


GARLIC BRUSCHETTA 4
Crusty country bread served with local garlic, extra virgin olive oil and a lot of love.

CLASSIC POMODORO BRUSCHETTA 5
Crusty country bread served with fresh sliced tomatoes and basil.

ALTO ADIGE BRUSCHETTA 5,50
Crusty country bread served with authentic alto adige speck and creamy blue 
cheese.

MEDITERRANEAN BRUSCHETTA 5
Crusty country bread served with black olives tapenade.

TRY A FEW WITH THE MIXED BRUSCHETTA TO SHARE 10,5
Half alto adige, half mediterranean, half classic pomodoro, half garlic.

PROVOLONE 10,50
Melted provolone cheese served with homemade tomato sauce.

AUTHENTIC CREAMY BURRATA PUGLIESE 12
125gr of pure creamy pleasure served in its rocket salad and cherry tomatoes nest, 
seasoned with genoa pesto and red pesto, delicous.

PAPARAZZI’S CLASSIC CARPACCIO 13
Classic beef carpaccio with rocket salad, balsamic reduction and big flakes of 24 
month parmigiano.

TAGLIERE DI SALUMI E FORMAGGI ITALIANI SELECTION TO SHARE 15
Salami, prosciutto di parma, speck, mortadela bolognese, ventricina calabrese, 
mozzarella di bufala, 24 month parmigiano, dried tomatoes, black olives and small 
garlic bread toast.

Add prosciutto di parma + €2

Add prosciutto di Parma + €2

TAXES INCLUDEDFOR FOOD INTOLERANCE INFORMATION PLEASE ASK OUR STAFF

BRUSCHETTA SPECIALS
FRESH AND DELICIOUS ITALIAN APPETIZIER



CAPRESE 10
Alternated slices of juicy tomatoes and creamy mozzarella topped with fresh basil 
leaves and extra virgin olive oil. 

LA CESARE 12
Chopped romaine lettuce with croutons,  cherry tomatoes, 24 month parmigiano 
cheese served with chicken or schrimps tossed in our homemade dressing.

LA GRECA 12
Traditionally prepared cucumbers, tomatoes, onions,  feta cheese and oregan.

GOAT CHEESE SALAD 12
Mixed greens salad, raisins, perfectly sliced and grilled goat cheese served with 
fresh green apple sheets and toasted bread.

TAXES INCLUDED

CANNELLONI RICOTTA 
AND SPINACHS  11,50
Just try it.

SUPER LASAGNA 13
As if you were with an italian mamma.

PARMIGIANNA DI MELANZANA 12
Aubergine lasagna layered with cheese 
and home made tomato sauce, then 
baked.

PRAWNSOTTO  14
Creamyyy prawn risotto.

FRUTTI DI MARE  14,50
Amazing seafood risotto.

AI FUNGHI & TRUFFLE 14
The authentic wild mushroom risotto 
with truffle, crazy.

GREEN RISOTTO 13
Asparagus and italian taleggio cheese.

FOR FOOD INTOLERANCE INFORMATION 
PLEASE ASK OUR STAFF



CACIO E PEPE 11
Spaghetti pasta tossed in roman pecori-
no cheese and whole black pepper.

PESTO ROSSO & GAMBERI 15
Spaghetti pasta served with red pesto 
and prawns, just exquisite.

SPAGHETTI AGLIO E OLIO 10
Simple and perfect italian pasta with 
toasted garlic, olive oil, fresh chilly and 
parsley.

SEXY FISH 15
Thick ring pasta calamarata al mare, 
served with delicious sea food, clams, 
mussels, prawns and squid.

AMORE AL TARTUFO 13,50
Tagliatelle pasta served with abondant 
truffle cream and cheese, incomparable.

SALMONE E VODKA 15
Subtile tagliatelle pasta, served with vo-
dka sauted salmon, cream and dill, spec-
tacular.

CARBOMAMMA 11,50
Italian spaghetti served with Pecorino 
cheese and authentic italian guanciale.

AMORETRICIANA 11,50
Tasty spaghetti with homemade tomato 
sauce, italian guanciale, roman pecorino 
cheese scented with black pepper.

ALLA NORMA 11
Rigatonni traditional recipe, ricotta 
cheese, tomato and savoury aubergine 
dices.

ANGRY BIRDS 11
Penne served with slow-simmered 
roman tomato sauce and crushed red 
pepper flakes. Want to be a gladiator?

THE NOTORIUS BIG-LOGNESE 12
XXL tagliatelle plate with minced beef, 
homemade tomato sauce and “greated” 
24 month Parmigiano.

PESTO STYLE 12,50
Fusillo served with pesto alla genove-
se and 24 month parmigiano, straight 
from liguria.

CAPRI IN YOUR PLATE 13
Spinach and ricotta stuffed bauletti 
served with an elegant Parmesan 
butter and topped with lemon zest.

GORGONGONDOLA 13
Fiocchi pasta stuffed with Gorgonzola and 
nuts topped with extra cheese&cream sauce 
and fresh radish.

SUBLIME OXTAIL RAVIOLI 16
Large oxtail ravioli served with our chef’s 
saffron and marjoram sauce and big sha-
vings of 24 month Parmigiano.

ASK FOR OUR GLUTEN-FREE PASTA



SALTIMBOCCA ALLA ROMANA 16
Saucy beef fillet stuffed with Scamorza, prosciutto di parma and sage leaves ser-
ved with “Rosemared” baked potatoes.

GORGONZOLA CHICKEN BREAST  14
Delicious chicken breast in its gorgonzola sauce, served with spaghetti al burro.

IL NOSTRO CONTRO FILETTO DI MAIALE 16,50
Tender pork sirloin medallions cooked with marsala wine reduction and pinions, 
served with sauted vegetables.

