


Focaccia Aioli for one 6,90 €
Focaccia Aioli for two 10,90 €
Freshly baked focaccia with homemade aioli
Frisch gebackene Focaccia mit hausgemachtem Aioli
Versgebakken focaccia met huisgemaakte aioli
Focaccia fraîchement cuite avec aïoli fait maison

Artisan garlic pizza bread for one 5,50 €
Artisan garlic pizza bread for two 9,50 €
Freshly baked pizza bread with homemade garlic butter
Frisch gebackenes Pizzabrot mit hausgemachter Knoblauchbutter
Versgebakken pizzabrood met huisgemaakte knofl ookboter
Pain pizza fraîchement cuit au beurre à l’ail fait maison

Bruschetta Tomato (2 pcs.) 7,50 €
Toasted bread with tomatoes, olive oil, garlic, salt and basil
Geröstetes Brot mit Tomaten, Olivenöl, Knoblauch, Salz und Basilikum
Geroosterd brood met tomaten, olijfolie, knofl ook, zout en basilicum
Pain grillé, tomates, huile d’olive, ail, sel et basilic

Bruschetta Salmon (2 pcs.) 11,90 €
Toasted bread with cream cheese and smoked salmon
Geröstetes Brot mit Frischkäse und geräuchertem Lachs
Geroosterd brood met roomkaas en gerookte zalm
Pain grillé au fromage frais et au saumon fumé

Bruschetta Buff alo (2 pcs.) 8,90 €
Toasted bread with tomatoes and buff alo mozzarella
Geröstetes Brot mit Tomaten und Büff elmozzarella
Geroosterd brood met tomaten en buff elmozzarella
Pain grillé aux tomates et à la mozzarella di bufala

Bruschetta Pesto (2 pcs.) 9,90 €
Toasted bread with tomatoes, pesto and Serrano ham
Geröstetes Brot mit Tomaten, Pesto und Serranoschinken
Geroosterd brood met tomaten, pesto en serranoham
Pain grillé aux tomates, pesto et jambon Serrano

Delicious Starters

Leckeres Vorneweg – Heerlijk voorgerechten – Délicieux en entrée
„Enjoy the little things in life. Th ey make life great!“



Bruschetta Serrano ham (2 pcs.)	 10,50 €
Toasted bread with mozzarella and Serrano ham
Geröstetes Brot mit Mozzarella und Serranoschinken
Geroosterd brood met mozzarella en serranoham
Pain grillé à la mozzarella et au jambon Serrano

Viva la Italia Bruschetta quartet for two	 19,90 €
Four different types of bruschetta with olives and pickled vegetables
Vier verschiedene Bruschetta mit Oliven und eingelegtem Gemüse
Vier verschillende soorten bruschetta met olijven en ingelegde groenten
Quatre bruschettas différentes avec olives et légumes marinés

Viva la Italia Signature Antipasti Experience for two	 27,50 €
A curated selection of premium cold cuts, cheeses, nuts, sauces and more
Erlesene Auswahl an Premium-Aufschnitt, Käse, Nüssen, Saucen und mehr
Geselecteerde premium vleeswaren, kazen, noten, sauzen en meer
Sélection de charcuterie, fromages, noix, sauces et bien plus

Beef Carpaccio	 18,50 €
With rocket, cherry tomatoes, parmesan and balsamic cream
Mit Rucola, Kirschtomaten, Parmesan und Balsamicocreme
Met rucola, cherrytomaten, parmezaan en balsamicocrème
Avec roquette, tomates cerises, parmesan et crème balsamique

Shrimps cocktail from the chef	 17,50 €
Shrimps with homemade cocktail sauce, pineapple, walnuts and lettuce
Garnelen mit hausgemachter Cocktailsauce, Ananas, Walnüssen und Salat
Garnalen met huisgemaakte cocktailsaus, ananas, walnoten en sla
Crevettes avec sauce cocktail maison, ananas, noix et salade

Mussel Marinara	 17,50 €
Mussels in marinara sauce with garlic, white wine and tomatoes
Miesmuscheln in Marinara-Sauce mit Knoblauch, Weißwein und Tomaten
Mosselen in marinarasaus met knoflook, witte wijn en tomaten
Moules en sauce marinara à l’ail, vin blanc et tomates

Vitello Tonnato	 18,50 €
Veal with creamy tuna and caper sauce
Kalbfleisch mit cremiger Thunfisch-Kapernsauce
Kalfsvlees met romige tonijn-kappersaus
Veau avec sauce crémeuse au thon et aux câpres

All prices include IGIC • Allergies, intolerances or dietary requirements? Our staff is happy to help and advise!



