LA PASTA EN L'IMPRONTA

..... LA MAS POPULAR EN ITALIA Y OTROS PAISES
Spaghetti con ajo, chile y langostinos
..... DE BOLONIA

Spaghetti o Tagliatelle al Ragout (Bolofiesa)

..... ENTRE SICILIA Y NAPOLES

Spaghetti a la Vongole (blancos)

Tagliatelle Frutti di mare

Tagliatelle con salmon al vodka, cherry y rucula

..... UN “TIPO DE DELICIA ITALIANA”, FRESCAYHECHA EN CASA

Ravioli de ricotta y espinacas (También sin gluten)

Ravioli de setas y salsa tartufata

«.... DE ROMA

Penne all’Arrabiatta

Spaghetti a la carbonara

«..o ENEL'NORTE

Ravioli de calabaza a la mantequilla de salvia

Risotto de setas y trufa

18.50

17.00

18.50

25.00
18.00

17.00
18.50

15.00
18.00

14.00
25.90

Todas nuestras pastas de grano duro son posible sin gluten




ENTRADAS FRIAS Y CALIENTES

PLATOS IDEALES PARA COMPARTIR

Mortadela de pistacho con parmigiano

Jamon Ibérico de bellota

Croquetas de jamén ibérico

Croquetas de bogavante con cebolla frita
Rollitos de pato con verduras y teriyaki
Bruschetta con mozzarella, parmigiano y rucula
Mollejas de cordero salteadas al jerez

ENTRADAS FRIAS
Caponata con burrata (especialidad de la casa)

Tartar de salmén a la pimienta rosa

Ensalada de la huerta

Ensalada de aguacate, tomate,mozzarella y mango

Ensalada de langostinos, rucula, champifiones y parmigiano
Ensalada de tomate burrata y trufa

Ensalada de pato con hierba limon y jengibre

Carpaccio de salmon con vinagreta de gravalax

Carpaccio de ternera con rdcula, parmigiano y trufa de verano

ENTRADAS CALIENTES
Sopa minestrone
Pulpo frito con puré ahumado con tartar de tomate y pecorino

Berenjena a la parmigiana

Calabacines Grille con ricotta frita y su tomate

15.00

27.00
16.00
16.00
14.50
13.00
14.00

16.50

17.00
12.00
14.50
18.00
18.00
15.00
17.00
19.00

10.00

18.50

14.50
13.50

MEAT AND FISH (PLEASE ASK ABOUT OUR MEAT AND FISH OF THE DAY)

FISH

Grilled salmon with vegetables and holandesa sauce
King prawns “alla Diavola “ with tagliatelle

King prawns with tomato, oregano, chilli pepper and rice

MEAT
Grilled little chicken with rosemary and gratinated potatoes
Calf liver Venice-style with mashed potatoes

Veal scaloppini with lemon sauce and tagliatelle with cream
Veal fillet “alle Milanesa” with tagliatelle and fresh tomato sauce

Grill beef fillet steak with vegetables

Steak tartar with French fries
Grill duck liver foie with port wine sauce and caramelized apple
Beef tenderloin Strogonoff with boiled rice

"Robespierre style" rump steak, French fries and béarnaise sauce

Extra sauce

Extra garnish

We have at your disposal information about the content of allergens of all our dishes,please contact our

staff for any query or clarification

23.50

27.00

27.00

23.50
25.00
24.00

25.00

32.00

29.50

33.00

29.50

29.50

3.00
5.00




STARTERS COLD AND HOT

IDEAL PLATES TO SHARE

Stuff with Pistachio cold meat and parmesan (Mortadela)
Iberian ham from acorn-fed pig

Iberian ham croquettes

Lobster croquettes with fried onion

Duck rolls with vegetables and teriyaki

Bruschetta with mozzarella cheese, parmigian and tomato

Lamb sweetbreads sautéed in sherry wine

COLD STARTERS

Caponata with “burrata” cheese (specialty of the house)

Salmon tartar with pink pepper

Garden salad

Avocado and tomato salad with mozzarella and mango

Tomato salad with “burrata” cheese and truffle

Prawns salad with rocket, mushrooms and parmesan cheese
Duck salad with lemongrass and ginger

Salmon carpaccio with gravlax vinaigrette

Beef Carpaccio with ptarmigan cheese, rocket and summer truffle

HOT STARTERS

Minestrone soup

Fried octopus with smoked mashed potatoes, tomato and pecorino

Aubergine a la Parmigiana

Grill Zucchini with fried ricotta cheese and tomato

15.00
27.00
16.00
16.00
14.50
13.00
14.00

16.50
17.00
12.00
14.50
18.00
18.00
15.00
17.00
19.00

10.00
18.50

14.50
13.50

CARNES Y PESCADQOS (PREGUNTE POR TODAS NUESTRAS CARNES Y PESCADOS DEL DIA)

PESCADOS

Salmon grille con verduras y salsa holandesa
Langostinos a la diabla con tagliatelle
Langostinos con tomate, orégano, guindilla'y arroz blanco

CARNES
Picanton grille al romero con patatas gratinadas
Higado de ternera blanca a la Veneciana con puré de patatas

Escalopines de ternera blanca al limon con tagliatelle a la crema
Escalope de ternera blanca a la milanesa con pasta pomodoro

Solomillo de ternera grille con verduras y salsa bearnesa

Steak tartar con patatas fritas
Foie gras al Oporto con manzana caramelizada
Solomillo de ternera al Strogonoff con arroz blanco

Rump steak a la Robespierre con patatas fritas y salsa bearnesa

Extra de salsas

Extras de guarnicion

Estimados clientes: Tenemos a su disposicion informacion sobre el contenido en alérgenos de todos

23.50

27.00

27.00

23.50
25.00
24.00

25.00

32.00

29.50

33.00

29.50

29.50

3.00
5.00

nuestros platos. Solicite dicha informacion a nuestro personal.




INGLES ->

PASTA AT L'IMPRONTA

... THEMOST POPULARIN ITALY AND OTHER COUNTRIES

Spaguetti with garlic, chilli and king prawn

... AND FROM BOLOGNA

Spaghetti or Tagliattelle al Ragu (Bolognese)

... BETWEEN SICILY AND NAPLES

Spaghetti alla Vongole (white)
Tagliatelle Frutti di Mare

Tagliatelle with salmon, vodka sauce, cherry and rocket

... AN ITALIAN DELICACY, HOMEMADE FRESH PASTA

Ricotta and spinach ravioli (Possible gluten-free

Mushroom ravioli with truffle sauce

... FROM ROME

Penne all’Arrabiatta

Spaghetti a la Carbonara

...FROM THE NORTH

Pumpkin tortelli with sage butter

Mushroom and truffle risotto

All our hard grain pastes can be made gluten free

18.50

17.00

18.50

25.00

18.00

17.00

18.50

15.00

18.00

14.00

25.50







