
Per informazioni o richieste speciali,  
contattare il personale di sala. 

*Può contenere aglio. Il Peperoncino e l’aglio presenti 
nelle pietanze possono essere omessi su richiesta.
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INDICAZIONE ALLERGENI:
( ) Elenco allergeni nella pagina finale
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Since 2007, 
An Ibiza Classic.

In un’isola che cambia ogni 
estate, alcune certezze restano. 
Dal 2007, Ciao Ciao Ibiza è il 
punto di riferimento per chi 
cerca il vero sapore italiano 
in un’atmosfera vivace e 
accogliente.

Nel cuore di Platja d’en Bossa, 
serviamo la pizza come piace a 
noi—sottile, croccante e cotta 
nel forno a legna—insieme 
a pasta fresca fatta in casa, 
preparata con ingredienti 
Italiani di alta qualità. 
I nostri piatti sono pensati per 
chi vive Ibiza fino in fondo—
senza compromessi.

Antipasti

Fritti Italiani

Bruschette* .................................................................................. € 12
Pane tostato, pomodori concassé, basilico e origano (1)

Parmigiana di melanzane* (1, 7) .......................................... € 15
Salsa di pomodoro, melanzane, Parmigiano Reggiano Dop, mozzarella, basilico 

Italia ................................................................................................ € 17
Prosciutto crudo, Bufala Dop (7)

Tagliere Ciao Ciao ..................................................................... € 25
Selezione di formaggi e salumi artigianali Italiani (7)

Burrata Dop (7) ............................................................................ € 13
Bresaola, rucola e Grana ....................................................... € 18
Bresaola, rucola, scaglie di Grana Padano Dop e limone (7)

Impepata di cozze* .................................................................. € 18
Cozze, prezzemolo, pepe, limone (14)

Tartare di salmone con avocado, frutti di bosco e menta ... € 23
Salmone fresco, avocado, menta, frutti di bosco, limone (4)

Supplì di carne   .......................................................................unità € 4
Salsa Bolognese, riso Arborio, mozzarella, panati e fritti (1, 7)

Crocchette di patate .............................................................unità € 3.5 
Purè di patate, panato e fritto (1, 3, 7)

Olive all’Ascolana ..............................................................................€ 9 
Olive farcite con carne, panate e fritte (1, 3, 7)
Fritto Party ............................................................................................  € 22
2 Crocchette di patate, 2 Supplì, 1 porzione di olive all’Ascolana

DI TERRA e DI MARE

Pasta e Primi Piatti
Spaghetti alla carbonara  .....................................  € 19
Uova, Pecorino Romano Dop, pancetta artigianale Umbra,  
pepe (1, 3, 7)

Mezze maniche all’Amatriciana*  ......................  € 18
Pancetta artigianale Umbra, salsa di pomodoro, Pecorino  
Romano Dop, peperoncino (1, 7)

Lasagna con ragù di carne (1, 7, 8, 9) .....................  € 19

Tagliatelle fatte a mano alla Bolognese ............  € 18
Carne tritata di maiale e manzo (1, 7, 8, 9)

Tagliatelle fatte a mano funghi e salciccia* .....  € 20
Funghi di bosco, salsiccia artigianale Umbra, prezzemolo,  
timo, rosmarino (1, 7)

Gnocchi alla Sorrentina*  ........................................  € 18
Mozzarella, pomodoro, basilico (1, 7)

Mezze maniche al Pesto di Basilico* (1, 7, 8)  ......  € 18

Margherite di Chianina alle erbette ...................  € 22 
Margherite fatte a mano ripiene di carne Chianina  
alle erbe aromatiche - burro, salvia, timo, rosmarino (1, 7)

Ravioli ricotta e spinaci .................................................. € 21
Ravioli fatti a mano ripieni di ricotta e spinaci, con burro e salvia (1, 7)

DI TERRA DI MARE

Spaghetti alle vongole* .........................................  € 25
Vongole, prezzemolo, peperoncino (1, 14)

Tagliatelle fatte a mano allo scoglio* ...............  € 25
Vongole, cozze, gamberi, seppia, pomodorini, basilico,  
prezzemolo, peperoncino (1, 2, 4, 14)

Risotto ai frutti di mare*  ..........................................  € 26
(MIN 2 PERSONE, PREZZO PER PP)

Riso Carnaroli, vongole, cozze, gamberi, seppia, pomodorini,  
basilico, prezzemolo, peperoncino (2, 4, 14, 7)

Gnocchi con gamberoni ..........................................  € 25
e stracciatella di Burrata Dop*
Stracciatella di Burrata Dop, gamberoni, 
pomodorini datterino, basilico, peperoncino (1, 2, 7)

Zuppa dello Chef*con crostoni di pane ...........  € 22
Zuppa con cozze, gamberoni, orata, seppia, prezzemolo,  
peperoncino e pomodoro (2, 4, 9, 14),  
servita con crostoni di pane (1) 
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Insalate
Cesar ..........................................................................................................................................................  € 17
Misticanza, pollo, scaglie di Grana Padano Dop, crostini, salsa Cesar (1, 7, 8, 10)

Caprese di Bufala Dop .......................................................................................................................  € 16
Bufala Dop, Pomodoro a fette, basilico (7)

Mediterranea  ........................................................................................................................................  € 12
Misticanza, olive nere, mais, pomodori ramati (7)

Contorni
Patatine fritte ..........................................................................................................................................  € 6.5

Patate arrosto* ......................................................................................................................................  € 8

Verdure saltate  .....................................................................................................................................  € 8
Melanzane, peperoni, zucchine 

Riso basmati  ........................................................................................................................................... € 5
(1) in caso di intolleranza al glutine comunicarlo al personale di sala

Entrecote di manzo con patate arrosto* con salsa alle pere dello chef ......................  € 23
Ingredienti salsa: rosmarino, pere, granuli di senape, salsa worcestershire (10)