Carprese Salad  14,95 €
Fresh tomatoes, buff alo mozzarella, pesto, pine nuts, fresh basil, olive oil
Frische Tomaten, Büff elmozzarella, Pesto, Pinienkerne, frisches Basilikum, Olivenöl
Verse tomaten, buff elmozzarella, pesto, pijnboompitten, verse basilicum, olijfolie
Tomates fraîches, mozzarella di bufala, pesto, pignons de pin, basilic frais, huile d’olive

Cesar Salad 18,95 €
Romaine lettuce, breaded chicken, croutons, parmesan, homemade Caesar dressing
Römersalat, paniertes Hähnchen, Croutons, Parmesan, hausgemachtes Caesar-Dressing
Romeinse sla, gepaneerde kip, croutons, parmezaan, huisgemaakte Caesarsaus
Salade romaine, poulet pané, croûtons, parmesan, sauce César maison

Mixed Salad 17,50 €
Mixed green salad with boiled egg, tomatoes, cucumber, carrots, corn, oil and vinegar
Gemischter grüner Salat mit Ei, Tomaten, Gurken, Karotten, Mais, Öl und Essig
Gemengde groene salade met ei, tomaten, komkommer, wortelen, maïs, olie en azijn
Salade verte mélangée avec œuf, tomates, concombre, carottes, maïs, huile et vinaigre

Viva la Italia Salad from the chef 23,50 €
Smoked salmon, lettuce, cucumber, tomatoes, avocado, boiled egg and shrimps
Geräucherter Lachs, Salat, Gurke, Tomaten, Avocado, Ei und Garnelen
Gerookte zalm, sla, komkommer, tomaten, avocado, ei en garnalen
Saumon fumé, salade, concombre, tomates, avocat, œuf et crevettes

Salads



Pizza Bugs Bunny Margherita 9,50 €
Mozzarella, tomatoes, basil
Mozzarella, Tomaten, Basilikum
Mozzarella, tomaten, basilicum
Mozzarella, tomates, basilic

Pizza Peppa Pig meets Bugs Bunny 13,50 €
Ham or salami, mozzarella, tomato sauce
Schinken oder Salami, Mozzarella, Tomatensauce
Ham of salami, mozzarella, tomatensaus
Jambon ou salami, mozzarella, sauce tomate

Pasta Pippi Longstocking 11,90 €
Spaghetti with Bolognese sauce
Spaghetti mit Bolognese-Sauce
Spaghetti met bolognesesaus
Spaghetti à la sauce bolognaise

Crunchy fun 5,90 €
French fries with ketchup and mayonnaise
Pommes frites mit Ketchup und Mayonnaise
Frietjes met ketchup en mayonaise
Frites avec ketchup et mayonnaise
Patatas fritas con ketchup y mayonesa

Crunchy fun and crispy chicken 14,90 €
Fried chicken strips with fries
Frittierte Hähnchenstreifen mit Pommes frites
Gefrituurde kipreepjes met friet
Lamelles de poulet frites avec frites
Tiras de pollo fritas con patatas fritas

Extra Ingredients on your Pizza? Ask our staff !

All prices include IGIC • Allergies, intolerances or dietary requirements? Our staff  is happy to help and advise!

For our
little ones

Only the very best for you – made with love.



Spaghetti Carbonara 18,90 €
Bacon, egg, parmesan, salt and pepper
Speck, Ei, Parmesan, Salz und Pfeff er
Spek, ei, parmezaan, zout en peper
Lard, œuf, parmesan, sel et poivre

Spaghetti Seafood 21,90 €
Calamari, mussels, prawns, garlic, white wine and tomato sauce
Calamari, Muscheln, Garnelen, Knoblauch, Weißwein und Tomatensauce
Calamari, mosselen, garnalen, knofl ook, witte wijn en tomatensaus
Calamars, moules, crevettes, ail, vin blanc et sauce tomate

Spaghetti Aglio e Olio 15,90 €
Olive oil, garlic, chili and parsley
Olivenöl, Knoblauch, Chili und Petersilie
Olijfolie, knofl ook, chili en peterselie
Huile d’olive, ail, piment et persil

Spaghetti Aglio e Olio meets Carpaccio 24,90 €
Spaghetti aglio e olio (without chili) on beef carpaccio
Spaghetti Aglio e Olio (ohne Chili) auf Rindercarpaccio
Spaghetti aglio e olio (zonder chili) op rundercarpaccio
Spaghetti aglio e olio (sans piment) sur carpaccio de bœuf

Spaghetti or Tagliatelle Bolognese 18,90 €
Minced meat in slow-cooked Italian tomato sauce
Hackfl eisch in langsam gekochter italienischer Tomatensauce
Gehakt in langzaam gekookte Italiaanse tomatensaus
Viande hachée dans une sauce tomate italienne mijotée

Tagliatelle Porcini meets truffl  e 24,50 €
Porcini mushrooms with premium truffl  e oil and truffl  e carpaccio
Steinpilze mit Premium-Trüff elöl und Trüff elcarpaccio
Eekhoorntjesbrood met premium truff elolie en truff elcarpaccio
Cèpes à l’huile de truff e premium et carpaccio de truff e

Tagliata e Tagliatelle                           27,90 €                       Surf and Turf option 29,90 €
Brazilian Angus entrecôte on tagliatelle with arugula, cherry tomatoes, and Parmesan cheese
Brasilianisches angus entrecote auf tagliatelle mit ruccola, cherrytomaten und Parmesankäse
Braziliaanse Angus entrecote op tagliatelle met rucola, cherrytomaten en Parmezaanse kaas
Entrecôte Angus brésilienne sur tagliatelles avec roquette, tomates cerises et parmesan

Pasta

Th e greatest variety in the world can be found in pasta dishes:
 here with us in the most delicious variations!



