
We use gluten-free flours to offer the traditional 
flavor of our kitchen, with guaranteed zero 

cross-contamination.

TO SHARE

FOCACCIA 5,50
White pizza with rosemary, oregano and La Chinata EVO oil.

FOCACCIA CON POMODORO 6,90
White pizza with basil, fresh“datterino siciliano” tomato  and
La Chinata EVO oil.

SICILIAN OLIVES 3,95

PROVOLONE AL FORNO 13,90
Melted P.D.O. provolone cheese topped with oregano, fresh
“datterino siciliano” tomato, and homemade pesto sauce, served
with focaccia bread.

VITELLO TONNATO 14,50
Roast beef with creamy sauce made of tuna,
capers and anchovies.

CAPRESE DI BUFALA CAMPANA 250G 14,90
Fresh P.D.O. 250g “mozzarella di Búfala campana” cheese served
with fresh tomato and homemade traditional green pesto sauce.

INSALATA DEL ZIO CESARE 12,90
Lettuce, P.D.O. parmesan cheese, gluten free croutons,
deep fried breaded chicken breast and caesar dressing.

INSALATA BUON APPETITO 13,90
Mixed greens, cherry tomatoes, caramelized goat cheese,
strawberries from Maresme, almonds and balsamic reduction.

BURRATA PUGLIESE 14,90
Fresh Italian cheese made from mozzarella and cream,
served with sundried tomato pesto.

STEAK TARTAR 15,90
Raw beef with onion and capers, seasoned with mustard, 
Worcestershire sauce, Tabasco, accompanied by quail egg. 
 
TARTAR DI SALMONE 15,90
Salmon with avocado and a touch of mango.

MENU

I NOSTRI FRITTI
CALAMARI FRITTI                                                                           14,50
Homemade fried squid with tartar sauce.

HOMEMADE FRENCH FRIES                                                        5,90

BURRATA FRITTA                                                                           13,90
Fried burrata cheese stuffed with tomato jam
and served with pistachio pesto.



PIZZA

LA REGINA, San Marzano tomato, fiordilatte, basil and EVO oil. 13,50

BELLA NAPOLI, San Marzano tomato, fiordilatte, anchovies from 
Roses bay, black “Taggiasche” olives, oregano and EVO oil. 16,90

MEDITERRANEA, San Marzano tomato, fiordilatte, tuna fish, baked 
red onions, crispy white onions,  black “Taggiasche” olives and 
sesame oil. 16,90
   
FUOCO, San Marzano tomato, fiordilatte, calabrian“spianata” spicy 
sausage, roasted peppers, buffalo ricotta, sliced ”peperoncino”
and EVO oil. 15,50
 
NORMA, San Marzano tomato, fiordilatte, “parmigiana” aubergine, 
parmesan cheese cream, aubergine chips and EVO oil. 15,90

CAPRICCIO, San Marzano tomato, fiordilatte, portobello mushrooms, 
cooked ham, artichoke, “Taggiasche” olives and EVO oil. 16,40

LA CAMPANA, San Marzano tomato, P.D.O. “mozzarella di
Búfala campana” cheese, fresh basil and EVO oil. 17,40

BELLOTA, San Marzano tomato, fiordilatte, iberic cured ham, P.D.O. 
parmesan cheese cream and EVO oil. 19,50

ITALIANA CHEESE, fiordilatte,  provolone, P.D.O. gorgonzola, 
parmesan cheese cream, ricotta cheese and EVO oil. 17,50
 
CARBONARA PASSION, fiordilatte, egg yolk cream, “guanciale” 
(pork jowl), pecorino cheese, black pepper and EVO oil. 17,50
 
TROPEA HOT, fiordilatte, red onions, calabrian spicy “‘Nduja pork 
salami”, burrata cheese, crunchy white onions, sliced 
“pepperoncino” and EVO oil. 17,90

MELANZANE ALLA PARMIGIANA 13,90
Aubergines baked with parmesan cheese and mozzarella 
cheese topped with tomato sauce.

LASAGNA TRADIZIONALE 14,50
Lasagna baked with homemade bolognese meat sauce, 
mozzarella and parmesan cheese. 

au gratin



DOLCI

TIRAMISÙ                                                                                           7,20
Mascarpone cream on a spongy cake soaked in italian coffee
and sprinkled with cocoa.

BROWNIE                                                                                           7,50
Intense chocolate cake accompanied by vanilla ice cream.

CHEESECAKE DI PISTACCHIO                                                     7,90
Creamy cheesecake made of pistachio from “Bronte” Sicily.

HELADOS ITALIANOS                                                                      7,50
Creamy Italian ice creams, flavors: vanilla, nougat or
meringue-style milk.

EL PADELLINO

MORTAZZA 17,50
Mortadella D.O.P., “stracciatella” cheese from Puglia, pistachio pesto, 
provolone cheese and “Di Bronte pistachios” from Sicily.

LA ORTOLANA 17,50
Provolone cheese, cashew cream with Tajín, Sicilian-style pickled 
zucchini, roasted peppers, and eggplant chips.

PERLA DI MARE 17,90
With shrimp tartare in tartar sauce, arugula, stracciatella,
and shrimp “bisque”.

RABO DE TORO 17,90
Oxtail slow-cooked for eight hours with almonds, dark chocolate,
and a touch of red wine, served with rosemary-infused ricotta.

“It is a type of pizza baked in a pan. Thanks to a 
traditional double-fermentation process, the dough 

becomes light, tall, and fluffy on the inside, while the 
base turns golden and crispy.”

Our specialty!

Vegetarian
“EVO oil”: Extra virgin olive oil “La Chinata”

P.D.O.: Protected Designation of Origin

Scan here 
for allergens 
info!

https://qrco.de/bh41wW