Tagliata di manzo* ...................................................................................................................  € 25
con rucola, pomodori Pachino, Grana Padano Dop e salsa alle pere dello chef

Petto di pollo con patate arrosto* e insalata (7, 10) ............................................................  € 17.5

Hamburger home made .........................................................................................................  € 17.5
Hamburger 100% Manzo, lattuga, pomodoro a fette, cheddar, pane e patate arrosto* (1, 7)

Scaloppina al limone con patate arrosto* e insalata (1, 7) ...................................................  € 18

Porchetta con patate arrosto* ...............................................................................................  € 18
Porchetta artigianale Umbra con patate arrosto* (1, 7)

Cotoletta alla Milanese con patate fritte (1, 3) ............................................................................  € 18

Frittura* di calamari e gamberoni con salsa allo yogurt e lime .......................................  € 24
Salsa allo yogurt con aglio, erba cipollina, olio, lime (1, 2, 4, 7)

Trancio di salmone alla griglia* .....................................................................................................  € 23
con verdure saltate (4)

Filetto di orata alla griglia* .............................................................................................................  € 24
con verdure saltate (4 )

Secondi Piatti
DI TERRA

DI MARE

Per informazioni o richieste speciali,  
contattare il personale di sala. 

*Può contenere aglio. Il Peperoncino e l’aglio presenti 
nelle pietanze possono essere omessi su richiesta.
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Autentica PIZZA 
italiana, preparata 
artigianalmente 
con un impasto 
lievitato per 72 ore e 
cotta nel tradizionale 
forno a legna. 

Pizze Gourmet

Focaccia con aglio o rosmarino (1) .....................€ 7
Focaccia Capri .............................................................€ 18
Mozzarella di bufala, pomodorini datterino, rucola,  
olive nere, origano (1, 7)

Margherita ....................................................................€ 12
Pomodoro, mozzarella

Napoli  ............................................................................€ 15
Pomodoro, mozzarella, alici, capperi, olive, origano (1, 4, 7)

Amatriciana (1, 7) .........................................................€ 17
Pomodoro, mozzarella, pancetta Italiana, Pecorino Romano Dop

Carbonara .....................................................................€ 18
Mozzarella, pancetta Italiana, rosso d’uovo, pepe nero,  
Pecorino Romano Dop, Parmigiano Reggiano Dop  (1, 3, 7)

Capricciosa  ..................................................................€ 16
Pomodoro, mozzarella, carciofi, prosciutto cotto, funghi (1, 7)

4 stagioni (1, 7) ..............................................................€ 16
Pomodoro, mozzarella, funghi, prosciutto cotto, olive, carciofi

Fuego / Leggermente Piccante .....................................€ 15 
Pomodoro, mozzarella, salame piccante (1, 7)

Mezzogiorno / Piccante .............................................€ 20 
Pomodoro, Mozzarella di Bufala, ‘Nduja,  
salsiccia artigianale Umbra, cipolla rossa (1, 7)

4 formaggi  ...................................................................€ 15
Pomodoro, mozzarella, quattro formaggi (1, 7)

Orso ..................................................................................€ 17
Mozzarella, panna, pancetta, prosciutto cotto, funghi (1, 7)

Regina .............................................................................€ 21
Pomodoro, mozzarella di Bufala, pomodorini, 
prosciutto crudo, rucola, scaglie di Grana Padano Dop  (1, 7)

Ciao Ciao .......................................................................€ 18
Pomodoro, mozzarella di Bufala, pomodorini datterini, 
basilico (1, 7)

Vegetariana .................................................................€ 17
Pomodoro, mozzarella, zucchine, melanzane,  
peperoni, funghi (1, 7)

Jack / Leggermente Piccante (1, 7) .................................€ 17
Pomodoro, mozzarella, salame piccante, Gorgonzola Dop

Würst&Chips ................................................................€ 17
Pomodoro, mozzarella, würstel, patatine fritte 

Pugliese  .........................................................................€ 16
Pomodoro, mozzarella, tonno, cipolla rossa (1, 4, 7)

Campagna (1, 7) ............................................................€ 16
Pomodoro, mozzarella, salsiccia artigianale Umbra, funghi

Rustica  ............................................................................€ 19
Pomodoro, mozzarella di Bufala, gorgonzola Dop, 
salsiccia artigianale Umbra (1, 7)

Iberica .............................................................................€ 17
Pomodoro, mozzarella, prosciutto cotto, pancetta Italiana (1, 7)

Contadina ......................................................................€ 17
Mozzarella, patate arrosto, salsiccia artigianale Umbra (1, 7)

Calzone Classico  .......................................................€ 18
Pomodoro, mozzarella, prosciutto cotto, funghi (1, 7)

Calzone Terni  ..............................................................€ 18
Pomodoro, mozzarella, salsiccia artigianale Umbra,
funghi champignon (1, 7)

Calzone Vulcano / Piccante .....................................€ 18
Mozzarella, salame piccante, ‘Nduja, patate arrosto* (1, 7)

Burratina & Friends  .......................................................................€ 22
Stracciatella di Burrata Dop, pancetta artigianale Umbra, Pecorino
Romano Dop, Parmigiano Reggiano Dop, formaggio di capra (1, 7)

Genova ............................................................................................................€ 20
Stracciatella di Burrata Dop, pesto di basilico, 
pomodorini gialli e rossi (1, 7)

Porky .................................................................................................................€ 21
Stracciatella di Burrata Dop, porchetta artigianale Umbra, mozzarella,  
pomodori secchi, granella di pistacchio (1, 7, 8)

Primavera…………………………………………….. .............................................€ 21
Bresaola Igp, pomodoro, mozzarella di Bufala, rucola, 
scaglie di Grana Padano Dop (1, 7)

Sfizio  .................................................................................................................€ 22
Stracciatella di Burrata Dop, mortadella artigianale Umbra,  
granella di pistacchio(1, 7, 8)

Mare&Sole ……………………………………… ....................................................€ 25
Stracciatella di Burrata Dop, mozzarella, gamberoni,  
olio EVO aromatizzato al limone (1, 2, 7)

Focacce, Pizze Tradizionali e Calzoni

Per informazioni o richieste speciali,  
contattare il personale di sala. 

