ANTPAST i

Berenjena Parmigiana

con Queso Parmigiano & Pomodoro Casero......ooeeeeeeeeeeeeeveveeecene

Aubergine Parmigiana
with Parmigiano Cheese & Homemade Tomato

Burrata Affumicata con Candnigos, Tomates Cherry,

Confitura de Tomate y Aceituna Siciliana..........ecceveeeeeecececeeececnee

Burrata Affumicata
with Canons, Cherry Tomatoes, Tomato Jam & Sicilian Olives

Capo-rrata (La mejor Caponata siciliana coranada con

nuestra magnifica Burrata di Puglia & Pesto Verde).........oeveveeemne.

Sicilian Gaponata
with Puglia Burrata Injected with Green Pesto

Burrata de Puglia & Tartar de Atdn Rojo........................

Puglia Burrata with Red Tuna Tartare

La “Tavola™ con Jamon de Parma, Mortadela Trufada, Bresaola,

Coppa di Parma, Spianata Picante, Finocchiona, Mozzarella di Bufala,
Scamorza, Tomate Seco, Alcaparras, ACRItUNES........veceveveeececeene.

Half and Half with Parma Ham, Truffled Mortadella, Bresaola,
Coppa di Parma, Mozzarella i Bufala
Sun-Dried Tomato, Scamorza & Sapers

Vitello Tonato con su Crema de Atdn & Alcaparras.....................

Vitello Tonnato with Tuna Cream & Capers

Bresaola en Finas Laminas

con Ricula & Lascas de Parmesan0.........eeeeeeeeeeeeeeeeeeeeeeeeeeeeenne

Bresaola in Thin Slices
with Rocket & Strips of Parmesan Cheese

Caponata Siliciana Verduras al Dente

con Crema de Berenjenas a 1 LIama..........ceveeeeeeeeeeeeeeeeeeeeeeeee

Sicilian Caponata
with Vegetables “al dente” & Grilled Aubergine Cream

“Servicio de pan 1,60€ / Bread service 1,60€

14,00€ 00

4,758 <~

J8,50€ o2

POSTRES/ DESOERTG—<4 44342

Tiramisu Artesano Hecho al MOMENt0..ovvwmmeveeeeeeeeeoeeooenn 8,00€: 00
Artisan tiramisu Made on the Spot

Tarta Casera de Grana Padano con Crema de Coco y
R T 1.25¢€ a0
Homenade Grana Padano Cake with Coconut Cream and
Red Fruits Cream

Trio de Gannoli (Clasico Nocciola & PiStacho)..........ooeeeeeeersrcceeee 8,50€ ¢no®e
Cannoli Trio (Classic, Noocciola & Pistachio)

Lemon Pie con Crumble & Espuma de Mascarpone................ccoeeeeee. 1.15€¢00
Lemon Pie with Crumble & Mascarpane Foam

Nutela Pop. Helado de Nociola con Palomitas Crunch
sobre Crema de Limon y PaStel 08 COC0....mrrmmrrremreoees e 8.50€ no®@a

Nocciola Ice Cream with Crunch Popcorn on Lemon Cream
and Coconut Cake

BONUS —<tet a4t

Extra de Trufa Fresea...........ooooooeoeeeeeeeeeeeeeee 5,00€
Fresh Truffle Extra

Extra de Queso Parmesano................ooooooo. 2,00€
Extra Parmesan Cheese

Extra de Straciatella.................ooooooooooooeeoe 2,00
Extra Straciatella

Extra de Pesto Verde.............oooooooooooooooeeeeeee 1,b0€
Extra Green Pesto

Extra de Embutido............oooooeeeeeeee 2,50¢€
Extra Sausage

Carrera del Darro 19, GRANADA
958 04 92 88
reservas@restauranteossobuco.com
www.restauranteossobuco.com

Precios IVA incluido. / Prices VAT included.
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Leche Huevo Pescado Frutos de Céscara Cacahuetes Sulfitos
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Fish Nuts Peanuts Sulfites
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Sésamo Apio Crustaceos Moluscos Altramuces Soja

Sesame Celery Crustaceans Molluscs Lupin Soybear
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ENSALADAS / SALADS—<¢ekd 4t

Caprese con Coppa (Pomodoro, Mozzarella di Bufala 0OP.