Penne Arrabbiatta  	 14,90 €
Spicy tomato and chili sauce
Scharfe Tomatensauce mit Chili
Pittige tomatensaus met chili
Sauce tomate épicée au piment

Penne with Salmon	 19,90 €
Salmon, cherry tomatoes, vodka, cream and a touch of tomato
Lachs, Kirschtomaten, Wodka, Sahne und ein Hauch Tomate
Zalm, cherrytomaten, wodka, room en een vleugje tomaat
Saumon, tomates cerises, vodka, crème et une touche de tomate

Penne with Pesto & Prawns	 19,90 €
Olive oil, pesto and prawns
Olivenöl, Pesto und Garnelen
Olijfolie, pesto en garnalen
Huile d’olive, pesto et crevettes

Rigatoni all’Amatriciana	 16,90 €
Bacon, tomato, red wine, onion and parmesan
Speck, Tomaten, Rotwein, Zwiebeln und Parmesan
Spek, tomaten, rode wijn, uien en parmezaan
Lard, tomates, vin rouge, oignons et parmesan

Lasagna bolognese – a secret recipe - homemade	 19,50 €
Homemade lasagna bolognese
Hausgemachte Lasagne Bolognese
Huisgemaakte lasagne bolognese
Lasagne bolognaises fait maison

Vegetarian Lasagne - homemade -	 17,50 €
Seasonal vegetables, mozzarella, béchamel and baked parmesan
Saisongemüse, Mozzarella, Béchamel und überbackener Parmesan
Seizoensgroenten, mozzarella, béchamelsaus en gegratineerde parmezaan
Légumes de saison, mozzarella, sauce béchamel et parmesan gratiné

Meat Tortellini	 19,50 €
Tortellini with braised beef, cream sauce and ham
Tortellini mit geschmortem Rind, Sahnesauce und Schinken
Tortellini met gestoofd rundvlees, roomsaus en ham
Tortellini au bœuf braisé, sauce à la crème et jambon

Vegetarian Ravioli	 17,50 €
Ravioli with spinach and walnuts in cream sauce
Ravioli mit Spinat und Walnüssen in Sahnesauce
Ravioli met spinazie en walnoten in roomsaus
Raviolis aux épinards et aux noix, sauce à la crème

All prices include IGIC • Allergies, intolerances or dietary requirements? Our staff is happy to help and advise!



Pizza Margherita 10,90 €
Mozzarella, tomatoes, basil
Mozzarella, Tomaten, Basilikum
Mozzarella, tomaten, basilicum
Mozzarella, tomates, basilic

Pizza Ham 15,90 €
Ham, mushrooms, tomatoes, mozzarella
Schinken, Champignons, Tomaten, Mozzarella
Ham, champignons, tomaten, mozzarella
Jambon, champignons, tomates, mozzarella

Devil Pizza 15,90 €
Tomatoes, mozzarella and spicy salami
Tomaten, Mozzarella und scharfe Salami
Tomaten, mozzarella en pittige salami
Tomates, mozzarella et salami piquant

Pizza Hawaii 15,90 €
Mozzarella, tomato sauce, pineapple and ham
Mozzarella, Tomatensauce, Ananas und Schinken
Mozzarella, tomatensaus, ananas en ham
Mozzarella, sauce tomate, ananas et jambon

Pizza Canarias 18,50 €
Mozzarella, shrimps, tuna, onion and tomato sauce
Mozzarella, Garnelen, Th unfi sch, Zwiebeln und Tomatensauce
Mozzarella, garnalen, tonijn, uien en tomatensaus
Mozzarella, crevettes, thon, oignons et sauce tomate

Calzone (Ham or Spicy Salami) 16,50 €
Mozzarella, tomato sauce, ham or spicy salami
Mozzarella, Tomatensauce, wahlweise Schinken oder scharfe Salami
Mozzarella, tomatensaus, naar keuze ham of pittige salami
Mozzarella, sauce tomate, jambon ou salami piquant

Four Cheese Pizza 16,90 €
Mozzarella, gorgonzola, parmesan, gouda on tomato base
Mozzarella, Gorgonzola, Parmesan, Gouda auf Tomatensauce
Mozzarella, gorgonzola, parmezaan, gouda op tomatensaus
Mozzarella, gorgonzola, parmesan, gouda sur base de sauce tomate

Pizza

Baking pizza is an art, enjoying it is a culture of the heart!



