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2 STARTERS FROM OUR WOOD OVEN %

? Garlic Bread, homemade spreaded with butter and oil

* Special Garlic Bread with Cheese and tomato

® Bruschetta with tomato, garlic, basil and extra virgin oil

® Focaccia with extra virgin oil and rosemary or tomato and garlic
Salmon Bruschetta, bread with smoked salmon, avocado and prawns

Pesto Bruschetta, bread with buffalo mozzarella, ham and basil pesto

2 17ALIAN STARTERS from our kitchen =%

* “Sick Burrata’, burrata cheese with cherry tomatoes, minced dehydrated olives
and pesto sauce served in a syringe € 8,90

Carpaccio, meat leaves with parmisan cheese, extra virgin oil, arugula and lemon € 13,50

Carpaccio, salmon leaves with small onions, lemon, capers, black cutted olives € 13,50

Typical Canarian Starters
* Homemade fries
* Typical canarian potatoes served with tradicional sauces mojos
® Fresh goat cheese breaded with cereals and fried on the iron with mojos

v Garlic prawns

2 Our Signature SALADS 2E

Posillipo Salad, Mized salad with tuna, lettuce mezclum, tomatoes,
onions, carrots, eggs, olives and sweet corn

* A Kiss in Capri, Caprese salad with fresh Buffalo mozzarella,
tomatoes and basil over flavored homemade bread

Don Livio salad with lettuce mezclum, avocado, cherry tomatoes,
prawns, pinions, nuts, Rulo goat cheese and honey vinaigrette
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=2 FRESH Homemade PASTAS =%
Meat Lasagna with Bolognese sauce, bechamel and gratin parmesan cheese

“Don Carlo ravioli”, homemade ravioli filled with meat in sage sauce,
Oporto raisins and parmesan cheeese

? Ravioli Ricotta filled with Ricotta cheese, spinach in truffle sauce and nuts
? Basil Pesto Gnocchi with garlic, pinions, Parmesan cheese and Evo oil

® Gnocchi Sorretina with the chefs special tomato sauce, garlic and basil

®Gorgonzola Gnocchi with gorgonzola cheese and blueberries

Tagliatelle with salmon, chefs special tomato sauce,
cream, onion and smoked salmon

Tagliatelle Prosecco, prawns, mushrooms, cherry tomatoes, burrata
and the chefs special creamy sauce

Pastas

Spaghetti Bolognese with slowly cooked sauce
Spaghetti Carbonara with eggs, bacon and optional cream

v Spaghetti Amatriciana with the chefs special tomato sauce, onions,
bacon and spicy chili

v Penne Arrabbiata with tomato sauce, garlic and red chilli

* Cheese Feast Penne with creamy four cheeses sauce and truffle oil

Spaghetti Frutti di Mare with juicy seafood and aromatic herbs

Homemade Tagliatelle (0,50 euro more than the normal price)

Pasta Gluten free

Spaghetti or Penne....sauce of your choice (2 euro more than the normal price)

Risotti

? Risotto Funghi Porcini, typical italian Risotto with Porcini mushrooms
and parmesan cheese

Risotto Frutti di Mare, with juicy seafood and aromatic herbs

Risotto Mediterraneo with local grown pumpkin and prawns
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Grilled chicken breast €11,00

Tricolor chicken breast filled with bacon, cheese,
basil sauce with mozzarella and tomato gratin € 13,00

Chicken breast with curry, onions and pineapple sauce € 13,00
Grilled beef tenderloin € 18,00

Filett Steak “DolceAmaro”, beef tenderloin cooked with dates, Moscato wine
and Amaretto € 19,50

Fillet Steak at your choice with Gorgonzola sauce, pepper sauce, mushrooms sauce € 19,50
Grilled Entrecote Steak € 15,00

Saltimbocca alla Romana veal sirloin medallions with serrano jam,
sage and homemade white wine sauce € 19,00

Suckling Lamb Leg cooked low temperature in its juices for hours and hours
in our oven € 22,00

=X IS H =X
Grilled Salmon fillet € 15,90
Grilled Sole fillet € 14,90

“Solea’, Sole fillet turbans filled with shrimps cooked with a secret chef’s sauce € 15,90

Salmon fillet cooked in Vermentino wine from Tuscany
with sauteed seasonal veggies € 17,00

2 CHILDREN MENU 2%

Spaghetti or penne Bolognese

Spaghetti or penne Carbonara
“Ironman”, breaded chicken fillet with fries

“Surfer”, breaded fish fillet with fries

VHot ? Vegetarian




PULCINELLA: W@m with W nozzarelle, basil
a /dfm/cdd//z/ OA&V& € 746; 0

BURRA TINA: Wﬁr&fd/ (m)fééd/ éfﬁ/b Burrate o&a& € 7;,; 0
ELE g/l NTE: /11,?74:‘1)54/, tomaitoes %w/ oL fur M&/zz/mf oﬁ&:&/
ek néyeyfm /\/4/@ and basil € 7500

77{/6 OLOR: Wﬁr&fd/ tm)f////;frd/ooéd/f&%/ 0&6&/ d/:ywé/ Serranc
”@,L/ 04;:7 bomatses and Parmesan cheese € 76,50

PARMIGIANA: W@m ced ﬂ/é/mf, ban, Burrate cheese,
@/W&me cheese € 76,50

AVOCADO: W@of@ SMMW J/PW Burrata oﬁ&m
and picy wlive il € 77,50

VZOP: Wﬁm’fd/ fm’f/ W M@% M/Mﬁf// m/ Wﬂz/d/l‘go/
/%rw@ J//ﬁ/oé;b 5%4 € 7@;0
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§OUWETP/ZL45 FROM LANZAROTE
Our re-intepretation te traditional /\/me  plcse with Loca

fyrm fz«/:)y&/m a m%w& wéfm/y W@m

CHO 7)\/ZO s Wﬁr&fd// m/ WM{@/ MO d//L/ candarian wrgrz;{o;

