
P i c c o l o
H o m e - m a d e  P a s t aH o m e - m a d e  P a s t a

Tagliolini al Salmone                    €12,50
(cream, fresh tomato, smoked salmon)

Tagliolini al nero di seppia                    €11,00
(fresh tomato, tomato sauce, squid ink)

Tortelloni ai funghi porcini                   €11,50
(filled with spinach and ricotta, cream and porcini mushrooms)

Tortelloni di carne                      €12,50
(filled with meat, tomato sauce and sirloin tip)

Cannelloni di verdure                    €10,50
(filled with spinach and ricotta, bechamel, carrot, courgette, eggplant and parmesan)

Pappardelle con champiognon e speck              €11,00
(tomato, champignon mushrooms, smoked ham, fresh tomato and cream)

Triangoli                        €12,00
(filled with spinach, ricotta, mushrooms with butter and sage sauce or smoked salmon)

Triangolini con salsa dello Chef                  €12,00

Fagottini                        €11,00
(filled with gorgonzola, cherry tomatoes, smoked ham and apple)

Ravioli al nero di seppia                    €11,00
(squid ink ravioli filled with prawns and creamy zucchini)

Tagliolini all’astice                         €17,00
(“tagliolini” pasta with lobster)

Risotto with porcini mushrooms                  €24,00
(minimum 2 people)

Risotto with seafood                     €25,00
(minimum 2 people)

Risotto with blue cheese, walnuts and pears               €23,00
(minimum 2 people)

Risotto all’astice                      €26,00
(minimum 2 people)

IMPORTANT: Each of the plates that we elaborate in this restaurant, can contain products to which you can be allergic, in the last page
he will find a list with the products alergenicos that are in use in our letter. Any doubt put in touch with the personnel of this company.



P i c c o l o
P i z z a sP i z z a s

Focaccia                €4,00

Focaccia with fresh tomato                 €6,00

Focaccia with Parma Ham                  €8,50

Pizza Margherita               €6,00
(tomato, mozzarella, oregano)

Pizza with Garlic and Oil             €6,50
(tomato, mozzarella, garlic, oil, oregano)

Pizza Cipolla               €7,00
(tomato, mozzarella, onion, oregano)

Pizza Peperoni               €7,00
(tomato, mozzarella, green pepper, oregano)

Pizza Napolitana                €8,50
(tomato, mozzarella, anchovies, cappers, olives, oregano)

Pizza Prosciutto               €8,00
(tomato, mozzarella, ham, oregano)

Pizza Funghi               €7,50
(tomato, mozzarella, mushrooms, oregano)

Pizza Tonno              €8,50
(tomato, mozzarella, tuna, onion, oregano)

Cicciolina                 €9,00
(mozzarella, blue cheese, garlic, speck, oregano)

Pizza Rustica                 €8,50
(tomato, mozzarella, ham, mushrooms, oregano)

Pizza Sabrosa                €9,00
(tomato, mozzarella, spicy salami, onion, blue cheese, oregano)

Pizza Vegetariana               €9,00
(tomato, mozzarella, vegetables, oregano)

Pizza Tropical                €9,00
(tomato, mozzarella, ham, pineapple, oregano)

Pizza Piccolo                 €9,00
(tomato, mozzarella, ham, mushrooms, egg, oregano)

Pizza Caprichosa                €8,50
(tomato, mozzarella, capers, ham, mushrooms, onion, oregano)

Pizza Four Seasons                   €9,00
(tomato, mozzarella, ham, mushrooms, onion, tuna, oregano)

Pizza Diavola                 €8,50
(tomato, mozzarella, peppers, ham, mushrooms, olives, oregano)

Pizza Calzone (closed)               €9,00
(tomato, mozzarella, ham, mushrooms, egg, oregano)

Pizza Carbonara                €9,00
(mozzarella, bacon, onion, cream, parmesan, egg, oregano)

Pizza Salmon                 €10,00
(tomato, mozzarella, smoked salmon, cream, oregano)

Pizza Paradiso                8,50€
(tomato, mozzarella, mortadella, peppers, onion, egg, olive, oregano)

Pizza Cardinale                €9,00
(tomato, mozzarella, blue cheese, speck, oregano)

Pizza Seafood                 €10,50
(tomato, mozzarella, shrimps, mussels, clams, oregano)

Pizza Inferno                 €8,00
(tomato, mozzarella, spicy salami, capers, tabasco, oregano)

Pizza 4 Cheese                €9,00
(tomato, mozzarella, blue cheese, eddam, parmesan, oregano)

Pizza al gusto (ingredientes al gusto)

IMPORTANT: Each of the plates that we elaborate in this restaurant, can contain products to which you can be allergic, in the last page
he will find a list with the products alergenicos that are in use in our letter. Any doubt put in touch with the personnel of this company.



