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VEGAN

VEGETARIAN

CLASSICS

RED

Marinated olives
with mediterranean herbs

Patatas bravas
Homemade FRANKIE style

Morelli croquettes
Spinach and gorgonzola (4 u.)

Terraza Martinez croquettes
Iberian ham (4 u.)

Vitello tonnato

Porchetta 
with mustard and honey mustard

Focaccia
with rosemary and coarse salt

Mortadella

Burrata, cherry 
tomatoes and basil

Fried calamari, lime and sage

Gratin sweet potato
With gorgonzola, chili oil and hazelnuts

Lettuce hearts salad
Mushrooms, cherry tomatoes, 
wood oven roasted onion, radish and truffle vinaigrette

Spaghetti alla Carbonara
Guanciale, egg yolk, pecorino, grana padano 
and black pepper

Rigatoni
with genovese pesto and ricotta
Pasta gluten free

Children’s pasta
Spaghetti with tomato sauce and grana padano
Pasta gluten free

Margherita
Grana padano and basil

Cotto Funghi
Mushrooms and cooked ham

Pepperoni
Iberian chorizo, roasted onion and coriander

Parmigiana
Aubergine, ricotta, cherry tomatoes,
basil, grana padano and oregano

Speckzola
Speck ham, gorgonzola, figs, 
rocket and rosemary oil

TOMATO BASE
Temato
Yellow tomatoe base, onion, basil, 
oregano, thyme, roasted tomatoes, 
cherry tomatoes, garlic oil and olives 

Amatriciana
Guanciale, pecorino romano and black pepper

Puttanesca
Garlic oil, olives, capers, anchovies, 
oregano and basil

Arrabiata
Garlic oil, chili, burrata, parsley, 
black pepper and oregano

BURRATA

TRUFFLE

BUTIFARRA

MOZZARELLA 

GORGONZOLA

PEPPERONI

PROSCIUTTO 
COTTO

CHERRY TOMATOES

GUANCIALE

MUSHROOMS

Four cheese
Smoked scamorza, gorgonzola, grana padano, 
fried cassava crisps, sweet potato crisps, 
sage and black pepper

Truffle carbonara
Guanciale, egg, pecorino, grana padano, 
and black truffle

Django
Butifarra (catalan sausage), roasted peppers, 
garlic oil, capers, basil and grana padano

Mamma Porca
Smoked scamorza, baked aubergine, 
porchetta, mustard and honey sauce and rosemary

Melanzane e trufa
Fior di latte, grana padano, roasted aubergine, 
guanciale, truffle sauce, rosemary and black pepper

E ES ST
Tiramisu

Vanilla panna cotta
Traditional dessert made with cooked cream, 
and berries

Homemade
Ice-cream

Nutella mini pizza
with hazelnut ice cream

TRUFFLE EXTRA 3,50€
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FIND US AROUND BARCELONA!
C/ Roger de Llúria 155 
C/ Marià Cubí 201

C/ Marquès de Barberà 15

SCAN M
E

BEST PIZZA

+1€

VEGETARIAN
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