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ENTRANTES

BURRATA IBERICA 20.90
Cremosa mozzarella con setas boletus, virutas de

Parmigiano Reggiano 24 meses, jamon ibérico y

trufa negra fresca

PROVOLONE AL HORNO CON FOCACCIA BARESE 13.50

CARPACCIO DE SOLOMILLO ANGUS 17.50
Con virutas de Pecorino trufado, toques de
mayonesa suave al Worcester y pan Carasau

TABLA VIZIOSA x 2pers. 21.90
Olive all’ ascolana (aceitunas rebozadas rellenas de carne),
flores de calabacin fritas, porchetta (embutido de lechona
estilo romano) a la plancha, polenta con gorgonzola,
mozzarella de bifala, jamén de Parma y focaccia con burrata

PARMIGGIANA DE BERENJENAS 15.50
En costra de hojaldre con burrata y panceta
italiana crujiente



GRAN TABLA VARIADA DEL TANO x 2pers. 21.90
Espectacular picada de varios platos: Vitello tonnato,
carpaccio de ternera, embutidos italianos,

mozzarella burrata, setas mixtas con trufa,

Parmigiano Reggiano, tomates secos y focaccia

BRUSCHETTA DE FOCACCIA AL ROMERO 13.90
Con salchicha ibérica, brie fundido, paté de aceitunas
y aroma de trufa

LA CAPRESE TANO 15.50
Tomate rebozado en pan rallado, relleno de mozzarella
burrata, salmén ahumado, aguacate, crujiente de cebolla,
tomates secos y alifio de albahaca

DUO DE MOZZARELLAS x 2pers. 16.90
Mozzarella burrata y mozzarella de bufala rebozadas con
base de salsa de tomate fresco, albahaca y parmesano
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LA FOCACCIA PUGLIESE (tipico pan pizza del sur de Italia)
Con tomates confit, prosciutto de Parma, ricula,

burrata y parmesano 9.50
O con

Salchicha fresca, mozzarella de bafala, Scamorza (queso
ahumado) y friarielli (acelga tipica napolitana) 9.50
VARIADO DE 5 QUESOS CALIENTES x 2pers. 17.50

Brie, gorgonzola, queso de cabra, mozzarella de bufala y
Scamorza (queso ahumado)

ANTIPASTO TANO x 2pers. 18.50
Seleccidn variada de los mejores embutidos y quesos
italianos acompanado de nuestra focaccia barese

VITELLO TONNATO 14.90
Finas lonchas de ternera blanca asada, alifiadas con
su salsa suave de atun y pan Carasau
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ENSALADAS

MIXTA 12.90
Mezcla de lechugas, bonito del norte, aguacate, cebolla,
maiz, tomate cherry, mozzarella de bufala y aceitunas

DE POLLO TEMPLADA 13.90
Mezcla de lechugas, bacon, pollo, tomates secos, setas,
parmesano, mozzarella de bufala y toque de pesto de
albahaca

DE CABRA TEMPLADA 13.90
Mezcla de lechugas, tomates cherry, jamoén de Parma,
queso de cabra, cebolla caliente y mozzarella de bufala

DE SALMON TEMPLADA 13.90
Mezcla de lechugas, salmén ahumado, aguacate,
gambas, bacon caliente, salsa de yogurt y pan crujiente
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PASTA FRESCA ARTESANA

GNOCCHI CON CREMA AL GORGONZOLA

nueces y jamon ahumado en costra de pan 13.90
RAVIOLI RELLENOS DE SETAS BOLETUS

en crema de parmesano y trufa negra fresca 18.50

SPAGHETTI CARBONARA receta auténtica,

preparado dentro de queso Pecorino 14.90
SPAGHETTI AL NERO DE SEPIA
con almejas y botarga 17.50

ORECCHIETTE CON LE BRACIOLE la pasta de la Abuela

Pasta fresca tipica de nuestra region de La Puglia con

ragu (salsa de tomate y carne cocinada varias horas)

y servida con rollitos de ternera 17.50
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PAPPARDELLE preparados dentro de queso
Parmigiano Reggiano con setas boletus, jamoén ibérico
y trufa fresca negra

RAVIOLI AL CHIANTI
Rellenos de cordero y requeson en salsa de vino
tinto Chianti, cebolla caramelizada y Pecorino romano

