GROUP MENUS

Dear friends,

Here are our lunch/dinner groups menus to enjoy at our restaurant placed right on the heart
of the Palma’s Boardwalk. We hope to satisfy your expectations, please be welcome to Piccola Italia.

Prices per person and to be chosen on the day of the event. Our pastas are fresh and daily
cooked by our team with traditional recipes in the same way as the rest of our dishes cooked
with first quality products.

To help serve customers better, we offer dishes for special diets: vegetarian or low calorie
diets (whole grain pasta, salads, etc.)

For any queries, contact us: 971 45 80 36

MENÚ NAPOLI

Starters, for sharing
Caprese salad with natural tomato, fresh mozzarella and basil
Homemade Iberian Ham croquettes
Focaccia of tomato, garlic and virgin olive oil
Main course, to be chosen
Four Cheeses Gnocchis
Tagliatelle Prosciutto e funghi with Parmigiano
Garlicky Spaghetti with prawns and virgin olive oil
Fresh mozzarella pizza and arugula
Lasagna alla Bolognese

Desserts
Cheesecake or Creamy ice cream of dulce de leche
Wines
Tinto Solar Viejo Crianza (D.O. Rioja)
Lambrusco Tinto / Rosado (E. Romagnia - Italia)
Coffee or Tea Still water, beer or soft drinks
Price per person: 28,00€
VAT included

MENÚ MÓDENA

Starters, for sharing
Veal carpaccio with Parmigiano shavings
Grilled Provolone cheese with tomato and oregano

Homemade Iberian Ham croquettes

Main course, to be chosen
Veal escalopes with souce Marsala.
Grilled Salmon with sautéed fresh veggies
Veal ravioli with mushrooms sauce
Cod fillet au gratin with spinach cream
Tagliatelle with fresh clams
Curry chicken sliced pizza
Desserts
Tiramisu or Natural Mango Sorbet
Wines
Tinto Viña Ederra Crianza (Rioja)
Lambrusco Tinto / Rosado (E. Romagnia- Italia)
Coffee or tea Still water, beer or soft drinks
Price per person: 32,00€
VAT included

MENÚ TOSCANA
Starters, for sharing
Mixed salad leaves with goat cheese
Roman-style squid with black alioli
Homemade Iberian Ham croquettes
Glass bread with tomato and olive oil
Main course, to be chosen
Raviolis stuffed with crab and ricotta with red prawn sauce
Spaghetti seafood
Grilled ox entrêcote with french fries and veggies
Galician veal escalopes with Capresse Souce
Cod loin with garlic sprouts veggies and spinach
Veal carpaccio pizza with foie shavings
Desserts
Strawberry sorbet or carrot cake
Wines
Tinto Viña Ederra (Rioja)
Lambrusco Tinto / Rosado (E. Romagnia -Italia)
Coffee or tea Still water, beer or soft drinks
Price per person: 35,00€
VAT included

MENÚ GENOVESSE
Starters, for sharing
Crystal bread with tomato and virgin olive oil
Prawns with garlic and olive oil
Roman-style squid with black alioli
Raff tomato salad with anchovies from Cantabrico
Main course, to be chosen
Tagliatelle with fresh black truffle.
Cannelloni stuffed with veal and foie de goose
Ravioli stuffed with foie with Pedro Ximenez sauce
Grilled beef sirloin with boletus sauce (to taste)
Cod fillet with fresh clams
Iberian Ham Pizza with olive oil
Desserts
Banoffe with dulce de leche ice cream or coffee ice cream
Wines
Tinto Viña Pomal Reserva (D.O Rioja)
Lambrusco Tinto / Rosado (E. Romagnia -Italia)
Blanco Viña Heredad (Penedés)
Coffee or tea Still water, beer or soft drinks

Price per person: 40,00€
VAT included

