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. DRINKS 4 2 [
MARGARITA € %50 ¥ S NI e S SRS 3
Mozzarella and tomato %
PROCIUTTO €850 £ WATER AND SOFT DRINKS €250 “4
Mozzarella, tomato and ham L %
FUNGHi €890 el St 7!
Mozzarella, tomato, ham and mushrooms SNALL DRAFT BEER €1,60 é
FOUR CHEESE €890 4
Mozzarella, tomato, gorgonzola, provola and parmesan BEER CUP € 2)50 %
iISABELLA €990 R BOTTLED BEER €250 4
Mozzarella, tomato, gorgonzola, provola, parmesan and spicy salami . - 2
Mozzarella, tomato, bacon, onion and eggs RlOJA WiNE CUP € 300 ‘
QUATTRO STACIONi €990 N . 4
Mozzarella, tomato, ham, mushrooms, artichokes and olives £ RiIBERA WIiNE CUP '€ 3;00 % (\ QWA STA
: L d ; 5 l s
"D"Ieé’-’\:g"aA, tomato and spicy salami i "f pUTE MINE S €3’00 : Jl l‘v F - A - = - “D’llll
NAPOLi i o0 £ ROSE WINE CUP Gl SPAGHETTERIA
Mozzarella, tomato, anchovies and olives CAVA CUP € 3)50 /%
TONNO € 8,90 § 3
Mozzarella, tomato, tuna and onion : 3/
VEGETAL € 9,90 \.,-,; S A A S R A R A SRS R ST e R R ,/
Mozzarella, tomato, mushrooms, onion, red and : g
green peppers, corn and olives
HAWAIiAN € 9,90
Mozzarella, tomato, ham york and pineapple
SOLPLAYA € 9,90
Mozzarella, tomato, mushrooms, spicy salami and egg
DELABLANCA €990 e g
Bufala Mozzarella, tomato, cherry and arugula F A HOMEMADE DESSERTS
ARTIiSAN SPINACH €990 iTmamTe—ae X |
Mozzarella, tomato, prawns, spinach and onion & 2 s *
iL MARE €990 4 TiIRAMiSU €550
Mozzarella, tomato, prawns, tuna and mussels PANNA COTTA €550
CASAPASTA _ : ; €990  § CHOCOLAT PANNA COTTA (%D |
Mozzarella, tomato, mushrooms, onion and spicy salami : ) 3 ;
B oyt 33 1 CHEESECAKE &0 | .
Mozzarella, tomato, red and green peppers, minced beef and bbq sauce ' 1 CREPS SUZETTE €590 _, tripadvisor*
SUPREME € 9,90 | ‘: PROFITEROLES WiTH CHOCOLAT www.spaghetteriacasapasta.com
Mozzarella, tomato, ruccula, cured ham, bufala mozzarella and cherry ! N
, L1 APPLE TART WiTH €600 |

ROQUEFORT €10,90 | § VANILLA iCE CREAM 11
Mozzarella, gorgonzola, provola, parmesano and roquefort ] CHOCOLAT NUTELLA PiZZA .;
CALZONE €10,90 an &

Choose your ingredients

C/Palangreros, 16 - Fuengirola - e 951 57 88 88
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ANTIPASTI * STARTERS

> I
BRUSCHETTA WiTH POMODORO E BASILICO €550
Toasted bread with seasoned tomatoes and basil
PANE ALL/AGLIO €450
Toasted bread with garlic butter
PANE ALL/AGLI0 WiTH MOZZARELA €550
Toasted bread with garlic butter and mozzarella
PARMIGIANA AUBERGINES €890
Aubergines with tomato sauce, parmesan and basil
MIXED GRIiLLED VEGETABLES € 8,90
0X CARPACCiO €212,90
Ox carpaccio served with rocket, parmesan and cipriani sauce
FOCACCIA € 6,90
SAUTED SHRIMPS € 11,90
Sauted shrimps with asparagus and cherry tomatoes
iIMPEPATA Di COZZE € 10,90
Steamed mussels with white wine and pepper
SAUTED CLAMS AND MUSSELS € 11,90
In white wine with toasted bread
PiL PiL PRAWNS € 9,90
The classics
ASSORTED iTALIAN CHEESE € 14,90
With nuts and honey