L4minas de Coppa di Parma & Aceite de Pesto VBrte)...........eeerroeeeee 14,75€ ¢

Caprese Salad with Goppa (Tomato, Mozzarella di Bufala (PDD),
Slices of Coppa di Parma & green)

Ensalada 0ssobucco con Mix de Hojas , Mango,
Piia Natural, Aguacate, Nueces, Vinagreta de Miel de Eucalipto &
e e e | 16,50€

Ossobuco Salad With Leave Mix, Mango,
Pineapple, Avocado, Nuts, Eucalyptus Honey Vinaigrette &
Parmesan Ice Cream

Ensalada de Jaman de Parma con Mix de Hojas,
Uvas Rojas, Gorgonzola, Crutones de Pan & Vinagreta de Higos................ 14,50€

Prosciutto di Parma Salad with Leaves Mix, Red Grapes,
Gorgonzola Cheese, Croutons & Figs Vinaigrette

Ensalada de Berenjenas Mix de Hojas, Tomate Seco,
Peperoncinos, Chalota, ACitUNas & SCAMOIZA.......vvvrvoooeeeeeeee e 14,00€

Rubergine Salad
Leaves Mix, Sun-Dried Tomato, Pepperoncini, Shallot, Olives & Scamorza

PINSAS—<¢el 344

Bolonia. Base de Focaccia Genovesa, Mortadela Bolonia Trufada IGP,
Stracciatella, Tomate Cherry, Trufa Fresca rallada al momento................ 17,00€

Bolonia. Genoese Focaccia, Truffled Mortadella, Stracciatella, Cherry
Tomato, Fresh Grated Truffle

Trento.Tomate, Speck, Champifiones,

Mozzarella Fior di Latte & Provola AhUMACA.........ooooeeeeeeeeeeee 15,00€:

Trento.Tomato, Speck,
Mozzarella Fior di Latte & Smoked Provola

Roma. Calabaza, Alcachofas, Panceta Arrotolata,

TS, S ) T e R e e 16,50€

Rome. Pumpkin, Pecorino Cheese, Artichokes,
Pancetta Arrotolata & Sun-Dried Tomato

Milano. Mozzarella Fior di Latte, Gorgonzola, Stracciatella,
AT PTTIES I e e e e i 16,25¢€

Milano. Mozzarella Fior di Latte, Gorgonzola Cheese, Stracciatella,
Scamorza & Parmesan Cheese

Calabria- Toscana. Tomate, Spianata Picante, Finocchiona,

Aceitunas Sicilianas & BOrgONZOA.....orvroooooooeoeeeoeoeeeeeeeeeeeeeeeeeeee 16,25€ ¢ @

Calabria- Toscana. Tomato; Spicy Spianata; Finocchiona;
Sicilian Olives & Gorgonzola

Parma. Tomate, Jamdn di Parma, Riicula,

Mozzarella Fior di Latte & PEPBIONCIND........ooo oo 15,75 &

Parma. Tomato, Mozzarella Fior di Latte, Prosciutto diParma;
Rocket & Pepperoncini

Genoa. Crema de Alcachofas, Polvo de Aceitunas Negras,

Prosciutto Cotto, Mozzarella di Bufala Campana D.0.P......ceeeeeoeoeeeee. 16,50€ ¢ ¢

Genoa. Artichokes Cream, Black Olives Podwer, Prosciutto Cotto,
Mozzarella di Bufala Campana P.0.D

Rmatriciana. Tomate, Mozzarella Fior i Latte, Cebolla,
Guancigle K Pecorim oy e 16,00€ ¢

Rmatriciana. Tomato, Mozzarella Fior di Latte, Onion Slices,
Guancial & Pecorino Cheese

Vlegetal. Tomate, Alcachofa, Calabacin, Champifidn,
Cebolla & Mozzarella Fior ti Latte............ooooeoeeeeeeeeeeeeee e 15,b0¢

Vlegetal. Tomato, Artichokes, Zucchini, Mushroom,
Onion & Mozzarella Fior di Latte