GNOCCHI preparado dentro de queso Pecorino
con salchicha fresca y setas mixtas

LASANA BOLONESA

PASTA AL HORNO DEL TANO
Pasta con ragu de carne, albondiguitas, jamén york y
parmesano, gratinada al horno con mozzarella

SCIALATIELLI Al FRUTTI DI MARE
en costra de pan

TAGLIATELLE AL RAGU DE JABALI

23.50
17.90

14.50
14.50
13.50

18.50
14.50
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NUESTRAS PIZZAS

PRUEBA NUESTRAS MASAS
ALTERNATIVAS DE PIZZA

DE ESPELTA

Tipo de cereal con aportacion menos calérica entre

todo los tipos de trigos, con un valor nutricional mas

alto en Fibra, proteinas, minerales y vitaminas.

De digestion mas facil por su cantidad de fibra
Suplemento 2.50€

INTEGRAL DE 5 CEREALES
Harina no refinada, molida manteniendo toda la en-
voltura del grano de trigo entero, por esto se obtiene
un color mas oscuro, asi obtenemos todas las propie-
dades naturales de los granos, con cereales anadidos
para enriquecer el producto final

Suplemento 2.00€

NEGRA AL CARBON VEGETAL
Con extractos de carbon vegetal activo, ayuda a elimi-
nar toxinas y favorecer la flora intestinal y del aparato
digestivo purificando el organismo

Suplemento 2.00€
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MARGHERITA 8.50
Tomate, mozzarella y albahaca

PROSCIUTTO 10.50
Tomate, mozzarella y jamén york

PICCANTE 11.50
Tomate, mozzarella y salami picante

VEGETARIANA 11.50
Tomate, mozzarella y verduras mixtas

4 QUESOS 13.50
Tomate, mozzarella y 4 quesos

4 STAGIONI 12.90

Tomate, mozzarella, jamoén york, champifiones,
alcachofas, aceitunas negras y anchoas

FRUTTI DI MARE 14.90
Tomate, ajo y frutos de mar
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FUNGHI 13.50
Tomate, mozzarella, setas mixtas, mozzarella de bufala

y parmigiano

REGINA NAPOLETANA 14.50
Tomate, mozzarella, tomate cherry confit, parmesano,
mozzarella de bufala, alcaparras, anchoas y albahaca

ITALIA 14.50
Tomate, mozzarella, tomate cherry, ricula, jamén
serrano de Parma, parmesano y burrata

CABRA 13.90
Tomate, mozzarella, bacon, champifiones, queso de
cabra y racula

HUEVO Y BACON 12.90
Tomate, mozzarella, huevo, bacon, champifiones, queso
pecorino y parmigiano

LA GUARRA 13.90
Tomate, mozzarella, pollo, gorgonzola, salami picante,
champinones, parmesano y cebolla

SALCHICHAY FRIARIELLI 13.90
Base blanca de mozzarella Fior di Latte, friarielli
(acelga tipica napolitana) y salchicha fresca

e N - —
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PIZZAS ESPECIALES BY IL TANO

AGUACATE 14.50
Base de tomate, tomate cherry, cebolla roja,

paté de aceitunas negras, salmén ahumado, aguacate y
mozzarella burrata fresca

GAMBAS AL PESTO Y PINONES 15.90
Base de pesto de albahaca, mozzarella, tomate confit,
gambas rebozadas, panceta italiana, pifones, crema de
burrrata y perlitas de bufala

DELIZIOSA 19.90
Base blanca de mozzarella Fior di Latte, filetes de

solomillo de ternera, foie gras, gorgonzola, toque de
mascarpone y granela de avellanas tostadas

RIPIENA 15.90

Tomate, mozzarella, bordes rellenos de Philadelphia,
verduras mixtas, jamén ibérico y burrata
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LA TAGLIATA 21.50
Tomate, perlitas de mozzarella de bufala,

entrecote fileteado ( 200gr.), parmesano, riicula

y tomates cherry

IBERICA 15.90
Tomate, mozzarella, parmigiana de berenjenas fritas,
jamon ibérico, mozzarella burrata, Parmigiano Reggiano