CONTRO FILETTO DI MAIALE AL’ACETTO BALSAMICO 16,50
Tender pork sirloin medallions cooked with balsamic vinegar reduction and par-
migiano 24 month, served with “Rosemared” Roasted potatoes.

LOVELY NAPOLETANA COD 18
Cod dressed with our typical capers, cherry tomatoes and black olive sauce, and 
served with vegetables caponata.

IL PADRINO BURGER 14,50
100% Beef meat with melted provola cheese, fried aubergine slice, red pesto, 
rocket salad and a 24 months parmigiano biscuit, a must. 

CHEESEBURGER 12,50
100% Beef meat, cheddar cheese, lettuce, a classic.

FOR FOOD INTOLERANCE INFORMATION PLEASE ASK OUR STAFF TAXES INCLUDED



MAMMA’MARGHERITA 8,50
San marzano tomato, mozzarella, basil.

PROSCIUTTO 10
San marzano tomato, mozzarella, cooked 
ham.

SALAMI 10
San marzano tomato, mozzarella, 
sweet pepperoni.

HOTLINE PIZZA 10
San marzano tomato, mozzarella, spicy 
pepperoni.

FUNGHI PROSCIUTTTO 11,50
San marzano tomato, mozzarella, 
mushrooms, cooked ham.

FUNGHI BACON 11,50
San marzano tomato, mozzarella, 
mushrooms, bacon.

TROPICAL 11,50
San marzano tomato, mozzarella, cooked 
ham and pineapple.

TUNA MONTANA 11,50
San marzano tomato, mozzarella, tuna, 
onion.

QUATTRO STAGIONI 11,50
San marzano tomato, mozzarella, 
mushrooms, cooked ham, artichoke, 
anchovies.

FANTASTIC 4MAGGI 11,50
San marzano tomato, mozzarella, 
parmiggiano, blue cheese, Pecorino.

VEGANGSTA PARADISE 12,50
San marzano tomato, mozzarella and our 
amazing vegetables of the day.

NOTORIOUS BIGLOGNESE 
IN PIZZA 11,50
San marzano tomato, mozzarella , home 
made bolognese.

PARMA 11,50
San marzano tomato, mozzarella, prosciu-
tto di parma.

NAPOLI 11
San marzano tomato, mozzarella, ancho-
vies, capers.

FRUTTI DI MARE 14
San marzano tomato, mozzarella, clams, 
mussels, prawns, squid.

DELICATA GREEN 13
Home made green asparagus base, 
mozzarella, asparragus, bacon, mushrooms, 
dried tomatoes.

RÚSTICA 13
Mozzarella, rocket salad, cherry tomatoes, 
prosciuto di parma, 
parmigiano 24 months.

TRUFFLE, BURRATA & MORTADELLA, 
THE PERFECT COMBINATION 15
Mozzarella, mortadella, burrata and truffle 
cream.

ALL EXTRAS +3€ TAXES INCLUDEDFOR FOOD INTOLERANCE INFORMATION PLEASE ASK 
OUR STAFF



IL TIRAMISU 6
Papparazzi’s classic.

EAT IT BEFORE IT MELTS 6
Brownie topped with vanila ice cream and extra chocolate with nuts.

CANNOLO SICILIANO 6
Italian tube shaped dough, filled with a sweet creamy filling.

LA GIOCCONDA’S FAVOURITE CHEESE CAKE 6
The naughiest cheesecake of your entire life. careful, it’s addictive.

CHEESEBURGER 8,50

BOLOGNESE OR TOMATOES SPAGHETTIS 8,50

OUR MAMMA’MARGHERITA PIZZA 8,50

TAXES INCLUDEDFOR FOOD INTOLERANCE INFORMATION PLEASE ASK OUR STAFF



GLASS OF WINE 3,60

GLASS OF PREMIUM WINE 4

HALF PINT LAGER 33CL. 3

PINT LAGER 50CL. 4,50

BEER WITH LEMON 33CL. 3,50

PINT WITH LEMON 50CL. 5

ALCOHOL FREE BEER 3

BOTTLED LAGER 33CL. 3

GLUTEN FREE BEER 33CL. 3,50

TINTO DE VERANO 3,50

1L SANGRIA PITCHER 14

1/2L SANGRIA PITCHER 8

AMARETTO 5,5

GRAPPA 5,5

BAILEYS 5,5

PACHARAN 5,5

BRANDY 5,5

LIMONCELLO 5,5

COGÑAC 5,5

COGNAC 5,5

GLASS FINO MÁLAGA 3,50

CARLOS I 10

COMBINED: 8

GIN - RUM - VODKA - WHISKEY.

PREMIUM COMBINED: 9

BOMBAY - BOURBON.

CAMPARI ORANGE 7

APEROL SPRITZ 7

SHOT 3

BOTTLE OF CAVA 22

LITTLE BOTTLE OF CAVA 8

BOTTLE OF JUVÉ & CAMPS 25

CHAMPAGNE 

MOËT & CHANDON 60

BOTTLE OF JUICE 3

SOFT DRINKS 3

MINERAL WATER 1/2L. 3

CARBONATED WATER 1/2L. 3

EXPRESSO 2

EXPRESSO WITH MILK 2,20

EXPRESSO WITH ICE 2,20

EXPRESSO WITH MILK AND ICE 2,20

AMERICANO 3

LATTE 2,50

ICE LATTE 3

CAPUCCINO 3,50

CAPUCCINO WITH CREAM 3

INFUSIONS 3,50

TEAS SELECTION 3,50

COFFEE WITH BRANDY 3,50

IRISH COFFEE 8

TAXES INCLUDED

appetizers

drinks

FOR FOOD INTOLERANCE INFORMATION PLEASE ASK OUR STAFF


