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Gasto - Shop and Reslouvwant

0% rwove Gusts

Avda Mar Mediterrdneo 117 Local 4

( pedestrian street Atenea) Barrio El Reston

Valdemoro ( Madrid)

telf 638 774 957 - 91 435 91 09

Booking 91 435 91 09
Qend fongel be visit suty gasthe shep

(Dry pasta, fresh and stuffed pasta, sauces by weight, wines, liquors, beers, cheeses,
sausages, tomatoes, rice, Cookies, sweets...)

CHEF ABERANI THANK YOU FOR YOUR VALUATION

Gupe mite Rk oo € @) [l ZICD
we wanl - conlinue gowing wilh you - Salul Hmic o Chef Sberani

PRECIOS A MARZO 2023
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A fresh and delicious dish such as this cow's milk Cheese, made of spun dough and round in shape, its
exterhal appearance is similar to that of mozzarella although inside its texture is much softer and more
stringy, it is filled with whey Cream and its consistency is softer, the so-Called straccCiatella, it is
accompanied by tomatoes ahd our homemade Modena Vvinegar Cream.

Classic stew of GicCiliah cuisine that is made mainly with eggplants, onions, celery,
tomatoes, olives, etc., fihely cut, cooked in olive oil ahd accompanied by Capers. It is
ohe Of the great ClassiCs of southern cuisine. Ttaly, we could Classify it as a “ratato”
but with a sweet and sour flavor that is served cold.

12,90 €

‘Typical of Sicily and southern Italy, it is like a lasagha made Of eggplant, with a homemade tomMmato sauce with
basil and accompanied by "i hat gives it its hame, Parmigiano Reggiano.

Our charecutegrig boards brought dlrzeth fr'om [taly ltalla

FOR 2 PAX -16,90€
FOR 4 PAX -24,90€

38 Sousages table .

6 VARIETIES besides parmigiano cheese)

We invite you to get to khow [taly better through its sausages, O
A BOARD OR ON Our pizzas (mortadeélla pistachio, moreadelld
TArtUfo, proscciuto Cotto, bresaola, salami, SPeck, spianatta
piccante, pancetta grrotolata, Consult llersy Specifications
Jccording to type of sausasge and cheeses )

Basket of bread and GRIS'SYNI

" IVA incluido
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36 Carpaccio di Bresaola, the quintessential sausage slices of purple cured g
beef. Tt has its origin in northern Ttaly, in the Lombardy region, in the nearby o

regions of the Alps. Cut into thin slices accompanied by arugula on flakes of  ~“S AL 14.50 €
Parmigiano Reggiano cheese ahd watered with Modena Vinegar Cream
prepared by our Chef. Bresaola is for Ttalians what Leon cecina is £or us, i % 6

sin gluten ~

37 Vitello tonnato oOr Vite| toné. Traditional recipe for
round beef, marinated ahd cooked accompahied by a
delicious and refreshing specCial sauce with tuna, ahchovies

anhd capers ;

T

40 Rjsotto quattro {-‘orniaggi, four cheeses, a perfect
combination Of melting cheeses with a specCial touch of

Gorgonzola 15,00 €

OO®
sin gluten

41 Porcini funghi risotto, recipe from Northern Italy, with g
a spectacular flavor thanks to boletus. i

(24

sin gluten

42 Rjsotto frutti di mare, our seCret the selection of e S
Guality ingredients, ah authentiC dahce of seafood. =43C @‘ ,,

@ GO

sin gluten

R/sotto js 3 traditional Italian meal made by gradually adding a brotf to the rice, s/ong with other
ingredjents, we prepare diffFerent sauces for you, Which make this dish a delight, ensuring that our rice
dishes have a creamy texture on the outside and a more spicy interior. dente but above all an
incredible flavor, that is Why this dish needs preparation tifne when Cooking it So that /it comes out
perfect.

IVA incluido
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fresh StuFFed Pasta On restaurant menu

Our pastas are so delnc:ous that they do hot heed sauces, JUS‘C a saUte oF burcer and onl, accompamed by natural tomato, try their
Filling and you will be surprised by this way of eating it

69 Tortelly & vicitlo spinaci “V e@s 1390 €

A soft but delicious combination thanhks tO'R}COtta or Cottage Cheese, bufula mozzarella and spinach (12 units) |

= = [500€

If you like strong Flavors, this pasta is a treat for the palate due to its Creamy Filling with Jmbrian black truffie and
mascarponhe and if You want you Cah accompanhy it with truffle oil. ( 12 units)

72 ilelle ai carciofi

A balance between the flakes of the artichokes, the Marcapone cheese, a touch o{-‘\Parmegiano and the sweethess Of the
pasta. (8 large uhits)

73 sorvigi fichi ,i;\

:g - . =
Tt is undoubtedly the star, due to its F illing, a Combination of figs cut into small pieces, goat cheese and mascarpone (8 large ‘
units) - ,,,_

