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Panna Cotta 6¢ Copa Mascarpone 7¢
Fresa, frutos del bosque, toffee, chocolate, Nutella Chocolate, Amaretti, Baileys, crema Mascarpone 1a pdstale - Poste
Strawberry, wild berries, toffee, chocolate, Nutella (1,37 Chocolate, Amaretto, Baileys, Mascarpone cream (1,3,78,12)
Sgroppino 5¢ Brownie 6¢ gsz9 0 T ‘imm&posglEE . f 20 SaF 0 T ). 4 oe, T
Sorbete de limén con vodka y leche
Lemon sorbet with vodka and milk z12) Gelati 6¢

Helado - sabores a consultar

Tiramisu o7 6be Gelato- Ask for flavors

BEBIDAS

DRINKS :

Agua sin gas / Still water 2,5€ CERVEZA / BEER
Agua con gas / Sparkling water San Pellegrino............ 3€ Cana / Glass of beer. Heineken-2° ... 3€
Refrescos / Soft drinks ... 25€  Cafadoble/Pint. Heineken -2 5¢€
Nestea, Aquarius, Casera 3€ Cerveza 0,033cl........... ... ... 3€
Zumos / Juices. ... 2€ Cervezas en botella 33cl. Cruzcampo, Radler Cruzcampo .. 3 €
Naranja/Orange, Pifia/Pineapple, Melocotén/ Peach, Manzana/ Apple
Tinto de Verano. ... 3¢ Cervezasenbotella33cl. ... ... . 35€

. . . Heineken, Alcazar, Budweiser, Sol Moretti, Peroni Red Label, Peroni TR AT T O R A
Soda, Ginger Ale, Ténica, Bitter ..........................25€  Nastro Azzurro DAl 1989
Copa de Sangria 4€ SIDRA / CIDER o
Jarrade Sangrfa ... 12€  [adréndeManzanas. . 3€

TE & CAFE / TEA & COFFEE

Infusiones - Infusions / Tés - Teas.................... . 2,5€ Café con leche / White Coffee. .................... ... .. 2,5€

Manzanilla / Chamomile, Menta Poleo / Peppermint, Frutos del bosque/

Mixed Berries, Té negro / Black Tea, Nilgiri Hills., Té Indio / Indian Tea, Cappuccmo. e - 3¢€
Masala Chai, Té verde con hierbabuena / Green tea with mint, Roiboos Café Bombén 3¢
albahaca/ Roiboos with basil, Early Grey, English breakfast, Té rojo kiwi- S
fresa / Red Tea. Pu-erh Tea Carajillo 35¢
Café espresso ... . 1,80 € Café Idandés 6€
LA PAROLACCIA
TRATTORIA

DAL 1989 |ruve!|er§’
Choice
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DA SGRANOCCHIARE

Pizza-Pane all’aglioe
mozzarella 7 ¢
Pan de pizza con ajo y mozzarella /
Pizza garlic bread
and mozzarella 1,567

Pizza-Pane all’'aglio e
Pomodoro 6,80 ¢
Pan de pizza con ajo y tomate /
Pizza garlic bread
and tomatoes (1,5,6,7)

ANTIPASTO

Bruschetta tradizionale al pomodoro e basilico 5,5 ¢
Pan tostado, tomate fresco, albahaca, ajo y aceite de oliva /
Bruschetta with tomato, basil, garlic and olive oil (1,6,11)

Bruschetta con Acciughe, paté di olive e pomodoro secchi 7,5¢
Pan tostado, paté de aceitunas, tomate seco, anchoas, ajo y aceite de oliva /
Bruschetta olive pate, sun-dried tomato, anchovy, garlic and olive oil (1,4,6,11)

Bruschetta di zucchini ai ferri e Ricotta di Bufala 7«
Pan tostado, calabacines a la parrilla y Ricotta de Bufala Campana D.O. /
Bruschetta with grilled courgettes, Bufala Ricotta di Campana D.O. ¢1,6,711)

Vitello tonnato 14¢
Finas lonchas de ternera blanca cocinada a baja temperatura con salsa de atin
y alcaparras / Thin slices of white veal cooked at low temperature with tuna
sauce and capers (3,4,12)

Carpaccio dimanzo 15¢
Finas lonchas de solomillo de ternera con rtcula y Parmesano con alifio de
citronette / Thin slices of beef tenderloin with arugula and Parmesan seasoned
with classic citronette dressing (710)

Prosciutto di Parma e melone (temporada) 12 ¢
Melon de temporada con Prosciutto di Parma D.O. / Seasonal Melon with
Prosciutto di Parma D.O. (only in season) (,12)

Provolone della Valpadana D.O.
con pesto di pomodori secchi 12¢
Provolone a la plancha servido con pan de pizza, orégano y pesto de tomate
secos / Provolone served with grilled pizza bread, oregano and pesto of dried
tomatoes (1,5,6,78)

