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PANZEROTTI PUCCIA PASTA
MAMMA GEMMA 4,50€ ITALO - ESPANOLA 8,50€ ORECCHIETTE CON 12,90€
Tomato and Mozzarella M%Zéarella, Szlrrcmo( Hcgn), Arugula CIME DI RAPA
RTAZZA and Grana Padano (PD Orecchiette with Cime di Rapa,
mgoto, Mozzarella, 3,30€ PORCONA 8,50€ Anchovies, Garlic, Salt and
Gorgonzola Cheese (PDO), Grated Bread
Mortadella (PDO) and Truffle g , , ,
Squce de Trufa Mortocile”o (PDO), |-(|]|ome|mcde (Vegan/Veggie options available)
Roasted P B i
wrowss  ssoc | | St ey andban TAGLATELLE TARANTINE 11,90
ozzarella, Gorgonzola ' ' '
and Nduija from %oﬂobrio Q\AEZZPGAOSNQ Mart 8,50€ Parsley, Salt and Black Pepper
: rugula, Aubergines, Martina
(spicy spreadable sausage) Frm?cq Copocoﬁo (PDO) and PACCHERI DELLA 12,90€
ER?FO!I\IIPOk %PSS((:) o 6,90€ Pecorino Romano (PDO) IP)ON}:ENIEIA Cookod Boof
eef and Pork Slow-Cooke accheri, Slow-Cooked Bee
homemade Ragu with Braciole 'Ic':r(u)Flf-l(e)I;/\ﬁD?nnoise Mixed Salad 8,50¢€ and Pork Ragu, Celery, Onion,
SWEET 5,90€ ltalian York Ham, Mozzarella Parsley, Salt and Black Pepper
2 mini Panzerotti with Nutella and Semi-dried Tomato L )
or Pistachio Cream VALEGANA 8,00€ [ %
What is a Panzerotto? The Panzerotto Mixed Sa|aq|, Semi-dried Tomato
is a typical stuffed pastry from Puglia, and Aubergines SALADS
fried to perfection. It is made using and the Puccia? A typical sandwich CLASICA 7 50€
the traditional recipe of mogic Nonna from the Salento region (sou’rhern Mixed Salad Fresh Tomatoes !
Gemma. Pu%ic). Pita bread is toasted and filled Fior di Latte Mozzarella, Red
L ) & with the finest ingredients. ) Oncilon,lBlock Olives, Olive Oil
( 3| TauAna 8,50€
TO SHARE Mixed Solcd,' Serrano Ham,
BOMBETTE DI MARTINA FRANCA. (3 PIECES) 0,506 || Ero e e and
OVEn-boked meat rolls typical from the Valle d'ltria region, filled Sqlt '
with:
. . . BURRATA 10,50€
EISCO INII;EDR(I)\IO: Nduja from Calabria (PDO) and Pecorino Mixed Salad, Burrata (whole)
omano { ) from Puglia, Fresh Tomatoes,
ITALIA: Cooked Ham and Smoked Scamorza Cheese \(f)‘/_fﬂnu’fj, SBCi|50miC Vinegar, Olive
VIA LACTEA: Gorgonzola, Smoked Scamorza Cheese and | f, and sat J
Grana Padano (PDO) N
‘MPEPATA DI COZZE o ) 10,50€ DRINKS
Mejillones al estilo pugliese con Pimienta negra y Perejil SOFT DRINKS BEERS
BRACIOLE AL SUGO (5 UNIDADES) 12,90€ || CocaCola  3,00¢ GRIFO
Beef rolls stewed homemade Slow-Cooked Ragu using Nonna %gr%‘] Cola  3,00€ /Sw”;g/ilum g'ggg
kGemmo s traditional recipe ) Qquorius 3006  Pirt 4:50€
f S 1 e
DESSERTS SD r;nrt“ . 2 50€ Unfiltered I
PASTICCIOTTO 4,00€ | | weter " Peroni Nasiro 3,70€
Typinul Apulian pastry (filled with Custard Cream) StiIIRvgclu)’re\erNEZéSO‘é Olzozurro 3,50€
BABA 5,50€ ! 3 70€ Especiales  4,50€
Spongy Cake from Naples soaked in Rum E)Ut IOR < 370€
TIRAMISU 6,90€ NHITE WIN PLEASE K
S _ . / WHITE WINES FOR OUR
H?J;re]ﬁgnode TiramisG with a choice of toppings (+0,50€): PCSJ lia o g;gg WINE LIST
Pistachio Cream her Regions =
AN y,
.
ASK US ABOUT OUR ITALIAN COCKTAIL MENU:
APEROL, CAMPARI, LIMONCELLO SPRITZ / NEGRONI, SBAGLIATO, AMERICANO, MI-TO
\ J
: CALLE HUMILLADERO, 16 - MADRID MENAPULIANFOOD WWW.MENAPULIANFOOD.ES j




