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THE CLASSIC | 7 \Q
(from 18:00 to 20:00) : “
Our perfect mix of appetisers §
and tasty bites
X

TO SHARE

CURED MEAT BOARD | 18
Aged coppa, local salami, mortadella, honey
pancetta and 18-month cured ham

Gr, - 2085 14)

CHEESE BOARD | 20

Salva Cremasco PDO, Piedmontese Toma PDO,
Grana Padano Riserva PDO aged over 20 months
and Bleu de Moncenis. Served with preserves.
(%"12)

SEAFOOD PINSA | 14

Smoked salmon, mozzarella, grilled courgettes
and cherry tomatoes

(1,4,7)

MARGHERITA PINSA | 10
Tomato, mozzarella and basil
(1,4,7)

MUSHROOM PINSA | 14
Tomato, mushrooms and PDO Gorgonzola
(1, 7)

CURED HAM PINSA | 12
Tomato, mozzarella, cured ham and stracciatella

(1,7)




TUNA TACOS | 6
Chipotle, lime, guacamole and chalaquita

(1, 4)

PULLED PORK TACOS | 5

BBQ and anticuchera sauces, mango chutney
and chalaquita

Cly=6rr0: <)

SALMON TARTARE | 8
With sour cream, pomegranate and fish roe

(4, 7) 3:‘3

CRISPY KING PRAWN | 8
Served with its sauces

(1,2, 3,5, 10) Ly

MONDEGHILI | 6
With saffron mayonnaise
(1,3,7,9,10)

CANTABRIAN ANCHOVIES | 12
With toasted bread and butter
(1,3, 4,7)

CRISPY POLENTA WITH
WHIPPED SALT COD | 7
(4,5,7,8)

SPOONABLE PDO GORGONZOLA | 7
Served with nuts and toasted bread

(Gl 3x8)




	Aperitivo
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