*Può contenere aglio. Il Peperoncino e l’aglio presenti 
nelle pietanze possono essere omessi su richiesta.
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Para información o solicitudes especiales,  

por favor pregunte al personal de sala.

*Puede contener ajo. El pimiento picante y el ajo  
en los platos pueden ser omitidos bajo petición. 
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CUBIERTO Y PAN € 1.50

INDICACIÓN DE ALÉRGENOS:
( ) Lista de alérgenos en la página final
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Desde 2007,
Un clásico de Ibiza.
En una isla que cambia cada 
verano, algunas certezas 
permanecen. Desde 2007, 
Ciao Ciao Ibiza es el punto de 
referencia para quienes buscan 
el auténtico sabor italiano en un 
ambiente acogedor y lleno de 
energía.

En el corazón de Platja d’en 
Bossa, servimos la pizza como 
nos gusta: fina, crujiente y 
horneada en horno de leña, 
junto con pasta fresca casera 
elaborada con ingredientes 
italianos de alta calidad.
Nuestros platos están pensados 
para quienes viven Ibiza al 
máximo — sin concesiones.

Antipasti

Fritos Italianos Caseros

Bruschette* .................................................................................. € 12
Pan tostado, tomates concassé, albahaca y orégano (1)

Parmigiana di melanzane* (1, 7) .......................................... € 15
Salsa de tomate, berenjenas, Parmigiano Reggiano Dop, mozzarella, albahaca 

Italia ................................................................................................ € 17
Jamón de Parma, mozzarella de búfala Dop (7)

Tabla Ciao Ciao .......................................................................... € 25
Selección de quesos y embutidos italianos  (7)

Burrata Dop (7) ............................................................................ € 13
Bresaola, rúcula y Grana ....................................................... € 18
Bresaola, láminas de Grana Padano Dop, rúcula, limón (7)

Mejillones al vapor a la pimienta* .................................... € 18
Mejillones, perejil, pimienta, limón (14)

Tartar de salmón con aguacate, frutos rojos y menta  ............ € 23
Salmón fresco, aguacate, menta, frutos rojos y limón (4)

Supplì   ........................................................................................unidad € 4
Salsa Boloñesa, arroz, mozzarella, empanados y fritos (1, 3, 7)

Croquetas de patatas  ......................................................unidad € 3.5 
Puré de patata, empanado y frito (1, 3, 7)

Olive all’Ascolana ..............................................................................€ 9 
Aceitunas rellenas de carne, empanadas y fritas (1, 3, 7)
Fritto Party ............................................................................................  € 22
2 croquetas de patatas, 2 supplì, 1 ración de olive all’Ascolana

DE TIERRA Y DE MAR

Pasta y Primeros Platos
Espaguetis a la Carbonara ...................................€ 19
Huevos, Pecorino Romano Dop, panceta artesanal Italiana 

Pimienta negra (1, 3, 7)

Mezze maniche a la Amatriciana*  ....................€ 18
Panceta artesanal Italiana, salsa de tomate,  
Pecorino Romano Dop, pimiento picante (1, 7)

Lasaña con ragú de carne (1, 7, 8, 9)  ...................   € 19
Tagliatelle hechas a mano a la Boloñesa .......... € 18
Carne picada de cerdo y ternera (1, 7, 8, 9)

Tagliatelle hechas a mano con setas y salchicha* € 20
Setas de bosque, salchicha artesanal Italiana, perejil,  
tomillo, romero (1, 7)

Ñoquis a la sorrentina* ............................................ € 18
Mozzarella, tomate, albahaca (1, 7)

Mezze maniche al pesto de albahaca* (1, 7, 8)   € 18
Margaritas de Chianina con hierbas ................... € 22
Margaritas hechas a mano rellenas de carne de Chianina  
con hierbas aromáticas - mantequilla, salvia, tomillo, romero (1, 7)

Ravioli de ricotta y espinacas ................................ € 21
Ravioli hechos a mano rellenos de ricotta y espinacas,  
con mantequilla y salvia (1, 7)

DE TIERRA DE MAR

Espaguetis con almejas* ........................................  € 25
Almejas, perejil, pimiento picante (1, 14)

Tagliatelle hechas a mano con frutos del mar* € 25
Almejas, mejillones, gambas, sepia, tomates cherry, 
albahaca, perejil, pimiento picante(1, 2, 4, 14)

Risotto de mariscos*  ..................................................  € 26
(MÍN. 2 PERSONAS, PRECIO POR PERSONA) 

Arroz Carnaroli, almejas, mejillones, gambas, sepia,
tomates cherry, albahaca, perejil, pimiento picante  (2, 4, 14, 7)

Ñoquis con gambas .................................................  € 25
y stracciatella de Burrata Dop*
Stracciatella de Burrata Dop, gambas, tomates cherry, 
albahaca, pimiento picante (1, 2, 7)

Sopa del Chef*con pan tostado ..........................  € 22
Sopa con mejillones, gambas, dorada, sepia, perejil,  
pimiento picante y tomate (2, 4, 9, 14), servida con pan tostado (1) 
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Ensaladas
César  .........................................................................................................................................................  € 17
Lechuga, pollo, laminas de Grana Padano Dop, crostini, salsa César (1, 7, 8, 10)

Caprese de Búfala Dop ......................................................................................................................  € 16
Búfala Dop, tomate en rodajas, albahaca (7)

Mediterranea  ........................................................................................................................................  € 12
Lechuga, aceitunas negras, maíz, tomates (7)