/@% m@ﬂ/a%ﬁwg/ € 75,00

4 QUESOS: 4 cheese pizza nade celusively with Langarote cheeses
5&/‘1/5/ wrz/f[ é/rpﬂ% J//L/ l@'dz/wf cream, é»pm //m(réf
and waliwts o 57// with, or without tomate sawoe € 76,50

PATA NEGRA: &j%» nozsarelle, fresh tomato mi//ﬁéo
Sewce with Pate Negre bm € 79,50
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B WOOD OVEN PIZZAS =%
Pizza Margherita, tomato and cheese
Pizza Napoli, tomato, cheese, capers and anchovies
Pizza Patatas, tomato, cheese and chips
Pizza Tonno, tomato, cheese, tuna and onion
Pizza Pollo, tomato cheese, chicken and barbecue sauce
Pizza Bismark, tomato cheese, york ham and egg on the top
Pizza Capricciosa, tomato, cheese, olives, mushrooms, york ham, artichoke
Pizza Vesuvio, fresh tomato, cheese, garlic, onions and red pepper
Pizza Hawaii tomato, cheese, pineapple and york ham
Pizza 4 cheese
Pizza Serrano, tomato, cheese and serrano ham
Pizza Regina, tomato, cheese, mushroom and york ham
Pizza Pepperoni, tomato, cheese and pepperoni
Pizza Siciliana tomato, cheese, olives, red pepper, anchvoy and onions
Pizza Indiavolata tomato, cheese, onion, capers, gorgonzola, and red hot chili
Pizza Pesto, cherry tomatoes, pesto, york ham and parmesan cheese
Pizza Mare, tomato, cheese, tuna, prawns and squid
Pizza Lanzarote, tomato, goat cheese, dates and bacon
Calzone easy tomato, cheese and york ham

Calzone fullfilled, tomato, cheese, york ham, salami and ricotta cheese

2 DESSERTS =%
Homemade daily fresh dessert
Homemade Tiramisu
Homemade Panna cotta
Homemade Dolomiti ice cream, daily flavors may vary n.3 pieces

Nutellone, delicious pizza with nutella

Homemade Desserts Tasting




READ BEFORE ORDER

- Shellfish and derivatives
- Peanuts and derivatives
- Eggs and derivatives

- Fish and derivatives

- Soja and derivatives

- Nuts and dried fruit

- Mustard

- Spices

TOADD OR
REMOVE FROM
OUR LIST

ANY CHANGES FROM
OUR LIST

EACH FROM € 0,50 TO
€4,00

Gluten:
Pasta, cereals flour

Lactose:
Milk cheeses and derivatives

TELL US

BE FREE TO ASK OUR STAFF

WE CAN SUGGEST THE RIGHT
CHOISE FOR YOU AND YOUR
FAMILY

IF YOU FOLLOW A SPECIAL DIET

OR IF YOU HAVE
INTOLERANCES OR ALERGIES
JUST LET US KNOW BEFORE
YOU ORDER




2 LANZAROTE WINES 2%

Famara red, dry white, semisweet white or rosé (bottle)
Bermejo dry white or semisweet white (bottle)

Vulcano red, dry white, semisweet white (bottle)

2 /TALIAN WINES 2%

Ttalian Prosecco “Mionetto” (bottle)

Pinot Grigio (bottle)
Chianti red (bottle)
Barbera d’Asti red (bottle)
Lambrusco red (bottle)

2 SPANISH WINES 2%

Visia Sol white (bottle)

Vifia Sol white ( % bottle)
San Valentin white (bottle)
San Valentin white ( % bottle)
Torres de Casta rosé (bottle)

Torres de Casta rosé (% bottle)
2 HOUSE WINE 2%

House Wine red, dry white (bottle)

House Wine red, dry white ( % bottle)
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2 WINES BY THE GLASS =%

Famara red, dry white, semisweet white or rosé
San Valentin, Torres de Casta & Vifia Sol
House wine red or dry white

Vulcano or Bermejo dry white, semisweet white

2 SANGRIA =%
Big Sangria glass

1 Liter of Sangria
% Liter of Sangria

2 BEBIDAS =%

% liter of still or sparkling water

Big soft drink

Beer jar

Small beer

Bottled beer (dorada, Tropical 0.0%, 1906 red, lemon tropical, peroni)

Bottled fruit juices

Freshly squeezed orange juice

Appletaiser

Koppenberg or Magners

Cocktails & Mizxes (Aperol Spritz, Negroni, Mojito, Pifiacolada, Tequila Sunrise
St-Germain Hugo, Gin Tonic, Vodka Tonic or coke, Espresso
Martini, Sex on the beach, Coconut Spritz)

Spirits by glass

Shot




B HOT DRINKS 2%

Ttalian espresso coffee € 1,60
Ttalian espresso with milk €1,70
Coffee with liquor €2,10
Coffee with whipped cream €2,10
Americano coffee €2,00
Cappuccino €2,50
Cappuccino with whipped cream €2,70
“Leche y leche” (condensed milk, coffee and hot milk) € 1,90

Hot tea € 1,60
Herbal infusion or chamomile € 1,60
“Barraquito” (condensed milk, Licor 43, coffee, milk, cinnemol and lemon slice) € 6,00

Irish Coffee € 6,00

Igic Included