Stromboli Special	 18,50 €
Ham, mozzarella, pesto, buffalo mozzarella and cherry tomatoes
Schinken, Mozzarella, Pesto, Büffelmozzarella und Kirschtomaten
Ham, mozzarella, pesto, buffelmozzarella en cherrytomaten
Jambon, mozzarella, pesto, mozzarella di bufala et tomates cerises

Spring Pizza	 17,90 €
Burrata, cherry tomatoes, mozzarella and basil
Burrata, Kirschtomaten, Mozzarella und Basilikum
Burrata, cherrytomaten, mozzarella en basilicum
Burrata, tomates cerises, mozzarella et basilic

Vegetarian Pizza	 15,50 €
Grilled seasonal vegetables, mozzarella, tomato sauce
Gegrilltes Saisongemüse, Mozzarella, Tomatensauce
Gegrilde seizoensgroenten, mozzarella, tomatensaus
Légumes de saison grillés, mozzarella, sauce tomate

Pizza Marinara	 15,90 €
Anchovies, mozzarella and tomato sauce
Sardellen, Mozzarella und Tomatensauce
Ansjovis, mozzarella en tomatensaus
Anchois, mozzarella et sauce tomate

Pizza Tuna	 16,50 €
Tuna, tomato sauce, capers and onions
Thunfisch, Tomatensauce, Kapern und Zwiebeln
Tonijn, tomatensaus, kappertjes en uien
Thon, sauce tomate, câpres et oignons

Extra Ingredients on your Pizza? Ask our staff!

All prices include IGIC • Allergies, intolerances or dietary requirements? Our staff is happy to help and advise!



Pizza Capra e Pera 19,50 €
Mozzarella, rocket salad, goat cheese, pear, walnuts and honey
Mozzarella, Rucola, Ziegenkäse, Birne, Walnüsse und Honig
Mozzarella, rucola, geitenkaas, peer, walnoten en honing
Mozzarella, roquette, fromage de chèvre, poire, noix et miel

Pizza Buff alo 18,50 €
Buff alo mozzarella, tomato sauce, cherry tomatoes and basil
Büff elmozzarella, Tomatensauce, Kirschtomaten und Basilikum
Buff elmozzarella, tomatensaus, cherrytomaten en basilicum
Mozzarella di bufala, sauce tomate, tomates cerises et basilic

Pizza Parma 20,50 €
Mozzarella, rocket salad, cherry tomatoes, Parma ham, parmesan and balsamic cream
Mozzarella, Rucola, Kirschtomaten, Parmaschinken, Parmesan und Balsamicocreme
Mozzarella, rucola, cherrytomaten, parmaham, parmezaan en balsamicocrème
Mozzarella, roquette, tomates cerises, jambon de Parme, parmesan et crème balsamique

Pizza Coppa 20,50 €
Mozzarella, rocket salad, cherry tomatoes, coppa ham, ricotta and walnuts
Mozzarella, Rucola, Kirschtomaten, Coppa-Schinken, Ricotta und Walnüsse
Mozzarella, rucola, cherrytomaten, coppa, ricotta en walnoten
Mozzarella, roquette, tomates cerises, jambon coppa, ricotta et noix

BBQ Pizza 19,50 €
Ground beef, bacon, corn, tomatoes, mozzarella, peppers and BBQ sauce
Hackfl eisch, gebratener Speck, Mais, Tomaten, Mozzarella, Paprika und BBQ-Sauce
Gehakt, gebakken spek, maïs, tomaten, mozzarella, paprika en BBQ-saus
Viande hachée, bacon, maïs, tomates, mozzarella, poivrons et sauce barbecue

Pizza Valtellina 20,50 €
Premium bresaola, tomatoes, mozzarella, parmesan and rocket salad
Premium-Bresaola, Tomaten, Mozzarella, Parmesan und Rucola
Premium bresaola, tomaten, mozzarella, parmezaan en rucola
Bresaola premium, tomates, mozzarella, parmesan et roquette

Special Pizza

Baking pizza is an art, enjoying it is a culture of the heart!



Seafood Pizza	 21,90 €
Mussels, clams, calamari, shrimps, tomato sauce and mozzarella
Muscheln, Venusmuscheln, Calamari, Garnelen, Tomatensauce und Mozzarella
Mosselen, venusschelpen, calamares, garnalen, tomatensaus en mozzarella
Moules, palourdes, calamars, crevettes, sauce tomate et mozzarella

Pizza al Tartufo	 22,50 €
Pizza al Tartufo with truffle cream, mozzarella, raw ham, mushrooms, rocket,
Parmesan, finished with a touch of truffle oil
Pizza al Tartufo mit Trüffelcreme, Mozzarella, rohem Schinken, Pilzen, Rucola und Parmesan, 
abgerundet mit einem Hauch Trüffelöl
Pizza al Tartufo met truffelcrème, mozzarella, rauwe ham, champignons, rucola en Parmezaan, 
afgewerkt met een vleugje truffelolie
Pizza al Tartufo avec crème de truffe, mozzarella, jambon cru, champignons, roquette et 
parmesan, le tout sublimé par une touche d’huile de truffe

Italy goes calzone – a secret recipe	 24,50 €
Grilled vegetables, mozzarella, prosciutto, mushrooms, Philadelphia cream cheese,  
Napoli salami, rocket salad and cherry tomatoes
Gegrilltes Gemüse, Mozzarella, Prosciutto, Champignons, Philadelphia-Frischkäse, 
Napoli-Salami, Rucola und Kirschtomaten
Gegrilde groenten, mozzarella, prosciutto, champignons, Philadelphia-roomkaas,  
Napolitaanse salami, rucola en cherrytomaten
Légumes grillés, mozzarella, prosciutto, champignons, fromage frais Philadelphia,  
salami napolitain, roquette et tomates cerises

Extra Ingredients on your Pizza? Ask our staff!