Guarniciones
Patatas fritas ...........................................................................................................................................  € 6.5

Patatas asadas* ...................................................................................................................................  € 8

Verduras salteadas  ............................................................................................................................  € 8
Berenjenas, pimientos, calabacines 

Riso basmati  ..........................................................................................................................................  € 5
(1) En caso de intolerancia al gluten, informar al personal de sala

Entrecot de ternera con patatas asadas* y salsa de peras del chef  ...........................  € 23
Ingredientes de la salsa: romero, peras, gránulos de mostaza, salsa Worcestershire (10)

Tagliata de ternera* .................................................................................................................  € 25
Con rúcula, tomates cherry, Grana Padano Dop y salsa de peras del chef

Pechuga de pollo con patatas asadas* y ensalada (7, 10) ...............................................  € 17.5

Hamburguesa casera ..............................................................................................................  € 17.5
Hamburguesa 100% carne de ternera, lechuga, tomate en rodajas, cheddar, pan y patatas asadas* (1, 7)

Bistec de ternera al limón con patatas asadas* y ensalada (1, 7) .....................................  € 18

Porchetta con patatas asadas* .............................................................................................  € 18
Porchetta artesanal Italiana con patatas asadas* (1, 7)

Milanesa de ternera con patatas fritas (1, 3) ...............................................................................  € 18

Fritura* de calamares y langostinos con salsa de yogur y lima .......................................  € 24
Salsa de yogur con ajo, cebollino, aceite, lima (1, 2, 4, 7)

Salmón a la plancha* .........................................................................................................................  € 23
Con verduras salteadas (4)

Filete de dorada a la plancha* ......................................................................................................  € 24
Con verduras salteadas (4 )

Platos principales
DE TIERRA

DE MAR

Para información o solicitudes especiales,  

por favor pregunte al personal de sala.

*Puede contener ajo. El pimiento picante y el ajo  
en los platos pueden ser omitidos bajo petición. 
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Auténtica PIZZA 
italiana, preparada 
artesanalmente con 
una masa fermentada 
durante 72 horas y 
cocida en el tradicional 
horno de leña.

Pizzas Gourmet

Focaccia con ajo o romero (1) ...............................€ 7
Focaccia Capri .............................................................€ 18
Mozzarella de Búfala Dop, tomates cherry, rúcula,  
aceitunas negras, orégano (1, 7)

Margherita ....................................................................€ 12
Tomate, mozzarella

Napoli  ............................................................................€ 15
Tomate, mozzarella, anchoas, alcaparras, aceitunas,  
orégano (1, 4, 7)

Amatriciana (1, 7) .........................................................€ 17
Tomate, mozzarella, panceta Italiana, Pecorino Romano Dop

Carbonara .....................................................................€ 18
Mozzarella, panceta Italiana, yema de huevo, pimienta negra, 
Pecorino Romano Dop, Parmigiano Reggiano Dop (1, 3, 7)

Capricciosa  ..................................................................€ 16
Tomate, mozzarella, alcachofas, jamón york,  
champiñones (1, 7)

4 stagioni (1, 7) ..............................................................€ 16
Tomate, mozzarella, champiñones, jamón york, 
aceitunas, alcachofas

Fuego / Levemente picante ...........................................€ 15 
Tomate, mozzarella, chorizo picante (1, 7)

Mezzogiorno / Picante...............................................€ 20 
Tomate, mozzarella de Búfala Dop, ‘Nduja, salchicha  
Italiana, cebolla morada (1, 7)

4 formaggi  ...................................................................€ 15
Tomate, mozzarella, cuatro quesos (1, 7)

Hawaiana .....................................................................€ 15
Tomate, mozzarella, jamón york, piña (1, 7) 

Oso (1, 7) ...........................................................................€ 17
Mozzarella, nata, panceta Italiana, jamón york, champiñones

Reina ................................................................................€ 21
Tomate, mozzarella de Búfala Dop, tomates cherry, 
jamón Parma, rúcula, láminas de Grana Padano Dop (1, 7)

Ciao Ciao .......................................................................€ 18
Tomate, mozzarella de Bufala, tomates cherry,  
albahaca (1, 7)

Vegetariana .................................................................€ 17
Tomate, mozzarella, calabacin, berenjena, pimiento,  
champiñones (1, 7)

Jack / Levemente picante (1, 7) .......................................€ 17
Tomate, mozzarella, chorizo picante, Gorgonzola Dop

Würst&Chips ................................................................€ 17
Tomate, mozzarella, salchichas cocidas, patatas fritas

Pugliese  .........................................................................€ 16
Tomate, mozzarella, atún, cebolla morada(1, 4, 7)

Campagna (1, 7) ............................................................€ 16
Tomate, mozzarella, salchicha Italiana, champiñones

Rústica  ............................................................................€ 19
Tomate, mozzarella de Búfala Dop, Gorgonzola Dop,  
salchicha Italiana (1, 7)

Ibérica .............................................................................€ 17
Tomate, mozzarella, jamón york, panceta Italiana  (1, 7)

Contadina ......................................................................€ 17
Mozzarella, patatas asadas, salchicha Italiana (1, 7)

Calzone Clásico  .........................................................€ 18
Tomate, mozzarella, jamón york, champiñones (1, 7)

Calzone Terni  ..............................................................€ 18
Tomate, mozzarella, salchicha Italiana, champiñones (1, 7)

Calzone Vulcano / Picante ......................................€ 18
Mozzarella, chorizo picante, ‘Nduja, patatas asadas* (1, 7)

Burratina & Friends  .......................................................................€ 22
Stracciatella de Burrata Dop, panceta artesanal Italiana, Pecorino 
Romano Dop, Parmigiano Reggiano Dop, queso de cabra (1, 7)

Genova ............................................................................................................€ 20
Stracciatella de Burrata Dop, pesto de albahaca,  
tomates amarillos y rojos (1, 7)