Antipasto di affettati D.O. Italiani 20¢
Surtido de embutido: Prosciutto di Parma, Porchetta, Bresaola, salame Felino,
mortadela con pistachos, servido con cebolla y tomates secos / Selection of
charcuterie cold cuts: Parma ham, Porchetta, Bresaola, Salami Felino, Mortadella
with pistachios, served with borettane onions and sun dried tomatoes (3,6,78,12)

Burrata Campana 14¢
Burrata de bufala de Campana D.O. con tomate cherry confitado /
Bufala Burrata D.O. Campana with confit cherry tomatoes ()

INSALATE

Insalata Caprese 11¢

Mozzarella de btifala Campana D.O. con tomate, ricula y
vinagre balsdmico de Médena / Bufala Mozzarella D.O.
with tomatoes, rocket leaves and Modena balsamic vinegar 12)

Insalata Mixta 11¢

Brotes tiernos de lechuga, tomate, hinojo, pepino, zanahoria,

atin, cebolla roja, huevo y aceitunas negras / Mixed Salad of
tender shoots of varied lettuce, tomato, fennel, cucumber,
carrot, tuna, red onion, boiled egg and black olives (3,4,12)

Insalata Cesar 12¢

Lechuga romana, pechuga de pollo, bacon
crujiente,crutones, escamas de queso Parmesano y salsa
César / Romaine lettuce, chicken breast, crispy bacon,
garlic croutons, Parmigiano cheese shavings and Caesar

dressing (1,3,4,711,12)

Insalate Parolaccia 12¢
Brotes tiernos de lechuga, nueces, picatostes, queso de
cabra, vinagreta de miel, tomate cherry y aguacate / Tender
shoots of varied lettuce, nuts, croutons, goat cheese,
honey vinaigrette, cherry tomato and avocado (1,78,12)

Insalate Nizzarda 13¢

Attn, brotes tiernos de lechuga, anchoas, atin, judia verde,
pepinos, patatas, huevo duro, cebolla roja y tomate / Tender
salad leaves, tuna, green beans, potatoes, anchovies,
cucumber, hard boild egg, red onion and tomatoes (3,4,12)

,?\RED O0Vey, <
Y V3,

PizzAs

N P eey

A7

ARTESANALES AL HORNO DE LENA
ARTISANAL WOOD-FIRED OVEN

BEST PIZZA
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Margherita 9«
Tomate, Mozzarella, orégano / Tomato,
Mozzarella cheese, oregano (1,567

Prosciutto e funghi 10¢
Tomate, Mozzarella, jamén cocido,
champifiones y orégano / Tomato,
Mozzarella cheese, cooked ham,
mushrooms and oregano (1,5,6,7)

Tonno e cipolla 10¢
Tomate, Mozzarella, atin, cebolla y
orégano / Tomato, Mozzarella cheese,
tuna, onions and oregano (1,4,5,6,7)

Quattro formaggi 11«
Tomate, Mozzarella, Gorgonzola,
Gouda, Parmigiano, orégano / Tomato
and assorted cheeses (Mozzarella,
Gorgonzola, Gouda, Parmesan)
and oregano (1,5,6,7)

Quattro stagioni 11¢
Tomate, Mozzarella, jamén cocido,
alcachofas, aceitunas negras,
champifiones, orégano / Tomato,
Mozzarella cheese, cooked ham,
artichokes, mushrooms, black olives
and oregano (1,5,6,7)

Diavola 10«
Tomate, Mozzarella, salami picante,
orégano / Tomato, Mozzarella cheese,
Italian spicy sausage, oregano (15,,7)

Carbonara 10«
Mozzarella, panceta ahumada, huevo y
parmesano / Mozzarella cheese, smoked
bacon, eggs and parmesan cheese
(1356.7)

Hawaii 11¢
Tomate, Mozzarella, pifia fresca,
prosciutto cotto y orégano / Tomato,
Mozzarella cheese, fresh sliced pineapple,
cooked ham and oregano (1,5,6,7)

Vegetariana 11,50¢
Tomate, Mozzarella, berenjena,
calabacin, pimiento rojo, cebolla y
champifiones /Tomato, Mozzarella,
aubergine, courgette, red pepper, onions
and mushrooms (1,5,6,7)

Parolaccia 14¢
Tomate, Mozzarella, Ricotta de Bufala,
rucula, tomate cherry, jamén de Parma
y escamas de Parmesano / Tomato,
Mozzarella, Bufala Ricotta, rocket,
cherry tomatoes, Parma ham and
Parmesan shavings (1,5,6,712)
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Valtelina 13¢
Tomate, Mozzarella y Bresaola (cecina
italiana ) / Tomato, Mozzarella cheese,
cured beef Bresaola (1,5,6,712)

Porchetta 13¢
Tomate, Mozzarella, Porchetta
(panceta de cerdo asada) calabacines
ala parrilla y orégano /
Tomato, Mozzarella, Porchetta
(slow roasted pork belly) grilled
courgettes and oregano (1,5,6,7)