All prices include IGIC • Allergies, intolerances or dietary requirements? Our staff is happy to help and advise!



Tiramisu -homemade- 8,50 €
Homemade tiramisu
Hausgemachtes Tiramisu
Huisgemaakte tiramisu
Tiramisu fait maison

Panna Cotta -homemade- 8,50 €
With caramel, chocolate or fruit sauce
Mit Karamell-, Schokoladen- oder Fruchtsauce
Met karamel-, chocolade- of fruitsaus
Avec sauce caramel, chocolat ou fruits

Sweet Pizza Tongue – Nutella    8,90 €
Nutella, grated hazelnuts and powdered sugar
Nutella, geriebene Haselnüsse und Puderzucker
Nutella, geraspte hazelnoten en poedersuiker
Nutella, noisettes râpées et sucre glace

Sweet Pizza Tongue – Bueno   9,50 €
Hazelnut chocolate spread, grated chocolate and Bueno bars
Haselnuss-Schokocreme, geriebene Schokolade und Bueno-Riegel
Hazelnootpasta, geraspte chocolade en Bueno-reep
Crème chocolat-noisette, chocolat râpé et barres Bueno

Sweet Pizza Tongue– Biscoff  Lotus   9,50 €
White chocolate with speculoos topping and Lotus biscuit
Weiße Schokolade mit Spekulatius-Topping und Lotus-Keks
Witte chocolade met speculaastopping en Lotus-koekje
Chocolat blanc avec nappage spéculoos et biscuit Lotus

Viva La Italia Special 10,95 €
Parfait with pistachio, walnuts and strawberries
Parfait mit Pistazien, Walnüssen und Erdbeeren
Parfait met pistache, walnoten en aardbeien
Parfait aux pistaches, noix et fraises

Dessert

Something sweet aft erwards
„You should give in to temptations,who knows if they will come back again“

(Oscar Wilde)



Dame Blanche Surprise 	 10,50 €
Vanilla ice cream with whipped cream and hot chocolate, sweet surprise
Vanilleeis mit Sahne und heißer Schokolade, süße Überraschungen
Vanille-ijs met slagroom en warme chocolade, Zoete verrassing
Glace à la vanille avec crème fouettée et chocolat chaud, Douce surprise

Dame Blanche Deluxe with Amaretto or Baileys 	 11,90 €
Vanilla ice cream with whipped cream and hot chocolate
Vanilleeis mit Sahne und heißer Schokolade
Vanille-ijs met slagroom en warme chocolade
Glace à la vanille avec crème fouettée et chocolat chaud

Viva goes crazy	 13,50 €
A fantasic ice cream coupe, full of surprises, sweeter than sweet!
Ein fantastischer Eisbecher voller Überraschungen – süßer geht’s nicht!
Een fantastische ijscoupe, vol verrassingen, zoeter dan zoet!
Un fantastique gâteau glacé plein de surprises – on ne peut pas faire plus sucré

Chocolate Salami -homemade-	 8,90 €
Chocolate ganache, hazelnuts and cookies
Schokoladenganache, Haselnüsse und Kekse
Chocoladeganache, hazelnoten en koekjes
Ganache au chocolat, noisettes et biscuits

Sgroppino 	 9,00 €
Lemon sorbet with prosecco and vodka
Zitronensorbet mit Prosecco und Wodka
Citroensorbet met prosecco en wodka
Sorbet au citron au prosecco et à la vodka

Coffee kisses Ice	
Affogato con Panna 	 7,50 €
Vanilla ice cream, freshly brewed espresso, and fresh whipped cream
Vanilleeis, frisch gebrühter Espresso und frische Schlagsahne
Vanille-ijs, vers gezette espresso en verse slagroom
Glace à la vanille, espresso fraîchement préparé et crème chantilly
Affogato Italiano (with Amaretto) 	 9,00 €
Affogato Creamy (with Baileys) 	 9,00 €

Espresso Martini 	 9,90 €
Velvety Espresso Martini with Baileys	 10,90 €

Children´s Ice Cream	 7,90 €
Ice cream cup with sweet surprises
Eisbecher mit süßen Überraschungen
IJscoupe met zoete verrassingen
Coupe glacée avec surprises sucrées

All prices include IGIC • Allergies, intolerances or dietary requirements? Our staff is happy to help and advise!



Pre-order required (min. 24 hours in advance)

Surf & Turf (from 2 persons)
39,00 € p.p.

Bruschetta to start

Beef, pork, gambas, salmon, vegetables,
bread with italian herb butter,

cocktail sauce and alioli

Extra Portion Fries
5,00 €

Special Surf & Turf Menu (from 2 persons)
 55,00 € p.p.

Apéritif of your choice

Bruschetta to start

Beef, pork, gambas, salmon, vegetables
bread with italian herb butter
fries, cocktail sauce and aliolo

Tiramisu or Panna Cotta

“Eating is a necessity, enjoying food is an art.”
(Francois de La Rochefoucauld)

Grill your own meat and fi sh on our stone grill that we place on your table!

