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Bruschette

Traditional toasted bread freshly baked

San Pellegrino »:cs
Butter, garlic & parsley

Genova s
Tomato, garlic, olive oll & basil

Salerno w0s
Butter, garlic & mozzarella

Focacce

Traditional etruscan & greek

Rosmarino «cs
Garlic, extra virgin olive oil & rosemary

Pomodoro cs
Sundried tomatoes, black olives, rosemary & portobello mushrooms

Caponata e Anchovies s¢»
Anchovies, roasted peppers, aubergine, purple onion & garlic

Ripiena 7acs
Tomato, rocket, pesto & parmesan flakes

Polipo cscs
"Nduja, octopus & wakame seaweed

Zuppa

Broths, vegetables & herbs

Crema di zucca =
Pumpkin cream soup with crispy parmesan wafer

Minestrone o
Vegetable broth, seasonal vegetables & orecchiette




Antipasti

Italian starters
Another way of tasting, sharing & enjoying our cuisine

Nachos corleone 0o
Cheese stuffed ravioli, fried & crispy, parmesan, slightly spicy
tomato sauce & basil

Melanzane a2¢
Fried aubergine, mozzarella, tomato sauce & parmesan flakes

Olive ripieneccs
Fried olives, stuffed with spiced meat, pine nuts & parmesan

Provolone al forno %
Melted, mango chutney & oregano

Arancini di zucchine ics
Risotto croquettes stuffed with chorizo paste, zucchini,
nuts & mozzarella core

Crocchette di pomodori secchi :«sc
Creamy, crunchy, japomayo & salmon sashimi

Brioche dorata :«co
Pastrami, roasted pepper, piparra, mayo & capers

Fingers di mozzarella «:c
Fried & crunchy, roasted corn powder & dried fig jam

Gamberi alla diavola o=
Cooked in olive 0il, cherry tomatoes, garlic, chilli peppers & parsley

Calamari s
Stuffed with zucchini, prawn, pumpkin & jable sweet potatoe purée

Burrata :»
Caramelized tomatoes, sundried black olives, basil caramel & pesto

Vitello tonnato canario «»
Roasted pork leg, tuna mayo & selection of pickles

Croccante di gamberi «oc
Breaded prawns with prawn crackers & puttanesca mayo

Pepata di cozze o»
Creamy sauce, mussels, pink pepper & lime

Polpo Adriatico s
Octopus, stracciatella, rocket & frosted tomato

Carpaccio San Paolo s
Crispy coca, thin slices of beef fillet, stracciatella, red pesto,
parmesan & roasted pistachio




Insalate

Green, herbs & a bit more

Caprese o5
Mozzarella, tomato, pesto & basil

Cesare iascs
Lettuce, tomatoes, breaded chicken, parmesan, anchovies,
garlic flavoured croutons & our authentic sauce

Gratinatt

Oven, parmesan & passion

Cannelloni diverdura »esc
Fresh

pasta wraps, sedasonal vegetables, 12,99 €
parmesan & bechamel

Lasagna di carne «c
Fresh pasta sheets, bolognese, parmesan & bechamel 1 3,99 £

Cannelloni di pularda «c
Fresh pasta wraps, shredded chicken meat, truffled Mornay sauce,
boletus & parmesan gratin 14,99 €
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Risottl

Traditional elaboration & freshly made

Risotto aifunghi o
Boletus, thyme & parmesan chips

Risotto con secret ibérico s
Pork secreto, chestnuts, foie gras & burrata

Risotto ai frutti di mare =
Octopus, cockles, garlic & goats cheese

Pesce

Sed treasures

Salmone =
with celery & chicken purée

Baccala ««»
Olive oil confit, glazed fine herbs & piquillo pepper confit

Spigola ies

Creamy sauce with mussel & romesco

Fish served with potatoes & seasonal vegetables




Carnt

Meat, country whim

Petto di pollo sorpresa «c
Breaded chicken rolled stuffed with garlic butter & herbs 15,99 €

Roll di petto di pollo »

Rolled chicken cooked at a low temperature, boletus duxelle & spinach 16,99 €

Scaloppa alla milanese «c
Traditional recipe, crispy breaded & served with spaghetti napol 17,99 €

Tagliata di manzo con rucola, parmigiano

e aceto balsamico ¢
Beef sirloin steak slices, rocket, parmesan & balsamic vinegar 20,99 €

Magret di anatra *
Duck breast cooked at a low temperature, potato foam, cheese & a honey
sauce with rosemary 20,99 €

Secreto di maiale ibérico
Pork secret parsnip & pumpkin confit 20,99 3

Filetto di manzo Rossini »s¢
Fillet of Beef with the foie gras, marsala wine & truffle 25,99 €

Meats, exception of scaloppa alla milanese, served with sauté potatoes, garlic,
rosemary & seasonal vegetables

