*Credit card payment s accepted

*Delivery service

*Lunch times: 12.00 - 16.00
*Denners: 20.00 - 24.00

All our dishes contain substances that can be cause
allergies or intolerances.

Consult the waziter.

Gluten, crustaceans, eggs, fish, peanuts, soy, celery,
dairy products, nuts, mustard, the sesame seeds

dioxide Sulfur and sulfite, molluscs, altramuces.
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VY Gnocchi Aurora
Potatoe gnocchi in a cream and tomatoe sauce ««-.eeeeeecceeaaaeen 13.00 €

V Gnocchi Champifiones
Potatoe gnocchi in a creamy mushrooms sauce  ...cocoeeveeeenenen, 13,00 €

Carpaccio

Sirloin carpaccio with parmesan cheese.....covriveverniveneneereenenrenenne 21.00 €
Croquetas

Typical Spanish croquettes made of jamén and béchamel coated

in flour, egg and bread Crumbs, deeply fried................uwwwr 13.00 €
Champifiones Rellenos

Stuffed mushrooms, with jamén, onion and béchamel coated

in egg and bread crumbs deeply fried.........covvvirinininiiniiiiiiniiiininn. 13.00 €

Tostas de Berenjena con Mozzarella Fresca

Aubergine crostini with fresh mozzarella cheese ... 13.00 €

Tostas de Provolone con Jamoén

Povolone crostini with jamon ..., 13.00 €

Setas a la Plancha con Piquillos y Anchoas

Grilled oyster mushrooms served with peppers and anchovies............ 14.00 €
V Tabla de Quesos Italianos

Assorted Italian cheeseboard...........ccocuiiiiiiiiiiiiniiniiniiiiiiiins 17.00 €
V Pastel de Verduras

Vegetable pudin served with a cream-and-cheese sauce...................... 14.00 €

Cecina

Charcuterie plate of veal meat..........ceeeveveninininiinieniniiiecene 17.00 €

VY Parrillada de Verduras

Grilled vegetables: peppers, courgettes, tomatoes,

OYSte.f.mUShfoomss auber.ginffs and onions ............cccommrreenrreenrrrnnnnnnn.. 15.00 €
Mejillones a la Pimienta

Fresh mussels prepared in a garlic and black pepper sauce................ 13.00 €
Mejillones a la Arrabbieta

Fresh mussels prepared in a spicy tomatoe Sauce...........cocevessessessessnnas 14.00 €

Mozzarella Fresca de Bufala Gratinada con Jamén
Mozzarella cheese au gratin with jamon .....coceeeeveieeeeieeeceninieecienene. 15.00 €

VP €SE e 12.00 €

Fresh mozzarella cheese and tomatoe, dressed with basil and olive oil
Mogzarella fresca de Bufala, tomate, albahaca y aceite de oliva.

VPHNCIPE di NAPOLi..oosesss 14.00 €

Fresh mozzarella cheese, tomatoe and avocato, dressed with basil and olive oil

Mozzarella fresca de Bufala, tomate, aguacate, albahaca y aceite de oliva

MASCAL@LA. ... eeeeeeeesssesseeseeeees 12.00 €

Lettuce, tomatoe, cecina charcuterie, asparagus, egg, onion and olives,

dressed with olive oil and cider vinegar
Lechuga, tomate, cecina, esparragos, huevo, cebolla, aceitunas y vinagre de sidra.

VItaliana 12.00 €
Lettuce, tomatoe, pasta, mozzarella cheese, peperoncino, egg, pickles,
onion and olives, dressed with modena vinegar
Lechuga, pasta, tomate, mogarella pepinillo, cebolleta, aceitunas,
huevo, queso y vinagre de modena.

Espafiola e 12.00 €

Lettuce, tomatoe, mozzarella cheese, asparagus, ham, egg, tuna,

onion and olives, dressed with olive oil and cava vinegar

Lechuga, tomate, espdrragos, queso, jamon, huevo, bonito, cebolla, aceitunas
Y vinagre de cava.




VMALGALita........ooocciictisstitisisni 11.00 €

Tomatoe, oregano and mozzarella cheese

V Formaggio, four cheeses pizza............. 12.00 €
Cheeses, mozzarella, fontina, gorgonzola and parmesan cheese

Calzone (open or closed) ... 12.00 €

Mozzarella and ham

Little prawns cooked with garlic, parsley and white wine

Marinera, fresh sea-food pizza.............. 14.00 €
Little prawns, fresh clams and mussels

Cuatro Estaciones........ocsee. 13.00 €
Ham, mushrooms and anchovies

J\Y BT o7 3 (=1 - o 13.00 €

Ham, cooked onion and gorgonzola cheese

Tomato, oregano, mozzarella and bacon

) RS0 1T 10 18 £ o YOO 13.00 €

Jamoén with mushrooms and caramelized onion

03] 013 03 o ¥ S, 13.00 €

Bacon and pepperoni

P2 N 015 £0>.40 D 13.00 €

Chilli asturian meat and mushrooms

Rodeo, spicy meat.......ricn 15.00 €
Half beef-and-pork meat, mushrooms, peppers and chilli