Hot stone on
the table



Drinks

All prices include IGIC • Allergies, intolerances or dietary requirements? Our staff  is happy to help and advise!

Aperitif
Aperol Spritz 8,90 €
Limoncello Spritz 8,90 €
Martini Rosato Spritz 8,90 €
Martini Fiero Spritz 8,90 €
Martini Fiero & Tonic 8,90 €
Martini Rosso 6,50 €
Martini Bianco 6,50 €
Ricard 6,90 €
Espresso Martini 9,90 €
Campari soda 7,90 €
Campari orange 8,50 €
House cava, glass 7,00 €
House cava, bottle            23,50 €

Non-alcoholic aperitif
Floral Martini Spritz 8,50 €
(Martini Florale, apple juice, soda water)
Vibrant Martini Spritz 8,50 €
(Martini Vibrante, grapefruit juice, 
soda water)
Tanqueray 0,00 with mixer 9,00 €

Non-alcoholic drinks
Pepsi or Pepsi Max 3,30 €
7 UP 3,30 €
Schweppes orange or lemon   3,30 €
Ice tea original 3,50 €
Apple juice or orange juice 3,50 €
Water still or sparkling 3,95 €
Redbull original 4,50 €

Hot drinks
American coff ee 3,90 €
Cappuccino 4,20 €
Espresso 3,70 €
Espresso double 4,20 €
Coff ee with milk 4,20 €
Latte Macchiato 4,90 €
Baileys coff ee 8,20 €
Italian coff ee (with Amaretto) 8,20 €
Irish coff ee (with irish Whiskey) 8,20 €
French coff ee (with orange liqueur) 8,20 €
Hot chocolate 4,90 €
Tea 3,90 €

Gins
Gordons with Schweppes Tonica 8,50 €
Tanqueray with Schweppes Tonica         9,00 €
Pink gin with Berry Tonic 10,90 €
Bombay Sapphire*   11,90 €
Ampersand Melon-Gin*   11,90 €
Hendricks* or Gin Mare*   13,50 €
*with Fever-Tree Mediterranean or Indian   

Sangria
Glass homemade red sangria  8,90 €
1l homemade red sangria             23,90 €
Glass homemade cava sangria 9,50 €
1l homemade cava sangria            25,90 €

Beer
Draft  beer  3,80 €
Draft  beer large  5,50 €
Bottle Italian Birra Moretti 5,00 €
Bottle Heineken or Heineken 0,00 5,00 €

Hard liquor 7,00 €
Sambucca • Limoncello • Malibu 
Liqueur 43, Bailys, Passoa • Ramazzotti, 
Cointreau • Amaretto • Fernet Branca, 
Ron Miel • Frangelico • Grappa • Grand Marnier

Vodka
Smirnoff  vodka with Red Bull  9,90 €
Smirnoff  vodka with Lemon  9,00 €
Absolut vodka with Red Bull             11,00 €
Absolut vodka with Lemon 9,50 €

Rum
Bacardi pure or with mixer 8,20 €
Arehucas blanco / oro pure or with mixer   8,90 €
Havana 7 pure or with mixer             9,50 €

Wiskey
Jack Daniels             8,00 €
Johnny Walker red label / black Label   8,50 €

Brandys & Cognac
Veterano 6,50 €
Carlos I 9,50 €
Calvados 7,50 €



Wine &
Champagner

  Glass  0,5 liters  Bottle 0,75
Red Wines
House wine Rijoa 6,50 €  18,50 €     23,90 €
Lambrusco             25,50 €
Valpolicella Superiore        29,00 €
Marqués de Riscal Reserva         45,00 €

Rosé Wines
House wine Pragustus 6,50 €  18,50 €   23,90 €
Marqués de Riscal rosé       32,50 €

White Wines
House Wine Verdejo  6,50 €  18,50 €   23,90 €
Chardonay 7,50 €  20,50 €   25,90 €
Semi sweet 6,50 €  18,50 €     22,90 €
Pinot Grigio      33,50 €

Champagner
House cava 7,00 €     23,50 €
Freixenet brut                 29,50 €
Moét & Chandon                         100,00 €
Moét & Chandon Rosé                         110,00 €
Moét & Chandon Ice Imperial                         125,00 €
Moét & Chandon Ice Imperial Rosé                     135,00 €

All prices include IGIC • Allergies, intolerances or dietary requirements? Our staff  is happy to help and advise!



Wine

Premium Housewine Glass  0,5 liters  Bottle 0,75
2025 - Limited Edition
Mare Nostrum white  8,50 €  21,50 €     29,00 €
Th is wine releases subtle and elegant 
aromas of lime blossom and 
almonds with hints of the sea. 

Mare Nostrum rosé 8,50 €  21,50 €     29,00 €
Th is wine is delicately fruity with lots 
of freshness and notes of citrus and spices.

Terroirs red 8,50 €  21,50 €    29,00 €
A fruity, indulgent wine with hints 
of red berries, supple tannins, and a well-
balanced palate with a slightly spicy fi nish.