1) Mushroom <) Vegetables
(*) 1) Green pepper Side dishes ) Salad
i) Gorgonzola 3,99 € 2 French fries
/) Sauté potatoes




Pastas

Choose your favourite variety &
one of our delicious sauces
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RIGATONI FUSILLI # (" TAGLIATELLE @ ' GNOCCHI & SPAGHETTI

GLUTEM FRIEMDLY GLUTEN FRIEMDLY
Stuffed pastas +1,49 €

s

@ TORTELLINIDI & BAULETTIRIPIENI & (* FAGOTTINI i (/RAVIOLI DI
CARNE ALL'ASTICE CON FORMAGGIO  SPINACI E RICOTTA
E PERA

Napoletana =
Classic tomato sauce

Bolognese
Traditional meat & tomato sauce

Arrabbiata o=
Spicy tomato sauce, garlic & parsley

Pesto 29
Extra virgin olive oil, parmesan, pine nuts, garlic, parsley & basil sauce

Aglio, olio e peperoncino o
Garlic, chilli, parsley & extra virgin olive oil

Carbonara s
Guanciale, onion, egg, parmesan & pepper

4 Formaggt @
Creamy ricotta sauce, gorgonzola, goats cheese & parmesan

Pasticciata -
Napolitan ragi & ricotta

Amatriciana e
Spicy tomato sauce, bacon & herbs

Puglia 2o
Stratacciella & red pesto

Gorgonzola e noci a¢
Creamy gorgonzola sauce & nuts

Indiana s
Creamy sauce, onion, garlic, salmon & curry

Don Cuccio ¢
Creamy sauce, tomato, bacon, mushrooms & chicken

Tartufo o
Creamy truffle sauce, thyme & parmesan

Spinaci, gamberi, aglio e panna s
Creamy sauce, spinach, prawns & garlic

Alpina »

Creamy sauce, strips of fillet steak, boletus, garlic & onion

Frutti di mare os
Spicy tomato sauce, calamari, mussels, prawns, cockles, garlic,
parsley & white wine




Our artesan dough, natural fermentation &
always using the best & freshest ingredients

Margherita ¢
Tomato sauce, mozzarella & basil

Prosciutto o
Ham, mozzarella, tomato sauce & oregano

Funght :c
Mushrooms, mozzarella, tomato sauce & oregano

Marinara sc
Tomato sauce, cherry tomato confit, anchovies, garlic & oregano

Bufalina DOP s

Tomato sauce, burrata, pesto, basil & extra virgin olive oil

Conejera «oc
Creamed cheese, pork leg, mozzarella, goats cheese & malpais hot sauce

Hawaii ¢
Ham, pineapple, tomato sauce & mozzarella

Melanzane 3¢9
Creamy parmesan sauce, mozzarella, red cabbage, aubergine chips & palm syrup

Capricciosa Differente =
Ham, mushrooms, artichokes, black olives, mozzarella, tomato sauce & basil

4 Formaggt « ¢
Creamy parmesan sauce, gorgonzola, ricotta, goats cheese, parmesan arancini
& pumpkin confit

Tonno e cipolla =c
Tuna, sautéed onion, garlic, mozzarella, tomato sauce & oregano

Diavola :ec
Spicy calabrese salami, ‘nduja, mozzarella, tomato sauce, parmesan & basil

Carbonara «c
Creamy parmesan sauce, bacon, egg, mozzarella & parmesan

Toscana ce
Pumpkin creamy sauce, provolone, italian sausage & green chilli

Lanzarote s
Creamy cheese sauce, bacon, banana, creamy dates & ricotta

Napoletana
Napolitan ragl, meatballs, mozzarella & parmesan

Mamma Encarna ¢s
Creamy pistachio sauce, mozzarella, mortadellq, crispy pistachio & red pesto

-
Zucchine ¢
Creamy parmesan sauce, mozzarella, zucchini chips & parmesan

Amatriciana ¢
Tomato sauce, caramelized onion, guanciale, mozzarella & goat cheese

Due mart 1os¢
Spicy tomato sauce, stracciatella, prawns, mussels & caramelized cherry tomatoes




Calzone

Closed pizza

1- Calabrese spicy salami, provolone, mozzarella, tomato sauce
& basil 0@

2- Napolitan ragy, italian sausage, meatballs, mozzarellg,
parmesan & basil @@

To add: Pineapple, chicken, ham, shrimp, mushrooms

Any other ingredient will be considered as an extra

GLUTEN FRIENDLY OPTION AVAILABLE

Piccoli Gondoliert

Qur future

Chicken Milanese ac

Hot dog s

Polpettine al sugo i«c
Meatballs in a tomato sauce

Pizza margherita o

Rigatoni bolognese or napoli «c

Piccoli Gondolieri menu served with fries







