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[talian - Manchega Fussion

Designed by Chef Victor Sanchez - Beato
Michelin Guide 2025 and Repsol Sun 2025

Cold Lasagna with pisto
manchego

Black olives, anchovies in vinegar
and caper mayonnaise

Raviolis with pringd of cocido
Fried chickpeas, tomato sauce and
cumin with basil

Wild boar jerky tagliatelle

Cheese sauce and smoked butter

Asadillo de Vitello Tonnato

13.90€

17.40€

21.00€

17.90€

Stewed partridge risotto
toledana style
Mushrooms and truffles

Tagliatelle with deer stew
Manchego cheese

Pizza O'F carcamusas
toledanas
Quail eggs and potato chips

Antipasti & Insalate .-

Giulio Cesare

Caesar salad with free range
chicken tempura, fresh romaine
lettuce, crostini, laurel, Caesar
sauce and parmiggiano

Cosa Nostra
Arugula, walnuts, crispy bacon,

parmiggiano

Insalata Caprese
Tomato, mozzarella, oregano
and basil oil

Insalata de la Casa

Letucce mix, walnuts, artichokes,
candied cherry tomatoes and honey
mustard vinaigrette

Provolone Pizzaiola
Tomato sauce, black olives, capers
and oregano

1.90€

11.90€

12.60€

12.90€

13.40€

Melanzane alla parmigiana
Grilled eggplant, fresh tomato
sauce, fresh basil. mozzarella and
parmiggiano

Burrata
Extra - creamy cheese from Puglia

Vitello Tonnato
Roastbeef tonnata piemontese

Classic Carpaccio
Beef, parmigiano and arugula

Focaccia Genovese
Crispy bread with garlic and aromatic
herbs

Capponata

Anchovies and smoked scarmoza

Cozze alla Napoletana
Mussels lightly spicy

VAT Included

20.90€

16.40€

15.50€

12.90€

15.90€

17.90€

17.90€

5.00€

14.60€

16.90€



Spaguetti Carbonara 13.90€ Tagliolino nero frutti di mare 19.90€
Free range egqg yolk, guanciale and Baby squid .base, prawns, cherry
pecorino tomatoes, garlic and a little spice

. Gnocchi sorrentina 15.40€
Spogue’r’rl Puttanesca 14.40€ Tomato sauce and mozzarella

Fresh tomato sauce, peperoncino,
anchovies, capers, olives, garlic, oregano
and pecorino cheese

Fagottino, Gorgonzola, Pere  16.40€

e Noci
Linguine Funghi e Tartufo 21.90€
Mush.ro.oms, fresh cream, truffle cream, RCIViOli de ricotta e spinaci 16.40€
parmigiano and truffle with cherry tomato sauce and parmigiano
Linguine Bolognese with 17.40¢€ Meat lasagna 17.40€
Beef, Bolognesa, bechamel, parmigiano and
bushmeat mozzarella
Spaguetti dglio olio peperoncino 15.40€ Spaguetti Contadino 17.40€

Olive Oil, garlic, chilli and parsley Minced sirloin, semi - dry tomato, green

asparagus, free range eggs y pecorino

Spaguetti granchio 19.90€ Linguine Pesto and Burrata 16.40€

Crab, garlic, cherry tomato, chilli and parsley

Pizza

Margherita 10.40€ Prosciutto e Funghi 14.40€
Fresh tomato, mozzarella, basil Fresh tomato, mozzarella, oregano,
and oregano prosciutto cotto and mushrooms
Diavola 14.50€ 4 Formaggi 14.90€
Fresh tomato, mozzarella, spicy Gorgonzola, grana padano, provolone
salame and oregano and mozzarella

. 17.40€
Rustic 16.90€ Fresca

Fresh tomato, mozzarella, arugula,
cherry tomatoes, parmiggiano and
Modena Balsamic reduction

Fresh tomato, mozzarella, eggs and
Italian pancetta

Nopole’rono 16.40€ Quail Eggs and Potato Chips 16.90€
Fresh tomato, mozzarella, anchovies, Fresh tomato, mozzarella, quail eggs,

black olives and oregano potato chips, white truffle oil

4 Stagioni 15.40€ Speck e Zola 17.40€
Fresh tomato, mozzarella, olives, Fresh tomato, mozzarella, speck,

prosciutto cotto, bacon and mushrooms gorgonzola and arugula

Vegetale 13.40€ Pizza Tartufo 22.90€

Fresh tomato, mozzarella, quail eggs,
camembert cream and fresh truffle
slices

Fresh tomato, mozzarella, eggplant,
zucchini and peppers

VAT included
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Risotti' =" %

=
Rissotto al Gorgonzola 17.40€ Risotto Funghi e Tartufo 22.40€
Creamy arborio rice Assorted mushrooms and fresh truffle

Carni e Pesce -

Scaloppine al Marsala 22.90€ Cotoletta Milanese 23.40€
Original Sicilian recipe Breaded veal cutlet

. . . Pesce all’ Acqua Pazza 24.00€
Scolopplne Limone 22.90¢ Olives, capers, cherry tomatoes,

Beef scaloppine with lemon . .
PP thyme and white wine

Scaloppine della Nonna 22.90€

Tomato sauce, capers and oregano

Desserts &%

Tiramisu 6.90€
with mascarpone, origin coffee, savoiardi, fresh free-range eggs

and sugar

Panna Cotta 6.90€

Made with white chocolate

Profiteroles 6.90€

Cannoli Siciliani 6.90€
Wafer roll filled with ricotta cream and honey

Daily Cake 6.90€
(Consult)

VAT included