Côtes de Provence Rosé       40,90 €
A beautifully balanced rosé that captures the elegance and subtlety of Provence. 
Subtle and inviting, with aromas of fresh strawberry, white peach and delicate rosepetal. 
Ligth-bodied and refi ned, off ering ripe melon, orchard fruits and a touch of citrus.

Cuvee Speciales – L´Olivette Appelation Bandol  
Cuvée Spéciales white 2024      44,90 €
Th is special cuvée brings a wide aromatic richness and great complexity with a f
loral dominance (linden, acacia) on citrus notes and on iodized touch.

Cuvée Spéciales rosé 2024      41,50 €
Aromatic intensity is powerful, it´s very expressive nose is fruity 
(red fruits, cherry, white peach, with citrus notes).

Cuvée Spéciales red 2021      49,00 €
A dlicate, powerful and complex wine with a very 
Beautiful tannic structure. A nose of black fruits an spices.

All prices include IGIC • Allergies, intolerances or dietary requirements? Our staff  is happy to help and advise!

Family Winery
Domaine de l´Olivette,

owned by the same family for ober 200 years,
is one oft  he oldest estates in the

Bandol appelation

Respresented worldwide –
once in Gran Canaria!



Allergen
Information

ALLERGEN INFORMATION – PIZZA
Detailed allergen explanation (EU Regulation 1169/2011)
• Gluten (wheat): Present in pizza dough and calzone dough.
• Milk and lactose: Present in mozzarella, buff alo mozzarella, burrata, ricotta, parmesan, gorgonzola, 

gouda and cream cheese
• Fish: Present in tuna and anchovies.
• Crustaceans: Present in shrimp.
• Molluscs: Present in mussels, clams and calamari.
• Tree nuts: Present in walnuts and pesto (possible pine nuts).
• Eggs: May be present in sauces, pesto or processed ingredients.
• Mustard: May be present in salami, BBQ sauce and processed meat.
• Sulphur dioxide / Sulphites: Present in cured meats (ham, salami, prosciutto), balsamic cream and sauces.

Pizza  Allergens
Pizza Margherita  Gluten (wheat), Milk and lactose
Pizza Ham Gluten (wheat), Milk and lactose, Sulphur dioxide / Sulphites
Devil Pizza  Gluten (wheat), Milk and lactose, Mustard, Sulphur dioxide / Sulphites
Pizza Hawaii  Gluten (wheat), Milk and lactose, Sulphur dioxide / Sulphites
Pizza Canarias  Gluten (wheat), Milk and lactose, Fish, Crustaceans
Calzone (ham or spicy salami) Gluten (wheat), Milk and lactose, Mustard, Sulphur dioxide / Sulphites
Four Cheese Pizza  Gluten (wheat), Milk and lactose
Stromboli Special  Gluten (wheat), Milk and lactose, Tree nuts, Sulphur dioxide / Sulphites
Spring Pizza  Gluten (wheat), Milk and lactose
Vegetarian Pizza  Gluten (wheat), Milk and lactose
Pizza Marinara  Gluten (wheat), Milk and lactose, Fish
Pizza Tuna  Gluten (wheat), Fish
Pizza Capra e Pera  Gluten (wheat), Milk and lactose, Tree nuts
Pizza Buff alo Gluten (wheat), Milk and lactose
Pizza Parma  Gluten (wheat), Milk and lactose, Sulphur dioxide / Sulphites
Pizza Coppa  Gluten (wheat), Milk and lactose, Tree nuts
BBQ Pizza  Gluten (wheat), Milk and lactose, Mustard, Sulphur dioxide / Sulphites
Pizza Valtellina  Gluten (wheat), Milk and lactose
Seafood Pizza  Gluten (wheat), Milk and lactose, Crustaceans, Molluscs
Italy goes Calzone (secret recipe) Gluten (wheat), Milk and lactose, Mustard, Sulphur dioxide / Sulphites

ALLERGEN INFORMATION – PASTA
• Gluten (wheat) : Present in all pasta, spaghetti, penne, tagliatelle, lasagna sheets, ravioli and tortellini.
• Eggs : Present in fresh pasta, carbonara, ravioli, tortellini and lasagna.
• Milk & lactose : Present in parmesan, cream, béchamel sauce, mozzarella, ricotta and cheese.
• Fish : Present in salmon.
• Crustaceans : Present in prawns.
• Molluscs : Present in calamari and mussels.
• Tree nuts : Present in walnuts and pesto (possible pine nuts).
• Sulphur dioxide / Sulphites : Present in wine, bacon, ham and sauces.

