BOSGO B
DE LOBOS

Barcelona
SPUNTINI
& ANTIPASTI
Marinated olives with citrics 4
Tapa de finocchiona 7
Fried mozzarella stuffed with olives 9

with spicy marinara (6u)

leek, parmesan and truffle croquettes (3 u) 7.50
"Patatas bravas” 9
Margherita to share 13
Fried pizza with mortadella, squagquerone 18

and pistachio pesto

Focaccia with rosemary, green oil and salt 10
Zucchine fritti with lemon and Parmesan 11
Artichokes cream 13
Parmigiana di melanzane 16
Sirloin tonnato vitello 17
Octopus carpaccio 18

SALADS

Radicchio with gorgonzola pear and hazelnuts 14

Cauliflower salad, chicory 12
and almond with orange and pecorino

Tomato, capers, olives, spring onion, 13
pepperoncino and basil

Arugula, beans, balsamic onions, 14
with Tuscan pecorino, pancetta and mint

PIZZA

Margherita 13
Prosciutto cotto, Portobello and brie cheese 15
Eggplant, mozzarella, speck 16

and crispy parmesan

Sicilian salsiccia, red onion, grapes 17
and goat cheese

Ai 5 formaggi 17

Ricotta and parmesan calzone 16
with marinara sauce

Roast beef, smoked scamorza and mustard 18

PASTE

Fettuccine alla homemade bolognese

Classic spaghetti alla carbonara

Mezzi paccheri with fresh tomato,
burrata and ‘nduja (spicy sobrasada)

Tagliolini with anchovies, lemon
and peperoncino

Tagliolini cacio e pepe
Veal ravioli alla panna with cream

Mezzi paccheri verdi with spinach,
asparagus, walnuts and goat cheese

Penne rigate au gratin with parmigiana
and tartufata

Linguine alle vongole

Risotto di carciofi, cavolo nero and speck

GARPAGCI

Beef carpaccio with rocket salad 19
and parmesan

Octopus carpaccio 18

Burrata with roasted pumpkin carpaccio, 15
peperoncino, pipes and sage

DESSERTS

Cheese and lemon cake 8
Tiramisu 8
Ricotta millefeuille, pistachio and chocolate 7
Mini tiramisu with coffee ice cream 7
Panna cotta with strawberries and balsamic 8
Cioccolato cake 8
Mini cioccolato cake with vanilla ice cream 7
Chocolate truffles 7
Gelati della casa 7
Affogato 6
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