Porky .................................................................................................................€ 21
Stracciatella de Burrata Dop, Porchetta artesanal  Italiana,  
mozzarella, tomates secos, pistachos (1, 7, 8)

Primavera…………………………………………….. .............................................€ 21
Bresaola Igp, tomate, mozzarella de Búfala, rúcula, 
láminas de Grana Padano Dop (1, 7)

Sfizio  .................................................................................................................€ 22
Stracciatella de Burrata Dop, mortadella artesanal Italiana, 
pistachos (1, 7, 8)

Mare&Sole ……………………………………… ....................................................€ 25
Stracciatella de Burrata Dop, mozzarella, gambas,  
aceite de oliva virgen extra aromatizado con limón (1, 2, 7)

Focaccias, Pizzas Tradicionales y Calzones

Para información o solicitudes especiales,  

por favor pregunte al personal de sala.

*Puede contener ajo. El pimiento picante y el ajo  
en los platos pueden ser omitidos bajo petición. 

CIAOCIAOIBIZA.COM
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CUBIERTO Y PAN € 1.50

INDICACIÓN DE ALÉRGENOS:
( ) Lista de alérgenos en la página final
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For information or special requests, please  
contact the waitstaff
*May contain garlic. Chili and garlic in the dishes can 
be omitted upon request. 
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COVER CHARGE AND BREAD € 1.50

ALLERGEN INFORMATION:
( ) List of allergens on the final page
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Since 2007, 
An Ibiza Classic.

In an island that changes 
every summer, some things 
remain certain. Since 2007, Ciao 
Ciao Ibiza has been the go-to 
place for those seeking true 
Italian flavour in a lively and 
welcoming atmosphere.

In the heart of Platja d’en Bossa, 
we serve pizza the way we love 
it—thin, crispy, and baked in a 
wood-fired oven—along with 
fresh homemade pasta, prepared 
with high-quality Italian 
ingredients.
Our dishes are made for those 
who live Ibiza to the fullest—
without compromise.

Starters

Italian fried foods

Bruschette* .................................................................................. € 12
Toasted bread, concassé tomatoes, basil, and oregano (1)

Parmigiana di melanzane* (1, 7) ........................................... € 15
Tomato sauce, eggplant, Parmigiano Reggiano Dop cheese, mozzarella, basil* 

Italia ................................................................................................ € 17
Parma Ham, Buffalo mozzarella Dop (7)

Tagliere Ciao Ciao ..................................................................... € 25
Selection of Italian artisanal cheese and cold cuts

Burrata Dop (7) ............................................................................ € 13
Bresaola, rucola & Grana ...................................................... € 18
Bresaola, Grana Padano Dop cheese, rocket salad, lemon (7)

Peppered Mussels* ................................................................... € 18
Mussels, parsley, pepper, lemon (14)

Salmon Tartare with Avocado, Berries, and Mint  ....... € 23
Fresh salmon, avocado, mint, berries, lemon (4)

Supplì   ..................................................................................... per unit € 4
Bolognese sauce, rice, mozzarella, breaded and fried (1, 7)

Potato Croquettes  ........................................................... per unit € 3.5 
Breaded and fried mashed potatoes (1, 3, 7)

Olive all’Ascolana ............................................................................ € 9
Stuffed olives, breaded and fried (1, 3, 7)
Fritto Party ............................................................................................  € 22
2 Potato Croquettes, 2 Supplì, 1 serving of olive all’Ascolana

FROM LAND AND SEA

Pasta and Main Courses
Spaghetti alla carbonara  .....................................  € 19
Eggs, Pecorino Romano Dop Cheese, Italian bacon, black pepper  
(1, 3, 7)

Mezze maniche Amatriciana*  ............................  € 18
Italian bacon, tomato sauce, Pecorino Romano Dop Cheese, 
chili pepper (1, 7)

Lasagna with Meat Ragù (1, 7, 8, 9) ........................  € 19

Tagliatelle hand made with Bolognese sauce ....  € 18
Minced pork and beef  (1, 7, 8, 9)

Tagliatelle hand made  ................................................  € 20
with mushrooms and sausage*
Wild mushrooms, Italian sausage, parsley, thyme, rosemary (1, 7)

Gnocchi alla Sorrentina*  ........................................  € 18
Mozzarella, tomato, basil (1, 7)

Mezze maniche with Basil Pesto* (1, 7, 8)  ............  € 18

Chianina Margherite with Herbs ........................  € 22 
Handmade margherite stuffed with Chianina beef and  
aromatic herbs - with butter, sage, thyme, rosemary  (1, 7)

Ricotta and Spinach Ravioli  ........................................ € 21
Handmade ravioli stuffed with ricotta and spinach, 
with butter and sage (1, 7)

FROM LAND FROM SEA

Spaghetti with clams* .............................................  € 25
Clams, parsley, chili pepper (1, 14)

Tagliatelle Handmade with Seafood* ..............  € 25
Clams, mussels, squid, prawns and shrimps, cherry tomatoes, 
basil, parsley, chili pepper (1, 2, 4, 14)

Seafood Risotto*  .........................................................  € 26
(MIN. 2 PEOPLE, PRICE PER PERSON)

Carnaroli rice, clams, mussels, squid, prawns and shrimps,  
cherry tomatoes, basil, parsley, chili pepper (2, 4, 14, 7)

Gnocchi with prawns ...............................................  € 25
& Burrata Stracciatella*
Stracciatella di Burrata Dop, prawns, cherry tomatoes, 
basil, chili pepper (1, 2, 7)

Chef’s Seafood Soup* with bread crostini ......  € 22
Mussels, prawns, seabream, cuttlefish, parsley, 
chili pepper, tomato (2, 4, 9, 14), served with bread crostini (1)
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Salads
Cesar ..........................................................................................................................................................  € 17
Lettuce, chicken, Grana Padano Dop cheese, crusty bread, Caesar dressing (1, 7, 8, 10)

