


We were the first to reveal restaurant Italian food as it is known in this 
country today.

Now our maxim is to maintain, and we do maintain, the level of quality 
that you desire.

We are the history and tradition you experience and savour in a unique 
setting with a dish of good pasta, pizza, meat, or the sweetness of a good 
homemade dessert.

We are enthusiasm, dedication, innovation and confidence, to continue to 
create each and every one of the recipes on this menu, just as la mamma 
did, and still does, traditionally, with top quality, in the homemade style, 
and with original products.  

We will be your perfect choice.

La Piemontesa
We were, we are and we will be

IF YOU HAVE AND ALLERGY OR INTOLERANCE
CHECK OUR ALLERGEN MENU
DOWNLOAD IT OR ASK OUR STAFF



P
ane

Pierina tartufata

Pierina parmigiana

Pierina mista

Trio di pane dell’artigiano individuale (3 u.)
Trio di pane dell’artigiano(6 u.)



Cazoleta di carciofi e foie

A
ntip

asti

Cazoleta di
carciofi e foie

Burrata di 
Puglia

Al nero di
seppia croquettes

Burrata with tomato jam, pesto, and
rocket

Croquettes with cuttlefish in its ink and garlic 
mayonnaise, served with a french fries garnish

Sautéed artichokes with bacon and caramelised 
foie gras, baby tomato and poached egg



Platter ½ Platter

Assorted croquettes

Involtino freddo di crepe

Assorted
croquettes

Involtino freddo 
di crepe

Carpaccio 
 di Vitello

Iberian ham
and
Chicken cooked at low temperature

Beef tenderloin in its dressing with Parmigiano 
shavings

Crêpe filled with smoked salmon and avocado 
tartar with onion, goat’s cheese roulé and 
tomato, dressed with pesto



Insa
late

Insalata Passionata

Insalata 
Paese

Insalata
Mare orto

Endive, smoked salmon, tuna, Taleggio 
cheese, apple, baby tomato and nuts

Assorted lettuce, goat’s cheese roulé coated 
with pistachios, crispy bacon, apple, tomato, 
nuts and a touch of tomato jam 

Insalata 
Passionata

Mix of endives, lamb’s lettuce, rocket and baby 
spinach with mozzarella, micuit foie gras, apple, 
pesto, nuts, tomato and quince jelly



Insalata Turquesa

Honey and pistachio vinagrette

Romesco vinagrette
Honey and pistachio 

Caesar sauce 
Romesco 

Insalata  
Pollo croccante

Insalata 
Turquesa

Insalata 
di Pulpo

Assorted lettuce with baby tomato, braised 
octopus with sliced baked potato
and paprika  

Assorted lettuce, tomato, crispy chicken, apple, 
roasted red pepper, mixed dried fruits and 
avocado

Mix of endives, lamb’s lettuce, rocket and baby 
spinach with crunchy bacon, Taleggio with a 
crunchy maize breading, dates, hummus,
crunchy onion and tomato

Vinagrettes



Grati
nat

i

Misto del tesorero

Gran cannellone Village cannelloni stuffed with roast beef

Misto 
del tesorero

Bologna lasagne, rustic cannelloni and rigatoni

Lasagna di
bologna

Five sheets of fresh pasta stuffed with Bolognese 
sauce, egg and spinach, covered with béchamel 
sauce and gratin with Parmigiano

Lasagna di 
spinacci e gamberi

Five sheets of fresh pasta stuffed with spinach 
and prawns with red pepper cream and gratin 
with Parmigiano  



R
isot

ti

Risotto Montera

Piatto
Singolo

Piatto per
Compartire

Montera Mascarpone cream with beef cooked in 
its juices at a low temperature

Mare e montagna Sautéed prawns with foie gras a la crème 
and mushrooms 

Nero di seppia Sautéed cuttlefish in its ink with prawns 
and baby octopus a la crème

Zucchini e gamberi Sautéed courgette and prawns a la crème 
with a touch of Parmigiano

Tartufo d’Alba Creamy sauce with black truffle 



P
asta

 fre
sca Ballerine Ligurian

Piatto
SingoloHard grain pasta

Fresh semolina and
egg pasta

Piatto per
CompartireSauce of your choice

Polpette de la nonna 
Homemade red sauce with meatballs

Casalinga 
Mascarpone cream with sautéed 
mushrooms, longaniza and pine kernels

Ballerine

Rigatoni

Tagliatelle

Pappardelle al
peperoncino

Spirali

Spaghetti di
grano duro

Arrabbiata sobrasada
Home-made, mild spice sobresada red 
sauce

Carbonara
Al mio modo (house style)