Pasta Allergens
Spaghetti Carbonara  Gluten (wheat), Eggs, Milk and lactose, Sulphites
Spaghetti Aglio e Olio  Gluten (wheat)
Spaghetti Aglio meets Carpaccio  Gluten (wheat), Sulphites
Spaghetti Bolognese / Tagliatelle Bolognese Gluten (wheat), Sulphites
Spaghetti Seafood  Gluten (wheat), Molluscs, Crustaceans, Sulphites
Tagliatelle Porcini meets Truffl  e  Gluten (wheat)
Penne Arrabbiatta  Gluten (wheat)
Penne Salmon  Gluten (wheat), Fish, Milk and lactose, Sulphites
Penne Pesto and Prawns  Gluten (wheat), Crustaceans, Tree nuts
Meat Tortellini  Gluten (wheat), Eggs, Milk and lactose, Sulphites
Rigatoni Amatriciana  Gluten (wheat), Milk and lactose, Sulphites
Vegetarian Ravioli  Gluten (wheat), Eggs, Milk and lactose, Tree nuts
Lasagna Bolognese (homemade)  Gluten (wheat), Eggs, Milk and lactose, Sulphites
Vegetarian Lasagna (homemade) Gluten (wheat), Milk and lactose

All prices include IGIC • Allergies, intolerances or dietary requirements? Our staff  is happy to help and advise!



ALLERGEN INFORMATION – KIDS MENU
Detailed allergen explanation (EU Regulation 1169/2011)
• Gluten (wheat) : Present in pizza dough, pasta and breading.
• Milk and lactose : Present in mozzarella, cheese and mayonnaise.
• Eggs : Present in mayonnaise and possibly in breading.
• Sulphur dioxide / Sulphites : May be present in ham, salami, sauces and processed meat.
• Mustard : May be present in sauces, mayonnaise or processed meat.

Dish 	 Allergens
Pizza Bugs Bunny Margherita 	 Gluten (wheat), Milk and lactose
Pizza Peppa Pig meets Bugs Bunny 	 Gluten (wheat), Milk and lactose, Sulphur dioxide / Sulphites
Pasta Pippi Longstocking (Spaghetti Bolognese)	 Gluten (wheat), Sulphur dioxide / Sulphites
Crunchy fun (French fries with ketchup & mayonnaise)	 Eggs, Milk and lactose, Mustard
Crunchy fun and crispy chicken 	 Gluten (wheat), Eggs, Milk and lactose, Mustard

ALLERGEN INFORMATION – DESSERTS
• Gluten (wheat) : Present in pizza dough, wafers, cookies, speculoos, biscuits and cones.
• Milk and lactose :Present in mascarpone, cream, milk, ice cream, chocolate, Nutella and dairy desserts.
• Eggs : Present in tiramisu, ice cream, parfait, cakes and some creams.
• Tree nuts : Present in hazelnuts, walnuts, pistachio, Nutella, Bueno, nut chocolate spreads.
• Soybeans : Present in chocolate, Nutella and chocolate-based products.
• Sulphur dioxide / Sulphites : Present in prosecco, alcohol, wine-based desserts and some sauces.
• Alcohol : Present in tiramisu (possible), sgroppino, espresso martini and some ice cream desserts.

Dessert	 Allergens
Tiramisu (homemade) 	 Gluten (wheat), Milk and lactose, Eggs, Soybeans,  
		  Sulphur dioxide / Sulphites
Panna Cotta (homemade) 	 Milk and lactose
Sweet Pizza Rolls – Nutella 	 Gluten (wheat), Milk and lactose, Tree nuts, Soybeans
Sweet Pizza Rolls – Bueno 	 Gluten (wheat), Milk and lactose, Tree nuts, Soybeans
Sweet Pizza Rolls – Biscoff Lotus 	 Gluten (wheat), Milk and lactose, Soybeans
Sweet Heart Pizza (for two)	 Gluten (wheat), Milk and lactose, Eggs, Tree nuts, Soybeans
Viva La Italia Special (Parfait ice cream)	 Milk and lactose, Eggs, Tree nuts
Dame Blanche Special 	 Milk and lactose, Eggs, Soybeans
Viva goes crazy (Ice cream coupe) 	 Milk and lactose, Eggs, Soybeans, Tree nuts
Schokoladensalami (homemade) 	 Gluten (wheat), Milk and lactose, Tree nuts, Soybeans
Sgroppino 	 Sulphur dioxide / Sulphites, Alcohol
Espresso Martini 	 Sulphur dioxide / Sulphites, Alcohol
Children’s Ice Cream 	 Milk and lactose, Eggs, Soybeans

ALLERGEN INFORMATION – PIEDRA CALIENTE / SURF & TURF
• Gluten (wheat) :Present in bruschetta, bread and possible sauces.
• Milk and lactose : Present in herb butter, butter, sauces and desserts.
• Eggs : Present in alioli, cocktail sauce and desserts.
• Fish : Present in salmon.
• Crustaceans : Present in prawns (gambas).
• Soybeans : May be present in sauces and marinades.
• Sulphur dioxide / Sulphites : May be present in sauces, marinades, meat and fish preparations.

Dish / Menu	 Allergens
Bruschetta	 Gluten (wheat), Milk and lactose
Beef (carne de res) 	 —
Pork (cerdo) 	 —
Prawns (gambas) 	 Crustaceans
Salmon (salmón)	 Fish
Grilled vegetables 	 —
Bread with Italian herb butter	 Gluten (wheat), Milk and lactose
French fries 	 —
Cocktail sauce 	 Eggs, Milk and lactose, Sulphur dioxide / Sulphites 
Alioli 	 Eggs, Milk and lactose

All prices include IGIC • Allergies, intolerances or dietary requirements? Our staff is happy to help and advise!


