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B o rm B iagng di Melanzane 17

Moo (BRbC eifpucna commadlseedc tomate italiano
e arclla Bl mla parmiGiEmesaccrte EVO v albahaca.
Eggplant with Italian tomatoes sauce, smoked mozzarella
cheese, Parmigiano Reggiano cheese, extra virgin olive oil

and basil.

*Tartar de A @G Wojo Salvaje 23
Tartar de atun rojo €& NEERCKIINTOSHE 4] perfume de

citricos. servido sobie n Mlojasde pladano ahumada
mango, leche de coco y sesamo negro.

JC MACKINTOSH red tuna served on a smoked plantain leaf
with mango, coconut milk and black sesame.

*Carpaccio di Tonno Marinato 23

Carpiccio de atin oo salvaje J€ MACKINITOSGH
marinado en humedo con aceite EVO, citronette,
cebollino y £ranos de pimienta verde.
JC MACKINTOSH red tuna stewed carpaccio, with olive oil,
citronecte, chive and green peppercorns.

*Insalata Caprese con Bulala 19

Mozzuiella di bufala DOP con seleecion de tomates vy
albahaca.

Caprese salad with buffalo mozzarella cheese DOP (protected
designation of origin) tomatoes and basil leaves.

*Tnsalata Fior di Pomodoro L7

toud e e ionado de I huerts berenjena al fuevo
buirata pusiicse DOP cebolla cncurtida v vinaprera de
albahaca.

Fine selection of tomatoes, burrata cheese (protected designation
of origin) with sweet and sour onion and basil vinaigretce.

e e e dell Ostreria del Saol¢

Standard 2 8
Media - Medium 35
Grande - Large 50

Degustacién italiana de nuestras fiambres y quesos
selecionados por Usceria del Soles
Cured meats and cheese italian board: a fine selection by

Osteria del Sole.



BB npecia.-puvliese di Coz7ze 16

e dc G escon TOMMEE Slleery. ajo, aceite EVO
perejil y pimienta del molinillo, servido con pan frito.
Mussels saute wich cherry tomatoes, garlic, olive oil, parsley
and freshly ground pepper, served with croutons.

"“Tempura Semipicante 16

Tempura de verdura B MBI c Bl CBD layoncsa casera
semipicante de albahaca y sesamo negro.

Mixed wvegetables tempura served with our mildly spicy
homemade mayonnaise seasoned with basil and black sesame.

*Capocolle di Marctina & Bufala 19

Capocolle di Martina Franca D O.P. (embutido) servide
con mozzarella de bufala, aceite de rucula y pan carasau
Capocollo di Martina Franca D.O.P. (protected designation
of origin) (cured meat) served with buffalo mozzarella
cheese, rocket oil and carasau bread.

*Insalata di Pelpo I 7

Pulpo en doble coccion servido con verduras crujientes,
citronette y s€¢samo negro.
Double Cooking Octopus served with crunchy wvegetables,
citronette and black sesame.

*Steak Tarcar 2 I

1 tiar de solomilleo de retinta con yema de huevo
CEUjlente guindilla verde y cebolla encurtida.

Steak tartare served with a fried egg yolk, green chilli pepper

and sweet and sour onion.
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B r ccBiecte alla Pugpglieso® 19

Plato tipico de la Pug]ia, EUIl prista fresca, mix de
tomate cherry de |2 hiucees burraiea pugliese DOP vy
Albahaca.

Fresh orecchiette pasta with cherry tomatoes topped with
burrata cheese DOP (protected designation of origin) and basil.

*Spaghettoni @llcvon ¢ o lie 23

Plato de la “Tradizione Napoletana” con pasta fresca
1arga, ajo, almejas y perejil.

A typical dish from Napoli: Fresh long pasta with clams,
garﬁic and parsley.

*Mezzi Rigatoni “Carbonara” 2 0

La excelencia de Roma Pasta seca eorta, guanciale
Crujlente, piniienta mnepgra, huevo y Pecorino romano
DOP

A classic first course from Rome: short pasta with crispy
guanciale (pork cheeks), black pepper, egg and Pecorino
romano DOP (protected designation of origin§.

=5 p sl 'itoni "Cacio&lPepe 2024 24

I cclencia de Roma Pasra breses larsa Peeorine
romano DOP, pimienta del molinillo y tarcar de gambas.
A classic first course from Rome. Long fresh pasta with
Pecorino Romano DOP (protected designation of origin),
freshly ground pepper and shrimp tarcare.

*Mezzi Rigaton:t " Amactriciana’ 19

a2 excelencia de Roma. Pasta seca cortamuanciale
Crujicate, pimienta nepra, salsa de tomate casera y
Becorino remano DOP.

A classic first: course from Rome: short pasta with Crispy
guanciale (pork cheeks), black pefper, fresh tomato sauce and

Pecorino Romano DOP (protected designation of origin).