Aglio olio peperoncino e gamberi
Garlic, oil, chillies and prawns

Bolognesa
Bolognese style

Napoletana antica
Traditional Napoli-style tomato sauce

Zucchini e gamberi 
Sautéed courgette and prawns a la crème 
with a touch of Parmigiano

Ligurian
Pesto a la crème with sautéed bacon and 
Parmigiano 

Pesto
Genoese style



P
asta

 rip
ienaBallerine Ligurian

Tortellini speciale Casalinga

Fresh semolina and egg
FILLED PASTA

Piatto
Singolo

Piatto per
Compartire

Ravioli tradicionale
Stuffed with roast beef 
and fresh vegetables 

Cuore di zucca
Stuffed with braised 
pumpkin

Tortellini speciale

Agnolotti Nero al rulo
Stuffed with goat cheese 
and bacon

Triangoli due sapore
Stuffed with Gorgonzola,
nuts and ricotta 

Panzotti al tartufo
Stuffed with ricotta, Grana 
Padano and truffle 

Sauce of your choice

Arrabbiata sobrasada
Home-made, mild spice sobresada
red sauce

Cinque formaggi 
Melted Grana Padano, Emmenthaler, Gruyère, 
Gorgonzola and fresh cheese a la crème

Truffle and mushrooms 
Truffle a la crème with sautéed mushrooms

Foie and truffle 
Foie and truffle cream

Zucchini e gamberi 
Sautéed courgette and prawns a la crème 
with a touch of Parmigiano

Casalinga 
Mascarpone cream with sautéed 
mushrooms, longaniza and pine kernels

Ligurian
Pesto a la crème with sautéed bacon and 
Parmigiano

Champi almendras
Sautéed mushrooms a la crème with almond 
crocante

Stuffed with beef cooked in 
its juice at low temperature 
and Iberian ham



Los i
lust

res

Cartoccio di burguer Angus

Canneloni alla pescatora

Cartoccio di burguer Angus

Cartoccio di Tender beef cheeks with foie gras

Black Angus burger with crunchy bacon, caramelised 
onion, Taleggio cheese, micuit foie gras and mozzarella. 

Cod and prawn cannelloni, served with
red béchamel sauce and gratin with Parmigiano

Tender beef cheeks, with foie gras, mozzarella, crunchy 
bacon, caramelised onion and cheddar cheese. 
Wrapped in pizza dough

Wrapped in pizza dough



Piemontesa Burguer with foi gras

Maxi Iberian pork sirloin skewer

Maxi Iberian pork sirloin skewer

Piemontesa Burguer with foie gras

Grilled octopus
Charcoal-grilled octopus tentacle with
roast potato rounds, dressed with extra
virgin olive oil and Vera paprika

Angus burger with foie gras, crispy bacon,
Taleggio cheese and caramelised onions 

Iberian pork sirloin skewer and grilled 
vegetables. With Florentine sauce 

Grilled truffled Iberian pork loin
Grilled with truffle sauce and its garnish



Sauce of your choice

Carn
i Fiorentina sauce

Honey and mustard sauce

Truffle sauce

Scaloppine in sauce

Grilled white pork tenderloin medallions
With rigatoni and in a Pepe sauce 

Pork loin in a Pepe sauce 

Grilled white pork tenderloin medallions
With sauce to choose

Scaloppine in sauce  

· Grilled

· With sauce of your choice

Angus beef entrecôte

· Grilled

· With sauce of your choice

Angus beef sirloin



Tender roast leg of lamb

Selection of meats cooked in their own juices
and at low temperature

Tender and juicy Mesone chicken
Cooked in the oven with a special touch.
Served with fries garnish and mesone sauce

Tender and  juicy Iberian pork chops
Served with honey mustard sauce.
With its garnish

Tender and juicy Angus beef cheeks 
With baby potato garnish

With baby potato garnish
Tender roast leg of lamb

Country style bread
Special to accomny all our meats



Country style bread

French fries with Mesone sauce

Coconut and pineapple igloo with crunchy biscuit

Lamb shoulder cooked
in its juice at a low temperature

A
ran

da 
com

bo

Green salad with mix of endives, lamb’s lettuce, rocket 
and baby spinach with cherry tomatoes



