
Starters
Focaccia with rosemary and EVOO ...................................6,00€ 
Vegetable focaccia with black olives.................................8,50€  
Kalamata olives ............................................................................4,00€ 
Potatoes with two sauces .....................................................6,50€ 
Aioli, brava sauce 
Homemade chef’s croquettes...............................................8,00€ 
Selection of Italian cured meats with focaccia ..........17,50€ 
Salami, Mortadella, Bresaola, Coppa, Culatello 
Provolone with chimichurri sauce .................................10,15€ 
Beef Carpaccio with rocket, hazelnut powder, 
Parmesan and EVOO.............................................................14,50€ 
Salmon salad with avocado and mango vinaigrette......12.95€ 
Grilled vegetables with romesco sauce ........................13,50€ 
Caesar salad................................................................................11,50€ 
Mesclun, Cherry tomatoes, chicken escalope, croutons, Parma 
cheese and Caesar sauce 
Cherry tomato salad with rosemary, Burrata, 
lemon oil and basil oil ..........................................................12,95€ 
Goat cheese salad ....................................................................12,95€ 
Mesclun, Cherry tomatoes, goat cheese, nuts 
and Modena vinaigrette 
Gardener salad...........................................................................9,50€ 
Mesclun, Cherry tomatoes, red pepper, green pepper, onion, 
corn and olives 
 

Risotto and Pasta 
Risotto with porcini mushrooms and basil oil ..........12,50€ 
Seafood risotto .........................................................................14,50€ 
Bolognese lasagna .................................................................12,50€
Potato Gnocchi ............................................................................9,75€ 
Spaghetti .........................................................................................9,95€ 
Spaghetti Frutti di Mare......................................................12,50€ 
Rigatoni ..........................................................................................9,95€ 
Strozzapreti .................................................................................9,75€ 
Meat Ravioli ...............................................................................12,50€ 
Cheese and pear Fiocchi........................................................14,50€ 
 Sauce of choice
 Cheese · Bolognese · Traditional Carbonara 
 Arrabbiata · Tartufata · Pesto Genovese · Napolitana 
 

Fish 
Codfish with ratatouille and aioli au gratin................21,50€ 
Grilled salmon with grilled vegetables........................19,75€ 
Grilled squid from the coast with grilled vegetables....17,95€

       We offer gluten-free pizzas and pastas 

Meat 
Beef fillet with truffle sauce and homemade 
French fries...................................................................................24,50€
Beef entrecote with homemade French fries .................21,50€ 
Iberian pork shoulder with ratatouille and homemade 
French fries....................................................................................18,75€ 

Pizza
Margherita ..................................................................................11,30€ 
Tomato and Mozzarella 
Tonno ............................................................................................12,50€ 
Tuna and onion 
Mamma Mia ...............................................................................12,50€ 
Tomato, cooked ham, egg and Mozzarella  
Carbonara ...................................................................................12,50€ 
Egg, Mozzarella and guanciale 
Napoli ........................................................................................12,50€ 
Tomato, Mozzarella, anchovies and oregano 
4 Formaggi ...............................................................................12,50€ 
Tomato, Mozzarella, Gorgonzola, Parmesan and Provolone  
Veggie ............................................................................................12,50€ 
Tomato, courgette, red pepper, aubergine and vegan Mozzarella 
Calzone .........................................................................................12,50€
Tomato, Mozzarella, egg and cooked ham 
Parole ............................................................................................12,50€ 
Tomato, Mozzarella, mushrooms and cooked ham 
Mala Pekora ................................................................................14,50€
Tomato, Mozzarella, Bresaola, Cherry tomatoes, Grana Padano 
flakes and flamed with Rosemary syrup 
Capricciosa ..............................................................................12,50€ 
Tomato, Mozzarella, mushrooms, cooked ham, pepperoni and artichoke 
4 Maiale ........................................................................................12,50€ 
Tomato, Mozzarella, sausage, cooked ham, bacon and Spianata 
(spicy sausage) 
Mar-isco ........................................................................................14,50€ 
Tomato, Mozzarella, squid, mussels and peeled prawns 
La Contessa ................................................................................14,50€ 
Pear, Gorgonzola, Mozzarella, honey and walnuts 
 

Our desserts 
Bread with oil and chocolate.................................................5,90€
Crema Catalana “ My Way “ ................................................5,90€
Weekend “Borrachito” cake................................................5,90€ 
Traditional  Tiramisu..................................................................5,90€ 
Seasonal fruit plate....................................................................5,90€ 
Ice cream ......................................................................................6,00€ 
 Taste of choice
 Stracciatella · Coffee · Nocciola · Cioccolato 
 



 
Red wine
AQUA HOTEL D.O. Penedès.................................2,75€......12,60€
Xarel·lo, Parellada 