TALEGGIO E PERE 15.50
Base blanca de mozzarella Fior di Latte, fondue de

queso taleggio, peras, speck (jamén ahumado) granella

de nueces y miel trufada

CALABAZAY TRUFA 16.50

Base de crema de calabaza, gorgonzola, salchicha,
trufa fresca y mozzarella burrata entera 125 gr.
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PIZZA NADAL 16.50
Pizza con forma de raqueta de doble gusto, parte calzone
relleno de tomate, mozzarella ahumada, albondiguitas y
requeson, parte de pizza con jamén york, tomate,

perlitas de mozzarella de biufala y tomates confit

GAMBERO ROSSO 17.90
Base de mozzarella Fior di Latte, gambones a la

plancha, salmén ahumado, vieiras, tomate cherry confit,
caviar negro y rojo

AL VITELLO TONNATO 14.90
Base blanca de mozzarella y queso Scamorza (ahumado),
finas lonchas de ternera blanca con su salsita, alcaparras,
perlitas de bufala, racula y parmesano
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CARBONARA 14.00
Tomate, mozzarella, crema de huevo con parmesano y
pecorino romano, pimienta negra, tocino crujiente,

bacon ahumado y burrata fresca

LA PORCONA 15.90
Base blanca de mozzarella, porchetta (embutido de

lechona al horno estilo romano), queso ahumado,

patatas laminadas, cebolla caramelizada y perlitas de
mozzarella de bufala

TANO 16.50
Base de crema de setas, parmesano, pecorino trufado,
bresaola de ternera (tipo cecina), alcachofas fritas,

aceite de trufa y toques de crema de burrata

PORNO PIZZA 16.90
Base de crema de trufa, queso brie fundido, panceta
italiana, virutas de parmesano y burrata rebozada 125 gr.

POLPETTINA 14.90
Tomate, mozzarella, virutas de parmesano, pecorino

(queso de oveja curado), albondiguitas de ternera 'y

perlitas de mozzarella de bufala

PISTACHO Y MORTADELA 15.50
Base blanca de mozzarella Fior di Latte, toques de salsa

de pistacho, mortadela italiana, Philadelphia, burrata y
granela de pistachos

CARPACCIA 15.50
Tomate, mozzarella, racula, carpaccio de ternera,
toque de crema suave al parmesano y tomate confit

ALESSANDRO 15.50
Base blanca de mozzarella, taleggio, toque de crema
de pimentos amarillos, paté de aceitunas negras, chips

de boniato, jamén ahumado y perlitas de mozzarella
de bufala



www.iltano.com R,EéURATNTE;& PIZZERIA@
CALZONES AL HORNO

CLASSICO 13.90
Tomate, mozzarella, champifnones y jamén york
BOMBA DE CARNE 15.90

Tomate, mozzarella, pollo, salchicha fresca, bacon,
salami picante y mozzarella de bufala

DE TRUFA 15.90
Tomate, mozzarella, salchicha fresca, setas mixtas,
bacon, mozzarella di bufala y aceite de trufa

ITALY 15.90
Tomate, mozzarella, tomate cherry, gorgonzola, rucula,
jamon de Parma, parmesano y burrata

CALZONE ALE 15.90
Calzén abierto relleno a frio de ensalada con burrata

fresca, tomates secos, parmesano, tomate cherry y

cascada de jamén de Parma
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PANZEROTTI PUGLIESI

CALZONES FRITOS rellenos, tipicos de nuestra region con:

Tomate, mozzarella y jamén york 14.50

Tomate, requeson, mozzarella y salami picante 15.50

Mozzarella, requesén, salchicha y
friarielli (tipo acelgas) 15.50




POSTRES

PANNA COTTA
COULANT DE CHOCOLATE y bola de vainilla

CANNOLO SICILIANO
Canuto de hojaldre relleno de queso de reposteria 'y
chocolate

CALZONCITO
de Nutella y Ferrero Rocher

CHOCHITO AL HORNO
masa de pizza rellena de Nutella, avellanas tostadas
y helado de vainilla

5.00
6.50
6.50

7.50

8.90
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RESTAURANTE & PIZZERIA

TIRAMISU 5.90
TARTA DELLA NONNA
con crema de limon y pifones 5.90

BOMBOLONE FRITO
relleno de crema pastelera casera, toques de Nutella,

chocolate blanco y crema de pistacho 8.90
DEGUSTACION VARIADA DE POSTRES para 2 personas ~ 15.50
TARTA DE CHOCOLATE CON AVELLANAS 5.90
HELADO 4.50