F
iren

ce c
ombo

Chicken cooked in the oven with our 
traditional recipe and a special touch

Green salad with mix of endives, lamb’s lettuce, rocket 
and baby spinach with cherry tomatoes

Country style bread

French fries with Mesone sauce

Nutella crepe



A
ngu

s co
mbo

Country style bread

French fries with Mesone sauce

Cheescake with pine kernels

Mellow Angus beef
cooked at low temperature

Green salad with mix of endives, lamb’s lettuce, rocket 
and baby spinach with cherry tomatoes



Iberi
an 

com
bo

Iberian pork chops
cooked at low temperature

Country style bread

French fries with Mesone sauce

Rocher cake with hazelnut crunchy

Green salad with mix of endives, lamb’s lettuce, rocket 
and baby spinach with cherry tomatoes



P
izza

 tra
dizi

ona
le

Piemontesa Pizza

Calzone al 
Prosciutto

Tomato, mozzarella, poached egg, boiled ham, red 
pepper, onion and Tabasco sauce

Pepperoni

Bismarck

Prosciutto

  Prosciutto  ·  Tonno e salmone   ·   Pepperoni   ·  Quattro stagioni
Parmigiana  · Cinque formaggi · Barbecue

Cinque 
formaggi

Tonno e salmone

Quattro 
stagioni

Parmigiana

Tomato, mozzarella, pepperoni and
crispy bacon 

Piemontesa         

Tomato, mozzarella and boiled ham

Pizzas Piccolinas

Tomato, mozzarella, tuna and salmon

Tomato, mozzarella, boiled ham and egg

Tomato, mozzarella, Emmenthaler, Gruyère, 
Parmigiano and Gorgonzola

Tomato, mozzarella, mushrooms, boiled ham, 
tuna and artichokes

Tomato, mozzarella, crispy bacon, Taleggio and 
Parmigiano cheese

Mozzarella cream, beef carpaccio, Parmigiano 
cheese and rocket



Micuit Pizza

Zucchine

Melanzana

Tartufata

Diavola

Barbecue

Tomato, mozzarella, courgette, goat’s cheese 
roulé, pesto and grated Parmigiano

Tomato, mozzarella, caramelised aubergine, 
Parmigiano, goat’s cheese roulé, honey and
balsamic vinegar

Carbonara

Micuit  

Dell’Emilia
Tomato, mozzarella, Emmenthaler, Gruyère, 
Parmigiano, Gorgonzola, crispy bacon and 
caramelised onion

Black truffles, mushrooms, bacon,
Taleggio and baby tomatoes

Tomato, mozzarella, micuit foie gras, artichoke, 
poached egg and rocket

Featuring carbonara sauce with crispy bacon

Tomato, mozzarella, base of beef, 
pepperoni, longaniza and hot chilli peppers  

Featuring tomato sauce, mozzarella, beef 
ragout, bacon, red pepper and barbecue sauce



15’95

Vini

Glass of wine
House wine glass
Red, rose and white wine

Viña Ijalba Crianza glass
DO Rioja · Red wine

Glárima de Sommos glass
DO Somontano · Red and white wine

Cavas
Pedregosa Gran Cuvée 
Reserva brut nature · DO Cava

Sangrias
Wine sangria (1 L) 
Cava sangria (1 L) 
Moscato sangria (1 L)

House wines
Red house wine

Rose house wine

White house wine

Italian wines
Lambrusco Rosato
IGT Reggio Emilia

Lambrusco Rosso
IGT Reggio Emilia 

Moscato d’Asti bianco
DOCG Asti

Chianti
DOCG Chianti 

Winery
Viña Ijalba Crianza
DO Rioja · Red wine

Muga Crianza
DO Rioja

Luis Cañas Crianza
DO Rioja

Figuero 4
DO Ribera del Duero · Red wine

Emilio Moro
DO Ribera del Duero 

Glárima de Sommos
DO Somontano · Red wine

Glárima de Sommos
DO Somontano · White wine

Honeymoon
DO Penedès · White wine

Cuarenta Vendimias 
Verdejo
DO Rueda · White wine

José Pariente Verdejo
DO Rueda



15’95
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