P i c c o l o
M e n uM e n u

Bruschetta with tomato                   €4,50
Bruschetta with ham                 €6,00
Bruschetta with tomato and pesto           €5,50
Mozzarella Caprese              €7,50
Octopus at Genovese style             €12,00
Octopus at Siciliana style           €12,00
Assorted cheese dish                  €11,00
Dish of Italian coppa (sausages)                €12,00
Dish of Parma ham                    €12,00
Dish of speck (smoked ham)              €12,00
Assorted cold meat dish                  €12,00
Carpaccio                 €11,00
Carpaccio of Octopus              €12,00
Vitello Tonnato                €11,00
Mixed platter “Piccolo”              €12,50
(assorted of mortadella, ham, parmesan, blue cheese)

Mixed Salad                €5,00
Caprichosa Salad                  €7,50
(tuna, eggs, olives, lectuce, onion, tomatoes, peppers)

Piccolo Salad                   €8,50
(mushrooms, bacon, crouton)

Tropical Salad                    €9,00
(mixed, pineapple, pink sauce)

Ceasar Salad                     €9,00

Spaghetti/Penne with tomato sauce           €7,00
Spaghetti/Penne with Bolognese sauce           €8,50
Spaghetti/Penne with pesto                  €8,00
Spaghetti/Penne with 4 cheese sauce            €9,00
Spaghetti/Penne all’Arrabbiata            €8,00

Spaghetti/Penne alla Tarantina             €10,50
Spaghetti/Penne Carbonara              €9,00
Spaghetti/Penne garlic, oil, little peppers           €7,50
Spaghetti/Penne “Piccolo”             €11,00 
(tomato sauce, cream and shrimps)         

Spaghetti/Pennne with vegetables sauce           €10,50
Lasagna                  €9,00
Ravioli of vegetables and Parmesan sauce          €10,50
Gnocchi of potatoes               €9,00
Tagliolini allo Scoglio  €12,50   
(tomato sauce and seafood)   

Grilled entrecote with garnish                 €17,00
Entrecote tagliata with rosemary and garnish        €17,00
Grilled fillet with garnish                  €21,00
Fillet with mushrooms with garnish                €22,00
Fillet with green pepper with garnish               €22,00
Fillet with 4 cheese sauce                €22,00

Cod fish in Mediterranean style with potatoes         €11,50
Fried squids                     €11,00

Tiramisù                   €4,50
Pannacotta                €4,50
Cake of the House                 €5,00
Chocolate mousse                   €4,50

S t a r t e r sS t a r t e r s

S a l a d sS a l a d s

M e a tM e a t

F i s hF i s h

D e s s e r tD e s s e r tP a s t aP a s t a

IMPORTANT: Each of the plates that we elaborate in this restaurant, can contain products to which you can be allergic, in the last page
he will find a list with the products alergenicos that are in use in our letter. Any doubt put in touch with the personnel of this company.



P i c c o l o
W i n e sW i n e s

Marquez de Cáceres Crianza (Rioja)            €15,50
Azpilicueta Crianza              €15,50
Azpilicueta Crianza 3/8              €8,00
Carramimbre Roble (R. del Duero)           €18,00
Protos                  €17,00
Valtravierso                  €18,00
Nispero tinto                 €16,00
Fos                   €18,00
Vega norte tinto                €16,00
Ramon Bilbao             €18,00
Ramon Bilbao edi especial             €23,00
Ramon Bilbao 1/5               €11,50
Wine of the House 1/4             €5,50
Wine of the House 1/5 L             €7,50
Wine of the House 1 L             €15,00

Verdicchio                 €16,00
Vega norte blanco                  €16,00
Nispero Albillo                   €18,00
Brumas Dayosas guimar              €18,00
Teniguia la Gota                €16,00
Durasno                      €16,00
Perrito Faldero                      €15,00
Bouza albarino                   €18,00
Botella vino casa                   €15,00

Teneguia Tinto                    €16,00
Veganorte Tinto                    €16,00
Teneguia La Gota                    €17,00
Veganorte Blanco                    €16,00

Glass of Red or White wine of the House          €2,50
Red or White wine of the House 1/4 L            €5,50
Red or White wine of the House 1/2 L            €7,50
Red or White wine of the House 1L               €15,00
Sangría 1/2 L                    €9,00
Sangría 1 L                    €16,00
Glass of fruity wine                    €2,80 

Moet Chandon (Champagne)                 €60,00
Cava                 €20,00
Lambrusco Red or Rosè                       €13,50

R e d  W i n e sR e d  W i n e s W i n e s  o f  t h e  L a n dW i n e s  o f  t h e  L a n d

W i n e s  o f  t h e  H o u s eW i n e s  o f  t h e  H o u s e

S p a r k l i n g  W i n e sS p a r k l i n g  W i n e sW h i t e  W i n e sW h i t e  W i n e s

IMPORTANT: Each of the plates that we elaborate in this restaurant, can contain products to which you can be allergic, in the last page
he will find a list with the products alergenicos that are in use in our letter. Any doubt put in touch with the personnel of this company.



A l l e r g e n sA l l e r g e n s

DE ACUERDO AL REGOLAMENTO (UE) No 1169/2011 DEL PARLAMENTO EUROPEO Y DEL CONSEJO 

de 25 octubre 2011 sobre la información alimentaria facilitada al consumidor, se informa que:

Los alimentos elaborados en este establecimiento pudieran contener algunos de los ingredientes 

alergénicos o intolerantes mencionados en su ANEXO II

SUSTANCIAS O PRODUCTOS QUE CAUSAN ALERGIAS O INTOLERACIAS

1. Cereales que contengan gluten:

trigo, centeno, cebada, avena, espelta y productos derivados

2. Crustáceos y productos a base de crustáceos

3. Huevos y productos a base de huevo

4. Pescado y productos a base de pescado

5. Cacahuetes y productos a base de cacahuetes

6. Soja y productos a base de soja

7. Leche y sus derivados (incluida la lactosa)

8. Frutos de cáscara: almendras, avellanas, nueces, anacardos, pistachos

9. Apio y productos derivados

10. Mostaza y productos derivados

11. Granos de sésamo y productos a base de granos de sésamo

12. Dióxido de azufre y sulfitos

13. Altramueces y productos a base de altramueces

14. Moluscos y productos a base de moluscos


