
LUNCH & DINNER

“provoca piacere”



DELICATESSEN tapas

CECINA DE LEÓN  [1]           14 22
lemon -  o i l  -  b lack pepper -  pan y  tomate

48 MONTHS AGED JAMÓN IBÉRICO GRAN RESERVA [1]     18 26
knife cut -  pan y  tomate

36 MONTHS AGED PATA NEGRA IBERICO 100% BELLOTA  [1]    20 30
knife cut -  pan y  tomate

SPANISH COLD CUTS SELECTION  [FOR 2 PPL.]  [ 1]   40
pan y tomate

ITALIAN COLD CUTS SELECTION  20

SMOKED PICANHA’S BEEF CARPACCIO MARINATED IN RED WINE  [3-10-12]       16
rocket -  mustard mayonnaise -  parmigiano shavings

24 MONTHS AGED PROSCIUTTO CRUDO ‘DI  PARMA’ 15

SELECTION OF LOCAL CHEESES  [7-8]       12 16
honeys -  jams -  dr ied fruit

GRAND ASSIETTE OF CHEESES AND COLD CUTS  [7]   30
pickles -  honeys -  ‘Agnoni ’  jams select ion

BUFFALO MOZZARELLA  [150GR.]  [7]  8
caprese style [tomato and basi l ]      12
with Parma prosciutto crudo    15
with Cantabrian anchovies  [4-7]    16

CANTABRIAN ANCHOVIES - NORMANDY BUTTER [1-4-7] 18
hot sourdough bread

NORWEGIAN WILD SMOKED SALMON  [1-3-4-7]    20
brioche bread -  french butter

STARTERS
GIUDIA-STYLE FRIED ARTICHOKE -  POACHED EGG  [1-3-7]       15
Comtè AOC 24 months aged fondue -  bread crumbs

SAVORY CANNOLI -  BEEF TARTARE  [1-3-10] 18
egg yolk  -  shal lots  -  capers  -  ancient mustard -  smoked mayo

FOIE GRAS TERRINE MARINATED IN PORTO RED WINE  [1-7-8-12]      25
candied fruit  -  br ioche bread

PANKO-FRIED FRESH ANCHOVIES -  CHIPOTLE MAYO  [1-4-6]     12
l ime -  chevr i l

BALFEGÓ RED TUNA TARTARE  [4-6-8-11]  22
ponzu -  avocado -  sesame oi l  -  r ice chips

GRILLED ORGANIC STRACCHINO CHEESE CROUTON  [1-7-12] 13
radicchio -  raspberry v inegar  -  sweet and sour onion

VITEL TONNÈ COOKED AT LOW TEMPERATURE -  CAPER LEAVES [3-4-9-10] 15
gravy -  tuna sauce

BREADED AND FRIED BUFFALO MOZZARELLA CHEESE -  GRATED TOMATO  [1-7] 18
jamón f lakes -  basi l



PASTA
ARTICHOKES LASAGNA - BÉCHAMEL -  SMOKED PROVOLA CHEESE  [1-3-7] 16
parmigiano sauce

DUCK RAGOÛT AGNOLOTTI  [1-3-7-8-9-12] 25
Porto red wine reduction -  foie gras sauce -  bay leaves

FRESH SHELLFISH TORTELLI  -  SOFT BISQUE  [1-2-7] 25
black gar l ic  -  lemon

LINGUINE BIO SENATORE CAPPELLI - SMOKED NORMANDY BUTTER - CETARA ANCHOVIES [1-4-7]  17
bread -  orange -  fennel

AMATRICIANA BUCATINI PASTA  [1-7] 14
cr ispy guancia le -  pecorino romano 

CARBONARA MEZZI  RIGATONI PASTA  [1-3-7] 15
cr ispy guancia le -  organic  egg -  pecorino romano 

SPAGHETTI  ‘MANCINI’  -  CORBARA TOMATO - BASIL [1] 13

MEAT
LA ZANZARA ROYAL BURGER  [200GR.][1-3-7-10-11]       19
cheddar -  bacon -  tomato -  lettuce -  burger  bun -  La Zanzara® sauce -  pommes fr ites

GUINEA FOWL SANDWICH -  GRILLED PUMPKIN  [3-7-9-10-12] 26
plum umeboshi  -  truffle

SLICED   PICANHA COOKED AT LOW TEMPERATURE WITH MALDON SALT  [7] 22
sautéed broccol i  -  kefir

TENDERLOIN WELLINGTON [1-3-7-10] 36
mushroom duxel les  -  Parma ham - puff pastry

VEAL OSSOBUCO IN GREMOLADA  [1-7-9] 24
saffron potatoes -  gravy

FISH
SEARED TURBOT AND CABBAGE ROLLS -  RED PRAWNS MOUSSE  [2-3-4-7]     25
brussels  sprouts -  champagne sauce

JOSPER GRILLED OCTOPUS SKEWERS -  FRIGGITELLI  [1-4-7-9]    22
spicy sauce -  soft  potatoes whipped in  rosemary oi l

GRILLED CATCH OF THE DAY  [4]     26
lemon -  pars ley -  roast  potatoes

FRESH SHELLFISH CATALAN  [2-9] 28
according to market avai labi l i ty



WE WOULD LIKE TO WARN OUR CUSTOMERS THAT ALLERGENS ARE PRESENT IN OUR FOOD, SO ALLERGIC AND/OR INTOLERANT PEOPLE ARE ASKED
TO ASK THE STAFF FOR THE APPROPRIATE MENU WITH ALLERGENS.

ALL FISH PRODUCTS INTENDED TO BE EATEN RAW HAVE UNDERGONE A PREVENTIVE CLEANING TREATMENT IN ACCORDANCE WITH REG. CE 853/04

WATER PANNA - NEPI  -  SAN PELLEGRINO [0,5L]    3
COFFEE -  CAPPUCCINO   2,5 -  4 ,5
SOFT DRINKS   5
SPIRITS    6
BREAD&SERVICE  2,5

SIDES
SAUTÉED VEGETABLE OF THE DAY  7

GIUDIA-STYLE FRIED ARTICHOKE  [2PC.] 8

ROMAN-STYLE STEWED ARTICHOKE [1PC.]  [4] 6

FRENCH FRIES DIPPERS [1] 6

SKIN-ON ROASTED POTATOES -  GARLIC -  ROSEMARY 6

SALADS
SOUR ARTICHOKE CARPACCIO  [7] 12
lettuce -  balsamic v inegar  -  24 months aged parmigiano f lakes -  pomegranate

MARINATED SALMON SALAD  [4] 16
s ic i l ian c itrus -  fennel  -  oranges -  o l ives -  pars ley

FREE-RANGE CHICKEN CAESAR  [1-3-4-10] 15
lettuce -  cherry tomatoes -  croutons -  bacon -  eggs -  parmesan -  caesar  sauce

GREEK  [7] 14
feta -  p iqui l lo  peppers -  red onion -  b lack ol ives -  cucumber

SANDWICH [LUNCH ONLY]

TURKEY CLUB SANDWICH [1-3-7-10] 15
bread -  roast  turkey with rosemary -  bacon -  tomatoes
mozzarel la  -  lettuce -  mustard mayo -  potato chips

ARTISANAL SESAME BAGEL  [1-3-4-7-11] 12
cream cheese -  smoked salmon -  rocket -  chives -  potato chips

CROQUE MADAME -  PRAGA PROSCIUTTO COTTO -  COMTÉ AOC  [1-3-7-8] 15
béchamel  -  organic  egg