VAI'ANALEA.....oooeeeeeeeeeeeeeee e 13.00 €

Basil, caramelized onion, anchovies and black olives

Vv Setas, oyster mushrooms ... 13.00 €
Tomatoe, oregano, mozzarella and mushrooms

¥ Campesina, vegetables.......nn 14.00 €

Red peppers, spinach cream, mushrooms and aubergine

—



VINAPOLIANA ......coovererrceerrrcesirenrcesinessessssssessssssssessssessesses 12.00 €
Tomatoe sauce
BolOZNesa...........cooevrceerreceseeeccssnenscesnensessinsssesssnseseesses 12.00 €
Meat and tomatoe sauce
(OF: 113103 4 - 2 OO OO 12.00 €
Creamy sauce with bacon and cheese

VGOLONZOla...........ooooeeeecesseeeecesieeeccsssnenecessnessesssssnessees 13.00 €
Creamy blue cheese sauce

VCrema de Setas.....mmimmeenneessesssssmssisssessesss 13.00 €
Mushrooms sauce with cream and cheese
PaSCUALE ......ooooooirerrccinrercccsinnenscessinsesssessissessesssissesssess 13.00 €
Creamy sauce with mushrooms, bacon and tomatoe
AIMEJAS ......ooovvveeerrrrresieenieeennesssssssssssssssssssssssssssssssssssssssssees 15.00 €
Fresh clams sauce
LOF: 1411 o) o 107 o J000 OSSOSO 15.00 €
Tomatoe, fresh prawns, mussels and clams

VAGLIO € OLLO........coooerrrrrccrierereecsssnrennecesssinsesssesssissessseens 12.00 €
Spicy with gatrlic, black pepper and olive oil
Diabolino ... 13.00 €
Spicy with tomatoe, mushrooms and bacon
Penne a la Putanesca ... 13.00 €

Spicy with tomatoe, bacon, anchovies and olives

@]\emwé/w

CAIDONALA ...t eeseeeesseeeseees 13.00 €
Creamy sauce with bacon and cheese

VISEEAS ... eeeesseseeeesses st essessessssassessssessessssassessssesseses 13.00 €
Mushrooms sauce with cream and cheese
AIMEJAS ......oooovvveerrrrreesieeeeneeenssessssssssssssssssssssssssssssssssssssssenes 15.00 €
Fresh clams sauce
CANLADIICO ..o seeee 15.00 €

Tomatoe, fresh prawns, mussels and clams

Farfalle con Setas y Almejas.........ccccoorccrricnccs 15.00 €

In a creamy sauce with mushrooms and clams

Farfalle con Salmén y Pasas de Corinto........... 15.00 €

In a creamy sauce with salmon and raisins

@ﬂ%ﬂ/ﬂ/ @Vm Q%\Jlffl) SMaze

Black spaguetti with fresh cuttlefish, prawns and mussels...15.00 €

@2@4{/@% a lo (%Mﬂ/

Parpadelle in a creamy sauce with salmon, pepper and caviar...15.00 €

C%W 13.00€

Lasagne with Bolognesa.......... 7.
Lasagne with Bolognesa and Spinach........... 13.00 €
V Lasagne with Vegetables ...............ccccmerrrccssenn 14.00 €
Y Lasagne with Oyster Mushrooms............... 14.00 €

Lasagne Eggplant (Lasasia de Bernjena).....Y..........14.00 €




Cannelloni With mMeat ...........coooveooeeeecoeeeeceeeceeeeeeeseeecesserens 13.00 €
Cannelloni with bonito.........cooc.cooeeoeeeeeeeeceeeeeeeeeeeererenn. 13.00 €

Gtuffed

Tortelloni filled with ricotta and spinach
(with Aurora sauce or mushroom sauce)..................... V .......... 14.00 €

Tortelloni stuffed with Bolognese

(with Bolognese Sauce of mushroom) ..........c.cooccneeeeecennns 14.00 €
Rice
Risotto with mushrooms and clams................... 20.00 €

Minimum for two people, ordered in advanced

price per ration
@/ lz’ é

Bacalao Marinera - Cod Fish Marinera........... 23.00 €

In sauce with garlic, parsley, clams, big prawns and potato

Bacalao Genovesa - Cod Fish Genovesa............. 23.00 €

In a sauce with tomatoe, anchovies, olives, pine nuts and potato

Bacalao gratinado - Grilled Cod Fish.......... 23.00 €

In Ali-Oli sauce and seafood pasta

Meat

Escalope Milanesa...........mmmmn 16.00 €
Escalope coated in flour, egg and breadcramps

Escalopines con crema de Setas.........ccoccn. 17.00 €
Escalopes in a creamy mushrooms sauce

Escalopines con crtema Gorgonzola...... 17.00 €
Escolopes in a creamy gorgonzola cheese sauce