B pagsliuroni con Carabineros 29

B0 seco Tl o3 cOn-cruco W catabineros de Huelva al
parfume de lima con su bisque.

Long pasta with raw carabineros prawn from Huelva, served
wit]sgits own bisque and seasoned with lime.

*lagliacelle Tl B6loouesc” 20

Tag]iatelle CON nhuestrd Ticeta Mamiltar de ragﬁ de
ternera a la Bolonesa.
Tagliatelle with our bolognese sauce, family recipe.

*Tapgliatelle del Corsaro 20

Tagliatelle con Jamon Speck, crema de leche v tabasco
flambeados con vodka.

Tagliatelle with Speck ham, cooking cream and tabasco,
mixed with vodka.

" Seialacicelli al nero di seppia z 5

Pasia Iicscd |arpa con tinta de sepia, servida con tarcar
de langostinos a% parfume de lime y su bisque.

Fresh pasta with squid ink, served with lime prawns tarcare
and their bisque.

I 1po0ilini ripicni 23

Pasta fresca rellena de gorgonzola y nueces, servida con
fondue de Grana Padano y chips de pera fritas.

Fresh stuffed pasta filled whith gorgonzola cheese and nucts,
served with Grana Padano fondue and fried pear chips.

—



SECLU N0 PLAIG ENEAIN COURSE
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@8 1l ecton de Retinca so/Kg

@ilcionvde vaca retinta desmiilesftaszona, acompanado
@ patatasaliromero.
Local ribe eye beef steak served with rosemary’s potatoes.

i | ctcd 7]l Rowsapnarino’ 2 5

Solomillo de ternera al parfume de romero con verduras
a B parrilla

Tendzrloin seasoned with rosemary, served with grilled
vegetables.

*lapgliara “al Bt 8l iana 23

Entrecote de ternera trinchada al estilo italiano con
cremsa de rucula, cherfiy FOMRE c8conias (e parmesano y
chips de patata

Bee? entrecote in the italian way: rocket cream, confit
tomatoes, parmesan flakes and potatoes chips.

*Burcer dell’Osteria del Sole 2 9

Hamburpesa de recinee 200 p servida con patatas Itieas

horneadas con guanciale y queso caciocavallo DOP.
Beef Burger 200 g. served with fried potatoes grilled with
vuanciale and caciocavallo cheese DOP  [(protected
designat:ion of origin).

*Frittura del Mediterraneo 2 3

Fritura de calamares, gambas y pescado del dia
acompafiado con nuestra mayonesa al }ierfume di lima.
Deeﬁ fried mixed squid, prawns and fish of the day served

with our homemade lime mayonnaise.

" Polpoe Patate & Co 2 3

B 1lo de pulpo 1 L brasd sobre nna crema de
patatas, tomates cherry confitados y pistacho picado.
Octopus's tentacles cooked on embers, served on a potato
cream, tomatoes confit and pistachios crumbs.

" T onno alla scortaca’ 25

oo it 1 salvaje ‘1€ MACKINTOSE” 3 | slliaehn
acompaniado de verduras a la parrilla.

Wild JC Mackintosh grilled tuna steak, served with grilled
vegetables.

*Baccala dell’Osteria del Sole 2 4

Filetes de bacalao fritos con tomates Cherry confitados,
salsa de mostarda/miel y aceitunas negras deshidratadas.

Deep (tied dried and salied cod (Buccald) wl@® confit

tomatoes, mustard and honey sauce and black olives crumble.



POSTRE /| DESSERT
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*Tiramisu al Pistacchio IT

Un clasice de la Osteria del Sole: Nuestra version del
tiramisu con crema de mascarpone, pistacho de Bronte
P v galletas banadas en baileys.

Our take on tiramisu: mascarpone cream with Bronte DOP
pistachio and ladyfingers biscuits soaked with Baileys.

fWortinoral ®eioccolato 9

Sufflé relleno con chocolate caliente.
Chocolate souffle cake, filled with hot chocolate and served

warm.

*Panna Cocrca Ariiglanmlc 9

Postre tipico de la resion Hialiana del Piamonte de
crema de leche azucar gicco crema vy pelilicanies
diferentes sabores.

A typical italian dessert with milk cream, sugar and cheese
cream, assorted flavors.

"Gelare artigianale icaliano 8

Seleccidon de varios sabores de helado artesano.
A selection of artisanal Italian gelaro.

Servieio 2 50

"“Alérgenos
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CRUSTACEOS HUEVOD PESCADO CACAHUETES

0000

FRUTOS SECOS APID MOSTAZA

W

MOLUSCOS

CEREALES
CON GLUTEN

SESAMO


https://es.wikipedia.org/wiki/Piamonte
https://es.wikipedia.org/wiki/Crema_de_leche
https://es.wikipedia.org/wiki/Az%C3%BAcar