PASTA FRESCA / FRESH PASTA3-6#*

Spaguetti Carbonara. Servido en Rueda de Pecorino Sardo con la
Auténtica Guarnicion de la Toscana. Show en Mesa. Min 2 pax................ 17,50€

Spaghetti Garbonara. Served on Sardinian Pecorino Cheese
Wheel and the-Authentic Tuscan Garnish (Show-cooking). Min 2 pax

Tagliatelle Alfredo. Servido en Rueda de Grana Padano
con lascas de Trufa Fresca. MIn 2 PaK.... ..o seeneee 20,b0¢

Tagliatelle Alfredo. Served on a Grana Padano Wheel with Fresh
Truffle Slices. Min 2 pax

Pappardelle. Crema Tartufata, Setas & Avellanas Tostadas................ 14,00€
Pappardelle with Truffled Cream, Mushrooms & Toasted Hazelnuts

Rigatoni con Ragii de Ternera & Espuma de Pecoring............ooococee. 15,00€
Rigatoni with Beef Ragu and Pecorino Foam

Ziti con Crema de Calabaza, Gorgonzola D.0.P,

Crujiente de Speck & CASLEIMAZNO....or...ooroeeeeeooeeeoeeieeeeeeeesnee] I 5 00 ¢

Ziti with Pumpkin Cream, Gorgonzola D.0.P,
Crunchy from Speck & Castelmagno Cheesse

Tagliolini Nero con Cremoso de Carabineros, N'Duja Calabresa &
Pesto de Albahaca ahumado e MeSa... ..o 16,90¢ ¢

Tagliolini Nero with Creamy Carabineros, Calabrese N Duja &
Smoked Basil Pesto on the Table

Bucatini Cacio e Pepe, mantecados con Queso Ragusano .0.P
TR/l L ER [ e — e - 1 ,

Bucatini Cacio e Pepe, Buttered with Ragusano 0.0.P

Cheese & Black Pepper i

Casarece. Con nuestro Pesto GeNOVES............o.oooooooooeeeeoeeeeseee 13,80€ ¢
Casarece. With our Homemade Genoese Pesto
Gnoccehi Calabrese. Salsa \'Duja Picanta & Stracciatella............... 14,00€

Gnocehi Calabrese. Gnocchi with N Duja Spicy Sauce & Stracciatella

Gnocechi. Crema de Gorgonzola con Crujiente de Nueces Caramelizadas... 13,00 €
Gnocehi. Gorgonzola cream & Caramelized Crunchy Nuts

Lasana con Autentica Bol0MeSA. ... 14 25¢
Lasagna with Authentic Bolognese
Lasaiia con Chutney de Pera & Salsa Gorgonzola............ 14,50€

Lasagna with Pear Chutney Served with Gorgonzola Bechamel
Quadro-Rellenos de Trompeta.de la Muerte & Queso

Fontina. Mantequilla y SaIVa...........ooooeeeee oo 15,75€
Quadro Stuffed with Death Trumpet and Fontina

Cheese with Butter & Sage

Cappellaccio Rellenos de Vieiras & Gambas. Bechamel de

I o 18,50€: ¢

Cappellaccio Stuffed with Scallops and Praws with
Seafood Bechamel

Raviolo Rellenos de Ternera Estofada. Salsa Napolitana.........16,50€
Raviolo Stuf_fed with Stewed Beef with Napolitan Sauce

PESCADOS / FISH—<4el¢3 488

T U AT e e e e, 2 23,00 ¢
Livornaise Cod

Merluza ala Gapuching— e 16,50€ ¢ &
Capuchina Hake

7 (11 B D e e o 20,50¢€

Tuscan Style Salmon

CARNES / MEATS-—<t et 4 e

0ssobuco a la Milanesa con Polenta & Gremolata............ooceeeee...... 26,00€
Milanese Ossobuco with Polenta & Gremolata

Carrilleras de Ternera con CoUS COUS.......orveeeeeereeeeeeeeeersceneeeeee 25,60€
Cow Cheeks with Cous Cous

Porchetta con Salsa e Naranja........ ... 20,00¢
Porchetta with Orange Sawce ~ * .
Pollo a la Cazadora....5.coo......... s e

Chicken in Hunter Style