Parma 13¢
Tomate, Mozzarella y jamén de Parma /
Tomato, Mozzarella
cheese and Parma ham (1,5,6,7)

Gamberetti Pil-Pil 14¢
Tomate, Mozzarella, langostinos, ajo,
guindilla, aceite de pimentén y perejil
Tomato, Mozzarella cheese, prawns,
garlic, chilli, paprika, olive oil and
parsley (1,2,56,7)

Frutti di mare 16¢
Tomate, mejillones, almejas, calamar,
langostinos y perejil
Tomato, mussels, clams, squid, prawns
and parsley (1,2,5,6,14)

Calzone Classico 13¢

Tomate, Mozzarella, jamén cocido, champifiones y orégano
Tomato, Mozzarella cheese, cooked ham, mushrooms and oregano (1,5,6,7)

PASTAS

Spaghetti alla carbonara
tradizionale 11¢
Spaghetti, Guanchale (Panceta curada),
huevo, queso Parmigiano y Pecorino sin nata,
con nata +0.50 €/ Spaghetti with Guanciale
(Italian bacon), egg parmigiano and pecorino
cheese, optional cream +0.50 € (1,3,79)

Spaghetti al’Amatriciana 11«
Spaghetti, Guanchale (Panceta curada),
cebolla, aceite de oliva y salsa de tomate casera
Spaghetti with guanciale (Italian bacon),
onions, olive oil and tomato sauce (1,9

Spaghetti alle vongole 15¢
Spaghetti , almejas, vino blanco, ajo, aceite
de oliva y perejil / Spaghetti with fresh
clams, white wine, olive oil and parsley (1,9,14)

Spaghetti ai frutti di mare 17¢
Spaghetti con mejillones, almejas,
calamares, langostinos, cigalas y tomate
cherry / Spaghetti with seafood;
mussels, clams, squid, prawns, Norwegian
lobster and Cherry tomatoes (1,2,3,9,14)

Linguine artigianali al pesto
Genovese 12¢
Linguine caseros, aceite de oliva, albahaca,
pifiones, Parmesano y ajo, patata y judias /
Homemade Linguine with pesto, olive oil, basil,
pine nuts, Parmesan and garlic (1,78,9)

Strozzapreti artigianali
all"Arrabiatta 11¢
Strozzapreti caseros, tomates, ajo, chili /
Homemade Strozzapreti with tomato sauce,
garlic and chilli 4,3

Strozzapreti artigianali alla
Parolaccia 17¢
Strozzapreti caseros, boletus, solomillo de
ternera, Tartufo y Brandy / Homemade
Strozzapreti with filet steak, boletus, truffle and
Brandy (1,3,712)

Linguine artigianali
alla giardiniere 11«
Linguine caseros, verduras de temporada
Homemade Linguine with seasonal fresh
vegetables (1,3,12,0

Tagliatelle artigianali alla
bolognese 11¢
Tagliatelle caseros con salsa bolognese /
Homemade Tagliatelle with Bolognese sauce
(12:3,9,12)

Tagliatelle artigianali
Mari e Monti 14 ¢
Tagliatelle caseros, boletus, langostinos,
tomate cherry, ajo y perejil / Mari e Monti
Homemade Tagliatelle; with boletus, prawns,
cherry tomatoes, garlic and parsley (1,2,3,9)

Tagliatelle artigianali
al Tartufo 14
Tagliatelle caseros, mantequilla, salsa de trufa
y laminas de trufa / Homemade Tagliatelle with
truffle sauce, butter and truffle shavings (1,3,79)

Fusilli artigianali
con salmone 14¢
Fusilli caseros, aceite de oliva, salmén fresco,
rucula, tomate cherry y nata / Homemade
Fusilli with fresh salmon, olive oil, arugula,
cherry tomato and cream (1,3.4,79)

PAsTA GRATINATE

Lasagna Emiliana
tradizionale 13¢
Lasagna tradicional Emiliana /
Traditional Emilian lasagna (1,3,79,12)

Cannelloni di
spinachi e ricotta 12¢
Canelones de pasta rellenos de espinaca
fresca, ricota y Parmesano / Cannelloni with
ricotta -Parmesan cheese and spinach (1,3,7)

Pasticcio di Maccheroni 12«
Macarrones gratinados con salsa bolognesa,
berenjenas, huevo duro y Parmesano /
Macaroni gratin with bolognese sauce,
aubergines, hard-boiled egg and Parmesan
(1,2,3,9,12)

ALLA GRIGLIA

Tagliata di manzo
alla Toscana 23«
Entrecot a la parrilla trinchado
acompafiado con rucula, Parmesano y
tomate cherry / Grilled entrecote sliced,
seasoned & garnished with Parmesan,
arugula and cherry tomatoes (12)

Filetto ai ferri 26«
Solomillo a la parrilla / Fillet Steak
cooked on the grill

Petto di pollo ai ferri 16¢
Pechuga de pollo de corral marinada
con romero a la parrilla
Rosemary marinated chicken breast

cooked on the grill
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