Caprese di Bufala .................................................................................................................................  € 16
Buffalo mozzarella Dop, sliced tomatoes, basil (7)

Mediterranea  ........................................................................................................................................  € 12
Lettuce, black olives, corn, tomatoes (7) 

Side Dishes
French fries ..............................................................................................................................................  € 6.5

Roasted potatoes* ...............................................................................................................................  € 8

Sautéed vegetables  ............................................................................................................................  € 8
Eggplant, bell peppers, zucchini 

Basmati rice.............................................................................................................................................  € 5
(1) Please inform the waitstaff in case of gluten intolerance

Beef Entrecôte steak with roasted potatoes* and chef’s pear sauce ...........................  € 23
Sauce ingredients: rosemary, pears, mustard seeds, Worcestershire sauce (10)

Beef Tagliata* ............................................................................................................................  € 25
With rocket, cherry tomatoes, Grana Padano Dop cheese and chef’s pear sauce

Chicken breast with roasted potatoes* and salad (7, 10) ..................................................  € 17.5

Homemade Beef Burger  ........................................................................................................  € 17.5
100% beef burger, lettuce, sliced tomato, cheddar, bread bun and roasted potatoes* (1, 7)

Veal steak with lemon, roasted potatoes* and salad (1, 7) ..................................................  € 18

Italian artisanal Porchetta with roasted potatoes*(1, 7) ...................................................  € 18

Veal milanese steak with french fries (1, 3)...................................................................................  € 18

Fried* calamari & prawns with yoghurt and lime sauce .....................................................  € 24
Yoghurt sauce with garlic, chives, olive oil, lime (1, 2, 4, 7)

Grilled salmon fillet* ...........................................................................................................................  € 23
with sautéed vegetables (4)

Grilled sea bream fillet* ....................................................................................................................  € 24
with sautéed vegetables (4 )

Second Courses
FROM LAND

FROM SEA

For information or special requests, please  
contact the waitstaff
*May contain garlic. Chili and garlic in the dishes 
can be omitted upon request. 
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ALLERGEN INFORMATION:
( ) List of allergens on the final page



Authentic Italian 
PIZZA handcrafted 
with a 72-hour 
leavened dough and 
baked in a traditional 
wood-fired oven.

Gourmet Pizzas

Focaccia with garlic or rosemary  (1) ................€ 7
Focaccia Capri .............................................................€ 18
Buffalo mozzarella Dop, cherry tomatoes, rocket salad,  
black olives, oregano (1, 7)

Margherita ....................................................................€ 12
Tomato, mozzarella

Napoli (1, 4, 7) .................................................................€ 15
Tomato, mozzarella, anchovies, capers, olives, oregano

Amatriciana (1, 7) .........................................................€ 17
Tomato, mozzarella, Italian bacon, Pecorino Romano Dop 
cheese

Carbonara .....................................................................€ 18
Mozzarella, Italian bacon, egg yolk, black pepper, Pecorino 
Romano Dop cheese, Parmigiano Reggiano Dop cheese (1, 3, 7)

Capricciosa  ..................................................................€ 16
Tomato, mozzarella, artichokes, ham, mushrooms (1, 7)

4 stagioni .......................................................................€ 16
Tomato, mozzarella, mushrooms, ham, 
olives, artichokes (1, 7)

Fuego / Lightly Spicy  ....................................................€ 15 
Tomato, mozzarella, spicy salami (1, 7)

Mezzogiorno / Spicy .................................................€ 20 
Tomato, Buffalo Mozzarella Dop, ‘Nduja, 
Italian sausage, red onion (1, 7)

Hawaii ............................................................................. € 15
Tomato, mozzarella, ham, pineapple  (1, 7)

4 formaggi  ...................................................................€ 15
Tomato, mozzarella, four cheeses (1, 7)

Orso ..................................................................................€ 17
Mozzarella, cream, Italian bacon, ham, mushrooms (1, 7)

Regina .............................................................................€ 20
Tomato, Buffalo Mozzarella Dop, cherry tomatoes,
Parma ham, rocket salad, Grana Padano Dop cheese (1, 7)

Ciao Ciao (1, 7) ...............................................................€ 18
Tomato, Buffalo Mozzarella Dop, cherry tomatoes, basil

Vegetariana .................................................................€ 17
Tomato, mozzarella, zucchini, eggplant, peppers, 
mushrooms (1, 7)

Jack / Lightly Spicy (1, 7) .................................................€ 17
Tomato, mozzarella, spicy salami, Gorgonzola Dop cheese

Würst&Chips ................................................................€ 17
Tomato, mozzarella, frankfurter, French fries 

Pugliese  .........................................................................€ 16
Tomato, mozzarella, tuna fish, red onion (1, 4, 7)

Campagna (1, 7) ............................................................€ 16
Tomato, mozzarella, Italian sausage, mushrooms

Rustica  ............................................................................€ 19
Tomato, Buffalo Mozzarella, Gorgonzola Dop cheese, 
Italian sausage (1, 7)

Iberica .............................................................................€ 17
Tomato, mozzarella, ham, bacon (1, 7)

Contadina ......................................................................€ 17
Mozzarella, roasted potatoes*, Italian sausage (1, 7)

Calzone Classico  .......................................................€ 18
Tomato, mozzarella, ham, mushrooms (1, 7)

Calzone Terni  ..............................................................€ 18
Tomato, mozzarella, Italian sausage, mushrooms (1, 7)

Calzone Vulcano / Spicy ..........................................€ 18
Mozzarella, spicy salami, ‘Nduja, roasted potatoes*  (1, 7)

Burratina & Friends  .......................................................................€ 22
Stracciatella di Burrata Dop, Italian artisanal bacon, Pecorino 
Romano Dop cheese, Parmigiano Reggiano Dop cheese, goat cheese (1, 7)