SORBETE DE LIMON 4.50

Precios en euros / IVA incluido
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Restaurante y Pizzeria
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STARTERS

IBERIAN BURRATA 20.90
Creamy mozzarella with boletus mushrooms, slivers of

Parmigiano-Reggiano 24 months, Iberian ham and
fresh black truffle

BAKED PROVOLONE WITH FOCACCIA BARESE 13.50

ANGUS TENDERLOIN CARPACCIO 17.50
With slivers of truffled pecorino, hints of smooth
mayonnaise with Worcester sauce and Carasau bread

VIZIOSA BOARD x 2 people 21.90
Olive all’ ascolana (olives in breadcrumbs stuffed with meat),
fried courgette flowers, grilled porchetta (Roman-style
suckling pig sausage), polenta with gorgonzola,

buffalo mozzarella, Parma ham and focaccia with burrata

AUBERGINE PARMIGGIANA 15.50
In a pastry crust with burrata and crunchy Italian pancetta



LARGE ASSORTED IL TANO BOARD x 2 people 21.90
Spectacular nibbles comprising several dishes:

Vitello tonnato, veal carpaccio, Italian sausages,

mozzarella burrata, mixed wild mushrooms with truffle,
Parmigiano-Reggiano, dried tomatoes and focaccia

ROSEMARY FOCACCIA BRUSCHETTA 13.90
With Iberian sausage, melted brie, olive paté
and truffle aroma

LA CAPRESE TANO 15.50
Tomato coated in breadcrumbs, filled with mozzarella
burrata, smoked salmon, avocado, crunchy onion,

dried tomatoes and basil dressing

MOZZARELLA DUO x 2 people 16.90
Mozzarella burrata and buffalo mozzarella in breadcrumbs
with a base of fresh tomato sauce, basil and Parmesan
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LA FOCACCIA PUGLIESE (typical pizza bread from southern Italy)
With tomato confit, prosciutto from Parma, rucola,

burrata and Parmesan 9.50
Or with

Fresh sausage, buffalo mozzarella, Scamorza (smoked

cheese) and friarielli (a typical Neapolitan chard) 9.50
ASSORTMENT OF 5 WARM CHEESES x 2 people 17.50

Brie, gorgonzola, goat's cheese, buffalo mozzarella and
Scamorza (smoked cheese)

ANTIPASTO TANO x 2 people 18.50
Assorted selection of the best Italian cold meats and
cheeses accompanied by our focaccia barese

VITELLO TONNATO 14.90
Thin slices of roasted white veal, seasoned with
mild tuna sauce, and Carasau bread
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SALADS

MIXED SALAD 12.90
Mixed lettuces with longfin tuna, avocado, onion,
sweetcorn, cherry tomatoes, buffalo mozzarella and olives

WARM CHICKEN SALAD 13.90
Mixed lettuces with bacon, chicken, dried tomatoes, wild
mushrooms, Parmesan, buffalo mozzarella and a touch

of basil pesto

WARM GOAT'’S CHEESE SALAD 13.90
Mixed lettuces with cherry tomatoes, Parma ham,
goat’'s cheese, warm onion and buffalo mozzarella

WARM SALMON SALAD 13.90
Mixed lettuces with smoked salmon, avocado,
prawns, warm bacon, yoghurt sauce and crunchy bread
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FRESH, ARTISANAL PASTA
GNOCCHIWITH CREAM AND GORGONZOLA

walnuts and smoked ham in bread crust 13.90
RAVIOLI FILLED WITH BOLETUS MUSHROOMS

in Parmesan and fresh black truffle creme 18.50

SPAGHETTI CARBONARA, authentic recipe,

prepared in pecorino cheese 14.90
SPAGHETTI WITH CUTTLEFISH INK
with clams and bottarga fish roe 17.50

ORECCHIETTE WITH LE BRACIOLE, grandma's pasta

Fresh pasta typical of our region, La Puglia, with

ragi (meat and tomato sauce cooked for several hours)

and served with rolls of veal 17.50
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PAPPARDELLE

prepared in Parmigiano-Reggiano cheese with boletus
mushrooms, Iberian ham and fresh black truffle 23.50
RAVIOLI WITH CHIANTI 17.90

