmesan shavings

Pappardelle ai funghi e tartufo con parmigiano 19,90 €
Giant noodles with truffle, mushrooms and parmesan shavings
Lobster Pappardelle 24.90 €

Giant noddles with lobster and its stock
Paste Ripicne

Panzerotti di fungui al tartufo con cuore di burrata 18,50 €
Stufted with porcini mushrooms, with truffle and burrata cream sauce

Casoncelli di manzo con sugo di funghi e prosciutto 15,50 €
Meat ravioli with mushroom and ham cream sauce

Lune di capesante e gamberi con salsa di scampi 21,00 €
Scallop and prawn ravioli with crayfish sauce and crumbled bread

Bottoni di formaggio di capra e cipolla caramellata con crema di foie 17,50 €

Round ravioli of goat cheese and caramelized onion with foie cream sauce and sprinkled
dried tomato 16,50 €

Fiocchi di pere e formaggio con salsa di noci e gorgonzola
Pear and cheese sachets with walnut and gorgonzola cream sauce

Grissini and butter 1,10 € 10% vat included
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All the pizzas except the white ones have grated tomato and oregano

Prosciutto
Cured ham, onion and mushrooms

Diavola
Garlic, onion, chilli and minced meat

Quattro stagioni
York ham, mushrooms, salami, anchovies

Calzone
York ham, gorgonzola and mushrooms (closed)

Tropicale
Pineapple and ham

Occhio di Bue
York ham and egg on top

Margherita
With cherry tomatoes (V)

Bacon
Bacon, mushrooms and black olives

Quattro formaggi

Gorgonzola, goat cheese, roquefort and mozzarella (V)

Capricciosa

York ham, mushrooms, olives and egg on top

Porcini ( Ceps)

Cream of porcini, mushrooms and parmesan shavings (White Pizza) (V)

Carbonara
Cream of milk, bacon, onion and egg (White Pizza)

Toscana
Minced beef and pork, caramelized onion, goat cheese and Port wine

Cabrils

Onion, mushrooms and Cabrils pork sausage

De I’'Hort
Goat cheese, cured ham, roasted pepper and onion

13,50 €
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With mozzarella di buffalo di Campana

Delicate and extremely creamy (All the pizzas except the white ones have grated tomato and oregano)

Bifala 16,00 €
Fresh basil, cherry tomato and real buftalo mozzarella (V)
Rucola 16,00 €

Arugula, tomato confit and authentic buffalo mozzarella (V)

Vegetariana 15,00 €
Seasonal vegetables and authentic buffalo mozzarella (V)

Marinera 16,00 €
Colas de langostinos, cebolla, atiin, calamares y auténtica mozzarella de bufala

Mallorquina 16,00 €
“Sobrasada” with DO, honey, rosemary and authentic buffalo mozzarella

Gourmet pizzas, to delight senses
100 gr of dough. Make it 150 gr for 3,50€

Burratta 16,00 €
Burrata, cherry tomato and fresh basil (V)
Jabugo 17,00 €

Iberian ham shavings with tomato and buffalo mozzarella

Tartufo (Tofona) 19,90 €
Truffle and mushroom cream, buffalo mozzarella and parmesan shavings. (White pizza) (V)

Provenzale 15,00 €
Tomato jam, brie and arugula (V)

Foie 17,00 €
Fresh foie, caramelized apple, raisins and goat cheese (White pizza)

Boletus 15,00 €
Porcini cream, crispy duck and port wine with buffalo mozzarella (white pizza)

Affumicata 15,00 €
Tomato, smoked mozzarella, Trentino’s bacon (speck) and basil

Bresaola 16,00 €
Cured beef, tomato concasée, parmesan and arugula

* All gourmet pizzas except the foie pizza have grated mozzarella
You can order all pizzas with gluten-free dough (they contain traces). Supp. 1.50€
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Lasagne ¢ Risotti