7S 7S

INSALATE - SALADS

e 3
ROSSO €890
Beetroot, spinach, rocket, taleggio cheese and dried fruits
DOLCE VIiTA €890
Tender tomatoes, parmesan, caramelised onions,

Pedro Ximenez balsamic vinegar

CAESAR €890
Romaine lettuce, croutons, parmesan and chicken supreme

CAPRESE € 8,90
Fresh tomatoes with buffalo mozzarella and basil pesto

Di MARE € 11,90
Prawns, mussels, clams, squid and green vinaigrette

Di POLLO E MOZZARELLA € 990

Lettuce, chicken with oregano, mozzareiia, red onion, biack
olives and cherry tomatoes. Drizzled with a tomato vinaigrette

PASTA SECCA

SPAGHETTi AGLi0 OLi0 E PEPERONCINO

Garlic, oil and chilli

SPAGHETTi CON GAMBERiI E CHERRY

Prawns and cherry tomatoes

SPAGHETTi VONGOLE

Clams

SPAGHETTi ROCA

Cherry tomatoes, prawns, clams and mussels

SPAGHETTi ALLA PUTTANESCA

Tomato, anchovies, capers, olives and chilli

SPAGHETTi CARBONARA

Bacon, cream and egg

RIGATONi NORMA

Tomatoes, aubergine, mozzarella and basil

RIGATONi AMATRICIANA

Tomatoes, bacon and onions

PENNE 4 FORMAGGI

Four cheeses penne

A A A '- A A
Penne with tomato, garlic and chilli

VEGETARIAN PENNE

Vegetarian penne with mixed vegetables

WHOLE PENNE TO YOUR TASTE

Brown penne pasta made to your specifications

FRESH PASTA

TAGLIATELLE FUNGHi PORCiNi

Mushrooms and truffled pecorino cheese

TAGLIATELLE A LA BOLOGNESA

Minced beef and tomato

TAGLIATELLE CHEF

Beef sirloin, mushrooms and aurora sauce

TAGLIATELLE DiMEOLA

Fresh sausage and walnut pesto sauce

TAGLIATELLE CRiS

Prawns, cherry tomatoes and green asparagus

TAGLIATELLE AL SALMON

Creamy sauce, salmon and caviar substitute

TAGLIOLINE AL NERO DE SEPiA

Prawns and cherry tomatoes

FRESH FILLED PASTA
>< - ApR— s e A et o S S

PANZEROTTi DE REQUESON Y ESPINACAS

Curd and spinach. Served with walnuts, fresh spinach and cherry tomatoes

FiOCCHi DE QUESO Y PERAS

Cheese and pears. Served with basil pesto and sultanas

TORTELLi DE CRUSTACEO

Prawns and cherry tomatoes

8 o ey ' >
GRATIN
a3 e e
TRADITIONAL LASAGNA
VEGETAL LASAGNA
SALMON LASAGNA
b o e >
GNOCCHI
¥ . , e o

GNOCCHi WiTH WALNUT PESTOAND TRUFFLED
PECORINO CHEESE

GNOCCHi WiTH PRAWNS, BROCCOLi AND CHERRY
TOMATOES

s « —<
% S

RiSOTTO PORCiNi

RiSOTTO WiTH PRAWNS, CHERRY TOMATOES
AND ZUCCHiNi

BLACK RiSOTTO TO SEAFO00D

Black risotto with prawns and squid

¥ X
FISH
¥ — e e
SALMON iN AURORA SAUCE WiTH PRAWNS
SALMON ORANGE SAUCE
e — v
MEATS
- S o

ESCALOPE MILANESA AND PASTA
VEAL WiTH PORCiNi MUSHROOMS
VEAL iN RED WINE SAUCE

VEAL WiTH GORGONZOLA CHEESE

€ 9,90
€ 9,90
€ 9,90

€ 9,90

€ 9,90

€ 10,90
€ 10,90

€10,90

€16,90
€16,90

€19,90
€ 22,00
€ 23,00
€ 24,00