Genova ............................................................................................................€ 20
Stracciatella di Burrata Dop, basil pesto,  
yellow and red cherry tomatoes (1, 7)

Porky .................................................................................................................€ 21
Stracciatella di Burrata Dop, Italian artisanal Porchetta,  
mozzarella, sun-dried tomatoes, pistachio crumble (1, 7, 8)

Primavera…………………………………………….. .............................................€ 21
Bresaola Igp, tomatoes, Buffalo mozzarella Dop, rocket salad,  
Grana Padano Dop cheese shavings (1, 7)

Sfizio ..................................................................................................................€ 22
Stracciatella di Burrata Dop, Italian artisanal mortadella, 
pistachio crumble (1, 7, 8)

Mare&Sole ……………………………………… ...................................................€ 25
Stracciatella di Burrata Dop, mozzarella, prawns,  
lemon-infused extra virgin olive oil (1, 2, 7)

Focaccias, Traditional Pizzas, and Calzones

For information or special requests, please  
contact the waitstaff
*May contain garlic. Chili and garlic in the dishes can 
be omitted upon request. 
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COVER CHARGE AND BREAD € 1.50

ALLERGEN INFORMATION:
( ) List of allergens on the final page
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Per  in formazion i ,  a l le rgeni  o  r ich ies te  spec ia l i 
ch iedere  a l lo  s ta f f .  /  Para in formación,  a lérgen-
os  o  so l ic i tudes  espec ia les ,  por  favor  pregunte  a l 
personal .  /  For  in format ion ,  a l le rgens ,  or  spec ia l 
reques t s ,  p lease ask  the  s ta f f .

Tiramisù Classico (1, 3, 7) .......................................................... 8.00 
Savoiardi imbevuti di caffè, crema al mascarpone e cacao.
Bizcochos empapados en café, crema de mascarpone y cacao.
Ladyfingers soaked in coffee, mascarpone cream and cocoa powder.

Cheesecake (1, 7) ....................................................................... 8.00
Base di biscotto croccante, crema al formaggio e topping di frutta.
Base de galleta crujiente, crema de queso y cobertura de fruta.
Crunchy biscuit base, creamy cheese filling and fruit topping.

Panna cotta (7) .......................................................................... 8.00
Dolce al cucchiaio a base di panna fresca, zucchero e vaniglia.
Postre cremoso de nata fresca, azúcar y vainilla.
Creamy dessert made with fresh cream, sugar and vanilla.

Fragole fresche con panna montata (7) ........................... 7.00
Fresas frescas con nata montada.
Fresh strawberries with whipped cream.

Sorbetto Limone / con vodka (7, 8) ...................... 6.00 / 9.00
Sorbetto Mango (7, 8) .............................................................. 6.00
Sorbetto Maracuya / con Prosecco (7, 8) ............ 6.00 / 9.00
Sorbetto di frutta, cremoso e rinfrescante.
Sorbete de fruta, cremoso y refrescante.
Creamy and refreshing fruit sorbet.
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ch iedere  a l lo  s ta f f .  /  Para in formación,  a lérgen-
os  o  so l ic i tudes  espec ia les ,  por  favor  pregunte  a l 
personal .  /  For  in format ion ,  a l le rgens ,  or  spec ia l 
reques t s ,  p lease ask  the  s ta f f .

Pinot Grigio D.O.C. Casa Lunardi 24

Soave Classico D.O.C. Bassanella Bixio Poderi 27

Falanghina Del Sannio D.O.P. Prime Vigne 31

Greco Sannio D.O.P. Prime Vigne 31

Pecorino D.O.C. Centanni 34

Ribolla Gialla D.O.C. Livio Felluga 45

Verdejo  Finca Montico 30

Sauvignon Blanc Moulin de Gassac 28

Corvina Veronese  I.G.T. Casalforte 24

Merlot  I.G.T Brusa 25

Sangiovese  I.G.T. Brusa 27

Chianti  D.O.C.G. Bartali 29

Amarone della Valpolicella  D.O.C.G Casalforte 67

Brunello di Montalcino  D.O.C.G. Caparzo 72

Lambrusco  D.O.C. Primofiore 22

Pinot Noir Moulin de Gassac 29

Pinot Grigio D.O.C. La Vigna Di Riva  24

Aglianico Rosato Sannio DOP  Prime Vigne 31

Larrosa Izadi 29

Prosecco D.O.C. Treviso Extra Dry Il Colle 27

Prosecco Rosè D.O.C. Il Colle 29

Champagne Impérial  Moët & Chandon 100

BIANCO . BLANCO . WHITE

ROSATO . ROSADO . ROSÈ 

PROSECCO & CHAMPAGNE

ROSSO . TINTO . RED
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BIRRE / BEERS / CERVEZAS
PEQUEÑA / SMALL DRAFT BEER ............................ € 3,00

GRANDE / LARGE DRAFT BEER .............................. € 4,00

IN BOTTIGLIA / BOTTLED BEER / EN BOTELLA 

CORONA EXTRA ............................................ € 5,00

ALHAMBRA RESERVA 1925  ........................ € 5,00

ALHAMBRA ESPECIAL  ................................. € 4,00

ESTRELLA GALICIA ......................................... € 4,00

CERES STRONG ALE  ..................................... € 5,00

CERVEZA SIN ALCOHOL / ALCOHOL-FREE BEER  € 3,50

VINOS Y SANGRÍA
COPA DE VINO / GLASS OF WINE ...........................€ 5,00 
Blanco, Tinto, Rosé / White, Red, Rosé