Lasagne alle verdure 13,00 €
Of vegetables and melted cheese

Lasagna bolognese 13,50 €
With beef and pork minced meat and melted cheese

Parmigiana di melanzane 13,00 €
Eggplant and mozzarella lasagna

Risotto ai funghi porcini 14,00 €
Porcini mushrooms with Parmesan

Risotto al tartufo bianco 16,00 €
White truffle with parmesan

Carnc ¢ Pesce

Burguezza I'Hort 16,50 €

Hamburguesa de vacuno de 150gr con provolone, cebolla caramelizada y un
toque de Oporto, envuelta en nuestra masa de PIZZA

Hamburger Veneziano 12,50 €
With provolone, smoked bacon, caramelized onion, and straw potatoes

Scaloppine di vitello al vino bianco e funghi 14,50 €
Veal escalopes in white wine sauce with mushrooms

Scaloppina di vitello alla Milanesa 14,00 €
Breaded veal escalope with french fries

Tagliata di manzo alla griglia 21,50 €
Sliced grilled beef steak with arugula, cherry tomatoes and parmesan shavings

Tagliata di manzo con salsa di foie 23,00 €
Sliced grilled beef steak with ghoose leaver sauce and rice

Pollo alla Valdostana 14,50 €
Chicken breast stuffed with smoked mozarella and porcini mushrooms with Port

Merluzzo con aglio tenero 17,50 €

Cod fillet with garlic confit and quince allioli

Calamari alla griglia 14,50 €

Grilled squid with vegetables
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GLUTEN
FREE

We have prepared specially designed dishes
for people who are intolerant to gluten.
Preparation processes and stajf training
have been supervised by the I'Associacio Celiacs de Catalunya

We have the corresponding certificates and technical sheets for your consultation.

If you are celiac, tell your waiter just to get there!

Pizza Bacon

Free-Gluten Beer 4,10 €
Pizza Margherita with york ham 13,50 €
Tomato sauce, mozzarella and cooked ham

13,50 €
Bacon, grated mozzarella and tomato sauce
Napolitani macaroni 12,50 €
With tomato sauce
Spaghetti aglio e olio 12,50 €
With garlic, chilli and olive oil
Grilled hamburger 11,00 €
Beef and pork hamburger with straw potatoes
Ice cream to choose (1 ball) 4,10 €
Vanilla, chocolate, strawberry, coconut or berries yogurt
Ice cream to choose (2 balls) 5,20 €
Vanilla, chocolate, strawberry, coconut or berries yogurt
Chocolate coulant 6,60 €
With meringue milk ice cream
Gluten-free bread 1,50 €

- Children's menu 13,90€ -
(Up to 9 years old) Saturdays and holidays for lunch
They can choose between: Ham pizza, breaded turkey escalope,
Macaroni Bolognese or Grilled Hamburger.
Includes: Small water and surprise ice cream r

We have a menu with information about the allergens used




Desserts
Cream profiteroles with hot chocolate

Nutella Panna Cotta with hazelnuts

Chocolate coulant with meringue milk ice cream
Do you want it with Chocolate Baileys? Supl. 1,50 €

Hot brownie with coconut ice cream
Mascarpone with pistachios and cocoaa’s crumble
Tiramisu with coffee cream (contains alcohol)

Cheesecake with red berries

Our specialties
Autentici cannoli siciliani
Crispy biscuit filled with ricotta with pistachios and cocoa (3 units)

Nutella Girella (10 min. Made to order)
Pizza dough rolled and filled with Nutella

Lemon Sorbet with Limoncello (contains alcohol)

Amaretto coffee with cream and chocolate shavings (contains alcohol)

[cc cream

Meringue milk

Yogurt with berries

Coco with its crumble

2 balls to choose (chocolate, strawberry or vanilla)

1 ball to choose (chocolate, strawberry or vanilla)

Surprise ice cream (Vacky, Punky, Cornette, Crazy bones)
Lemon sorbet

Mandarin sorbet

20% discount on takeaway (only for online orders).

6,50 €
6,50 €
6,80 €

6,60 €
6,50 €
6,50 €
6,80 €

7,25 €

7,25 €

6,50 €

6,20 €

5,20 €
5,20 €
5,20 €
5,20 €
4,10 €
4,10 €

5,20 €
5,20 €

Ask about our delivery service.