MODERNISTA D.O. Terra Alta................................................19,20€
Garnatxa negra, Ull de Llebre, Syrah
ABADAL FRANC D.O. Pla de Bages.......................................20,15€
Ull de Llebre, Sumoll, Cabernet Franc 
MARMELLANS D.O. Catalunya..............................................13,75€
Garnatxa, Samsó 
LES TALLADES D.O. Montsant .............................................16,90€
Garnatxa, Merlot, Ull de Llebre, Samsó
FAUSTINO RIVERO ULECIA COSECHERO D.O. Rioja....12,70€
Tempranillo, Garnacha
VIÑA POMAL CRIANZA D.O. Rioja....................3,55€......17,95€
Tempranillo
COTO MAYOR CRIANZA D.O. Rioja.....................................21,85€
Tempranillo
LAN RESERVA D.O. Rioja........................................................31,70€
Tempranillo, Mazuelo, Garnacha
LEGARIS ROBLE D.O. Ribera del Duero.............3,55€.......17,95€
Tempranillo 

RUDELES CEPAS JÓVENES D.O. Ribera del Duero...2,75€......12,10€ 
Tempranillo, Garnacha
RUDELES 23 D.O. Ribera del Duero.....................3,55€.......16,75€
Tempranillo, Garnacha

Italy
LAMBRUSCO GIUSEPPE VERDI AMABILE  
D.O. Emilia Romagna.....................................................................13,75€
Lambrusco 100% 
LAMBRUSCO VIOLETTA DEI GIORGI ....................................14,75€ 
Lambrusco Grasparossa 
CHIANTI D.O.C.G. LEONARDO DA VINCI......................18,75€
Sangiovese, Merlot, Cannaiolo 

Cava & Champagne
AQUA HOTEL BRUT..................................................3,10€......21,35€ 
CODORNIU GRAN CREMANT SEMI........................................25,25€ 
CAVA CODORNIU PRIMA VIDES BLANC DE BLANCS.........23,35€ 
CAVA FREIXENET CARTA NEVADA SEMI............................21,80€ 
CAVA BACH ROSÉ..........................................................................18,90€ 
MOËT CHANDON............................................................................76,20€

Wines 
White wine
AQUA HOTEL D.O. Penedès....................................2,75€......12,60€
Xarel·lo, Parellada 

ERMITA D’ESPIELLS  D.O. Penedès..........................3,55€......16,75€ 
Macabeu, Xarel·lo, Parellada, Chardonnay 
BLANC MARINER D.O. Penedès..............................3,55€......16,75€ 
Xarel·lo, Chardonnay 
MODERNISTA D.O. Terra Alta................................................19,20€
Garnatxa blanca, Macabeu, Moscatell 
MARMELLANS D.O. Catalunya..............................................13,75€
Garnatxa blanca, Macabeu
VIÑA ESMERALDA D.O. Catalunya......................................23,55€
Moscatell, Gewürztraminer
LEGARIS VERDEJO D.O. Rueda............................3,55€.......16,75€
Verdejo
VIÑA SALCEDA D.O. Rueda....................................................20,95€
Verdejo
FAUSTINO RIVERO ULECIA COSECHERO D.O. Rioja.....12,70€
Viura

Italy
SANTERO MOSCATO SPUMANTE..........................................17,95€
Moscato Bianco, Espumoso Ligero 
DI LEONARDO I.G.T. VENEZIA GIULIA ...................................18,75€ 
Sauvignon Blanc 100%  

Rosé wine
AQUA HOTEL D.O. Penedès....................................2,75€......12,60€
Xarel·lo, Parellada 

AURORA D’ESPIELLS  D.O. Penedès.........................................17,95€ 
Pinot Noir, Xarel·lo 
MARMELLANS D.O. Montsant...............................................13,75€
Garnatxa, Ull de Llebre, Carinyena
PAGOS DE ARAIZ D.O. Navarra............................3,40€......16,65€
Garnacha
PRÍNCIPE DE VIANA D.O. Navarra......................................20,15€
Cabernet Sauvignon
FAUSTINO RIVERO ULECIA COSECHERO D.O. Rioja.....12,70€
Garnacha
RUDELES 23 D.O. Ribera del Duero......................3,55€.......16,75€
Tempranillo
L’ASE DE LA CLAMOR D.O. Costers del Segre..................16,75€
Garnatxa, Syrah, Ull de Llebre  

Italy
LAMBRUSCO GIUSEPPE VERDI AMABILE..........................13,75€
Lambrusco 100%
LAMBRUSCO VIOLETTA DEI GIORGI......................................14,75€ 
Lambrusco Grasparossa
PINOT GRIGIO I.G.T. DOLOMITI........................................17,95€
Pinot Grigio 100%