Filled with lamb and curd cheese in Chianti red wine
sauce, with caramelized onion and Roman pecorino cheese

GNOCCHI prepared in pecorino cheese with fresh sausage

and mixed wild mushrooms 14.50
LASAGNE BOLOGNESE 14.50
BAKED IL TANO PASTA 13.50

Pasta with meat ragy, little meatballs, cooked ham and
Parmesan, baked au gratin with mozzarella

SCIALATIELLI Al FRUTTI DI MARE
in bread crust 18.50

TAGLIATELLE WITH WILD BOAR RAGU 14.50
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OURPIZZAS

TRY OUR ALTERNATIVE
PIZZA DOUGHS

SPELT

Type of cereal with the lowest calorie count of all the
different wheat varieties, and a higher nutritional
value in fibre, protein, minerals and vitamins.

Spelt is easier to digest due to the amount of fibre it
contains. Supplement 2.50€

5-GRAIN WHOLEMEAL

Unrefined flour, ground to keep the outer bran layer of
the wheat grain whole, as a result of which the colour
is darker. This enables us to obtain all of the natural
properties of the grain, with added cereals to enrich
the end product. Supplement 2.00€

BLACK CHARCOAL DOUGH

With extracts of activated charcoal, this dough helps

eliminate toxins and favours the intestinal floral and

the digestive apparatus, purifying the organism.
Supplement 2.00€
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MARGHERITA 8.50
Tomato, mozzarella and basil

PROSCIUTTO 10.50
Tomato, mozzarella and cooked ham

PICCANTE 11.50
Tomato, mozzarella and spicy salami

VEGETARIANA 11.50
Tomato, mozzarella and mixed vegetables

4 QUESOS 13.50
Tomato, mozzarella and 4 cheeses

4 STAGIONI 12.90

Tomato, mozzarella, cooked ham, mushrooms,
artichokes, black olives and anchovies

FRUTTI DI MARE 14.90
Tomato, garlic and seafood
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FUNGHI 13.50
Tomato, mozzarella, mixed wild mushrooms, buffalo
mozzarella and Parmesan

REGINA NAPOLETANA 14.50
Tomato, mozzarella, cherry tomato confit, Parmesan,
buffalo mozzarella, capers, anchovies and basil

ITALIA 14.50
Tomato, mozzarella, cherry tomatoes, rucola, cured
Parma ham, Parmesan and burrata

GOAT'S CHEESE 13.90
Tomato, mozzarella, bacon, mushrooms, goat’s cheese
and rucola

EGG AND BACON 12.90
Tomato, mozzarella, egg, bacon, mushrooms, pecorino
cheese and Parmesan

"LA GUARRA" 13.90
Tomato, mozzarella, chicken, gorgonzola, spicy salami,
mushrooms, Parmesan and onion

SAUSAGE AND FRIARIELLI 13.90
White Fior di Latte mozzarella base, friarielli (a typical
Neapolitan chard) and fresh sausage

e N - —




I , Z T AnO

RESTAURANTE & PIZZERIA

SPECIAL PIZZAS BY IL TANO

AVOCADO 14.50
Tomato base, cherry tomatoes, red onion, black olive

paté de aceitunas, smoked salmon, avocado and fresh
mozzarella burrata

PRAWNS WITH PESTO AND PINE NUTS 15.90
Basil pesto base, mozzarella, tomato confit,

prawns in breadcrumbs, Italian pancetta, pine nuts,

burrata créeme and buffalo mozzarella pearls

DELIZIOSA 19.90
White Fior di Latte mozzarella base, veal tenderloin

steaks, foie gras, gorgonzola, a touch of mascarpone and
toasted hazelnut granella

RIPIENA 15.90
Tomato, mozzarella, crust filled with Philadelphia,
mixed vegetables, Iberian ham and burrata
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LA TAGLIATA 21.50
Tomato, buffalo mozzarella pearls,

filleted entrecote (200gr.), Parmesan, rucola

and cherry tomatoes

IBERICA 15.90
Tomato, Mozzarella, fried aubergine parmigiana,
Iberian ham, mozzarella burrata, Parmigiano-Reggiano