COPA DE PROSECCO ...........................................€ 6,00

SANGRÍA 1 L  ........................................................€ 26,00

SANGRÍA DE PROSECCO 1 L ..............................€ 32,00

REFRESCOS / SOFT DRINKS
AGUA / STILL WATER ............................................ € 3,00

AGUA CON GAS / SPARKLING WATER ................ € 3,50

COCA-COLA, FANTA, SPRITE BOTELLA / BOTTLE  € 4,00

AQUARIUS, NESTEA LATA / CAN ..................... € 3,50

RED BULL  ......................................................... € 3,50

ZUMOS MANZANA/MELOCOTÓN-APPLE/PEACH .... € 3,00

ZUMO DE NARANJA EXPRIMIDO  ............. € 5,00
FRESH ORANGE JUICE

COCKTAILS
SPRITZ  ................................................................... € 10,00 
Prosecco, Aperol, soda water

NEGRONI  .............................................................€ 13,00 
Bitter Campari, vermouth rosso, gin

AMERICANO .......................................................€ 13,00 
Bitter Campari, vermouth rosso, soda water

MOJITO CLASSIC / PASSION FRUIT / MANGO ........€ 13,00 
Bacardi, lime, soda water, brown sugar, mint

STRAWBERRY MOJITO ......................................€ 13,00 
Bacardi, lime, strawberry, soda water, brown sugar, mint

LONG ISLAND ICED TEA ..................................€ 13,00 
Vodka, gin, Bacardi, Cointreau, lime, Coca-Cola

SEX ON THE BEACH ...........................................€ 13,00 
Vodka, peach vodka, orange juice, blueberry juice

CAIPIROSKA  ......................................................€ 13,00 
Vodka, lime, brown sugar

STRAWBERRY CAIPIROSKA .............................€ 13,00 
Vodka, lime, strawberry, brown sugar

STRAWBERRY DAIQUIRI ...................................€ 13,00 
Bacardi, strawberry, lime, sugar syrup 

PALOMA ..............................................................€ 13,00 
Tequila, Pink Grapefruit soda, sparkling water, lime juice

ESPRESSO MARTINI  .........................................€ 13,00 
Vodka, espresso coffee, coffee liqueur

MARGARITA ........................................................€ 13,00 
Tequila, Cointreau, lime juice

CUBA LIBRE  ............ Classic € 12,00 | Premium € 15,00

GIN & TONIC  ......... Classic € 12,00 | Premium € 15,00

GIN LEMON  ........... Classic € 12,00 | Premium € 15,00

VODKA TONIC ....... Classic € 12,00 | Premium € 15,00

VODKA RED BULL .. Classic € 12,00 | Premium € 15,00

VODKA LEMON ..... Classic € 12,00 | Premium € 15,00

CAFÉ / COFFEE .................................................... € 2,50

CORTADO / ESPRESSO WITH A DASH OF MILK ....... € 3,00

CAPPUCCINO .................................................. € 3,20

CAFÉ CON LECHE / COFFEE WITH MILK ............. € 3,20

AMERICANO .................................................... € 3,00

CARAJILLO / ESPRESSO WITH LIQUOR .................. € 3,50

DOBLE CAFÉ / DOUBLE ESPRESSO ....................... € 4,00

CAFÉ SHAKE / ICED COFFEE SHAKE .................... € 6,00

CAFE TERIA / COFFEE
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1. Cereales que contengan gluten (trigo, centeno, 
cebada y avena) o sus variedades híbrida
2. Crustáceos
3. Huevos
4. Pescado
5. Cacahuetes 
6. Soja
7. Leche**
8. Frutos de cáscara (almendras, avellanas, nueces, 
anacardos, pacanas, nueces de Brasil, pistachos, 
nueces macadamia o nueces de Australia)

9. Apio
10. Mostaza
11. Granos de sésamo 
12. Dióxido de azufre y sulfitos (>10mg/kg o litro)

13. Altramuces
14. Moluscos

Allergenos

* Los 14 grupos de sustancias que causan alergias o intolerancias 

alimentarias reguladas a efectos de información al consumidor por 

el Reglamento (UE) No 1169/2011. ** Incluida la lactosa, el azúcar 

de la leche causante de la intolerancia en aquellas personas con 

ausencia o bajo nivel de la enzima lactasa.

1. Cereals containing gluten (wheat, rye, barley, and 
oats) or their hybrid varieties
2. Crustaceans
3. Eggs
4. Fish
5. Peanuts
6. Soybeans
7. Milk**
8. Nuts (almonds, hazelnuts, walnuts, cashews, 
pecans, Brazil nuts, pistachios, macadamia nuts, 
or Australian nuts)

9. Celery
10. Mustard
11. Sesame seeds
12. Sulphur dioxide and sulphites (>10mg/kg or litre)

13. Lupin
14. Molluscs

Allergens

* The 14 groups of substances causing allergies or intolerances 
regulated for consumer information purposes by Regulation (EU) No 
1169/2011.
** Including lactose, the milk sugar causing intolerance in those with 
absence or low levels of the enzyme lactase.

1. Cereali contenenti glutine (grano, segale, orzo e 
avena) o le loro varietà ibride
2. Crostacei
3. Uova
4. Pesce
5. Arachidi
6. Soia
7. Latte**
8. Frutta a guscio (mandorle, nocciole, noci, 
anacardi, pecan, noci del Brasile, pistacchi, noci di 
macadamia o noci australiane)

9. Sedano
10. Senape
11. Semi di sesamo
12. Biossido di zolfo e solfiti (>10mg/kg o litro)

13. Lupini
14. Molluschi

Allergeni

I 14 gruppi di sostanze che causano allergie o intolleranze 

alimentari regolamentate a fini informativi per i consumatori dal 

Regolamento (UE) n. 1169/2011. ** Incluso il lattosio, lo zucchero 

del latte che causa intolleranza nelle persone con assenza o bassi 

livelli dell'enzima lattasi.
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THAT PIZZA, THAT MOMENT, THAT VIBE...
IF YOU LOVED IT: FOLLOW US, TAG US, REVIEW US!
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