Saltimboca alla Romana..........ccnncen 17.00 €
In a sauce with jamon and spices

Escalope Gratinado...........ns 20.00 €
Coated escalope au gratin with tomatoe and cheese

Cachopo Parmeggiano........eccsneeecsne 22.00 €

Traditional asturian stuffed fillets of veal served with an
asparagus and parmesan cheese sauce o gorgonzola

Cachopo Gorgonzola......rccserecsseesesne 2200 €
Entrecot a la Plancha.............ne 23.00 €
Grilled sirloin steak

Entrecot con Crema Gorgonzola................ 24.00 €
Grilled sirloin steak with a creamy gorgonzola cheese sauce
Entrecot con Crema de Setas ... 24.00 €

Grilled sitloin steak with a creamy mushrooms sauce

*Served with French Fries

v W%A :Suitable for Vegetarians




@W~W Dessertss

THLAIMISTE ...t seesssssessssssssesssssssssssees 5.50 €
ChocColate MOUSSE. .........ooreeceeeeeeeseeeecesseeseeessesseseene 5.50 €
Cheese Cake......veeccoeeceeeeeecesssees s ssssss 6.00 €
LCE-CIEAM CUP....ccooevverrccsirrnrccssinenseesssisnesscessnsssssesssessens 6.00 €
A seleccion of vanilla, chocolate and turton

Strawberry and cream pastry cake.........ccouccus 6.00 €
in season

Stalian Wires
@}@%%W wenes

Lambrusco dell’Emilia Giocabazzi rosado......14.00 €
Lambrusco dell’Emilia Giocabazzi tinto............. 14.00 €
Moscato da Scanavino ASti...........ocoomeecemeeconeeennnen, 14.00 €
“Whete wines

Verdichio dei Castelli di Jesi.........ccccrccnnnn 16.00 €

Red wines

Sangiovese Morusnigra Chiarli..........ces 16.00 €
Nero d’Avola terre Siciliane...........occvccnin 16.00 €
Negroamaro di Salento.........ccnnen 16.00 €
Montepulciano d’Abruzzo...........ceccs 16.00 €
L0311 7: 4L OO 16.00 €

(dubs onty
The Sangria of Mr. W

JAL s 14.00 €

e




D.O. Rueda.....ccceeeeeeeeeeeeeeeeeecevmee. 16.00 €
José Pariente D.O. Rueda....rccssnnnns 20.00 €
Vina Costeira D.O. Ribeiro...........ccceeeee.e. 16.00 €
Sefiorio Sobral D.O. Rias Baixas...... 16.00 €
Terras Gaudas D.O. Rias Baixas..........c.... 20.00 €
Godello de Valdeorras.........voenrreverssnne. 16.00 €
Rosee Wires

Cresta ROSA...eeeeeeeeerssssesseeeeessssssssssnsssn 16.00 €
Rosado Navarra .....ccceinneeeeeseeessssnenns 16.00 €
Valjunco D.O. Prieto Picudo .o 16.00 €
Marqués de Caceres D.O. Rueda....... 16.00 €
Rioja seleccion de 1a casa.....ceecccrsnnncccnnn 16.00 €
Ramon Bilbao ..., 18.00 €
Ramon Bilbao(2 botella) ...........cecrercesinn 14.00 €
Muga (72 BOtella) ...........ccoevvccmerercsrrrecssrereessneseesinseees 14.00 €
Muga Crianza........ercconerccssnescsssnessessssessessneses 24.00 €
Luis Cafas .............cccoooornereeeeveessessssseeeeeessssssssssssssssssseees 20.00 €
Baron de Ley Resetva.......nccsieeccsiens 20.00 €

Red Ribera dol Duero Weres

Balbas BarfiCa...........ooeeeeeicesssnneeeeeeeevssssssssss 16.00 €
Protos BarfiCa............ccoovvvecveeeeecesseeeeeeesssnesseveenns 16.00 €
Balbas Crianza.............coreeeeeeeccvsssssnnneneeeeevssssssnssn 20.00 €
ALZUAZA ... esssisssssessissssssessesssss s 24.00 €
POtr0S CLHANZA cccoocceeeeeeeeeeceeeeeessessscsssssssesssssssmssssssssesss 20.00 €

Lrot s Foast

Cava Castillo de Perelada 16€
Cava Agusti Torrello 20€
Champagne Grandin Brut 20€

TAXES INCLUDED




TarTaonia

ESTAURANTE

(Cosy restawrant in the heart of de city.

*Credit card payment is accepted

*Delivery service

*Lunch times: 12.00 - 16.00

*Dinners: 20.00 - 24.00

All our dishes contain substances that can be cause
allergies or intolerances.

Consult the watter.

Gluten, crustaceans, eggs, fish, peanuts, soy, celery,
dazry products, nuts, mustard, the sesame seeds

dioxide Sulfur and sulfite, molluscs, altramuces.
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