TALEGGIO E PERE 15.50
White Fior di Latte mozzarella base, taleggio cheese

fondue, pears, speck (smoked ham) truffled honey and
walnut granella

SQUASH AND TRUFFLE 16.50
Creamed squash base, gorgonzola, sausage,
fresh truffle and whole mozzarella burrata 125 gr.
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NADAL PIZZA 16.50

Pizza shaped like a tennis racquet with two flavours,
calzone part filled with tomato, smoked mozzarella,

little meatballs and curd cheese, pizza topped with

ham, tomato, buffalo mozzarella pearls and tomato confit

GAMBERO ROSSO 17.90
White Fior di Latte mozzarella base, grilled king

prawns, smoked salmon, scallops, cherry tomato confit,
black and red caviar

VITELLO TONNATO 14.90
White mozzarella and smoked Scamorza cheese base,

thin slices of white veal with sauce, capers, buffalo

cheese pearls, rucola and Parmesan



—— , Z T AnO

RESTAURANTE & PIZZERIA

CARBONARA 14.00
Tomato, mozzarella, creamed egg with Parmesan and

Roman pecorino, black pepper, crunchy pork, smoked

bacon and fresh burrata

LA PORCONA 15.90
White mozzarella base, porchetta (roasted Roman-style
suckling pig sausage), smoked cheese, sliced potatoes,
caramelized onion and buffalo mozzarella pearls

TANO 16.50
Wild mushroom créeme base, Parmesan, truffled pecorino,
veal bresaola (type of jerky), fried artichokes, truffle oil

and hints of burrata créme

PORNO PIZZA 16.90
Truffle créme base, melted brie, Italian pancetta,
slivers of Parmesan and breaded burrata 125 gr.

POLPETTINA 14.90
Tomato, mozzarella, slivers of Parmesan, pecorino

(cured sheep’s cheese), little veal meatballs and

buffalo mozzarella pearls

PISTACHIO AND MORTADELLA 15.50
White Fior di Latte mozzarella base, touches of pistachio
sauce, Italian mortadella, Philadelphia, burrata and

pistachio granella

CARPACCIA 15.50
Tomato, mozzarella, rucola, veal carpaccio, a touch of
mild Parmesan creme and tomato confit

ALESSANDRO 15.50
White mozzarella base, taleggio, a touch of yellow pepper
créme, black olive paté, sweet potato chips, smoked ham

and buffalo mozzarella pearls
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BAKED CALZONES

CLASSIC 13.90
Tomato, mozzarella, mushrooms and cooked ham
MEAT BOMB 15.90

Tomato, mozzarella, chicken, fresh sausage, bacon,
spicy salami and buffalo mozzarella

TRUFFLE 15.90
Tomato, mozzarella, fresh sausage, mixed wild mushrooms,
bacon, buffalo mozzarella and truffle oil

ITALY 15.90
Tomato, mozzarella, cherry tomatoes, gorgonzola, rucola,
Parma ham, Parmesan and burrata

CALZONE ALE 15.90
Open calzone filled with cold salad ingredients, with fresh
burrata, dried tomatoes, Parmesan, cherry tomatoes and

a cascade of Parma ham
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PANZEROTTI PUGLIESI

FRIED CALZONES, typical of our region, stuffed with:
Tomato, mozzarella and ham 14.50

Tomato, curd cheese, mozzarella and spicy salami 15.50

Mozzarella, curd cheese, sausage and
friarielli (type of chard) 15.50




DESSERTS

PANNA COTTA

CHOCOLATE COULANT and scoop of vanilla

CANNOLO SICILIANO
Pastry tube filled with baker’s cheese and chocolate

CALZONCITO
with Nutella and Ferrero Rocher

BAKED CHOCHITO
pizza dough filled with Nutella, toasted hazelnuts
and vanilla ice cream

5.00
6.50
6.50

7.50

8.90
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TIRAMISU 5.90
TARTA DELLA NONNA
with lemon créme and pine nuts 5.90

FRIED BOMBOLONE
filled with homemade creme patissiere, hints of Nutella,

white chocolate and pistachio créme 8.90
ASSORTED DESSERT TASTING PLATTER for 2 people 15.50
CHOCOLATE GATEAU WITH HAZELNUTS 5.90
ICE CREAM 4.50

LEMON SORBET 4.50

Prices in Euros / VAT included