Circular pasta with a soft and Creamy filling, dominated by the unmistakable Flavor o+‘ porcCini Funghl cut into small slices, which
trahsports you to northern Jtaly (8 large units)

79 torlellini i corne

= ER

F7 R S

e S

e = 14,00 €
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TYpe of short pasta originating from Liguria in the provmce Of Genoa, MOost popular for its Genoese pesto sauce, it is fresh,
and although it is not stuffed, you will love the way it is Cooked.

h  lasagna |

Lasagna is one of the proudest and most delicious dishes in Jtaly with a lohg anhd interesting history, ahd faithful to the traditional recipe
our Chef prepares us ah authentic delicacy worthy of the Romanh Empire from where it originated. Homemade and with the best

ingredients selected ahd cooked over [ow heat.
e 1550 €

= ?\Z 1450 €
= 13,50 €

/asagnas‘ bajo ped/do mmlmo
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PRICE UPON REQUEST
IVA mchudo MINIMUM ORDER IKG

‘ ‘ m wm/mzme mw/,m ,mmlm
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your liking

6l ﬁo&;gmmam
62 Carbonora sauce o

\‘ {4 Lh g
Gaying "pasta Carbonara” is saying the real star of our dish, ingredients such as egg yolk, pancetta (Suanciale), pecorino

or partnigiaho cheese anhd a touch of pepper. In additionh, by doihg away with the Cream we are faced with a much
lighter and healthier dish that is faithful to the traditional Italian reCipe, it is Chef Aberani's speCialty.

63 Vulanesea sance & =2 [3,90 €

It has its origin in the south, in the Naples area, it has garlic and tomato, o||ves capers and anchov:es

It is made from a Variety of Italiah mushrooms Known as funghi porcCini. Known as boletus edulis, they grow haturally in the forests of Italy.

in those of Lombardy, Tuscany, Liguria, Piemonte or Veneto
66 Spaghetli nero di seppia al frutli i mare. 14.90 €‘
?:___.,__ "ﬁ d P 5 . .,& 4 < .

67 pe&% D e i "‘ﬂ 13.90 €

A combinatioh of good extra Virgin olive oil, Fresh basn parmlglano Cheese and pine nUts

RIZFEONT TVIGCE7ON
68 e ="l 190 €

It is one of the most ClassiC Of Italiah cuisine. Based on Cured jow| (SuancCiale), tomato and Cheese with a touch Of

uHH

pepper
Al our homefmade sauces are cooked following the tradstional Jtalian recipe, with the best ingredients, to make an
exquisite dish and enhance the £1aVor of our pastas. IVA incluido



20 margherita p/zza a\? 21 four cheese pizza i
“‘“ 9,00 € R 1105 ¢
24 SpECK arugula and = < .4 25 hain pizz i .
parmigiano pizza = ol g
0L Co @ 1205¢ g > ;’fﬂ -~ 11,95€
— 26 piZZa another sausage, to
22 PiZZ3 tWo tastes you choo.ned one me our .fe/ec;{on 12,95 €

DiZZ3S, OF tWO SIUSIZES 13,95 € tarturo, salami, Speck, spianata
(With the exception of piccante, Coppa dj parma,
Ferrari) pancettd arrotolats)

> ~
28 Healthy and tasty vegetables selection according ﬁ?
baked o sautéed t0 $€3son and inspiration £rom —
vegetable pizza 11,95 € the CheF
27 piZZa ferrari @ combination of salmon smoked by our Chef,

burrata, and Fresh tomatoes (recipe from Torino) it is about
SHowing the history OF one Of the Lreéatest passions of Jtaly: Cars. X
(18 macchina Ferrari, Lamborghini, Maserati, Alfa Romeo , Lancig, 20,00 €

Fiat) our pi2za is pure art without whHeels

O O

i -

ftx@ w

TAKE AWAY pizza only available in DIICOUNT OF €1.95 - EXCEPT MARGHERITA
store and FERRAR/



22 pancanes with
nutella/syrup

29 MiX OF 3
different
aesserts to share

20 cheesecake with a

Try some of our
homemade
desserts, such as

15 Crostota

the panna cotta
from the

Piedmont region,

26 panna Cotta with 3 touch touch of gorgonzola Bl
OF aMmarena incr edib/e homemade sugar, gelatin and
Flavor vanilla

accompanied by a

22 pahettone
torrijos

27 profiterofes filled with
Mascarpone cream

fruit sauce, The
crostata made
with frolla pasta,

and its original
filling with

cherry, peach, or

28 tiramisu our star dessert

strawberry jam,
Profiteroles filled
with a delicious
mascar, pone
7 cream, Venetian
Our customers are informed that take away containers will have an additional cost. - Tiramisu, '('?hef
We recommend that our clients notify us of possible allergies and intolerances in advance, you can consult the meaning of the Aberani's
allergic symbols with our room staff. specialty, a
combination of
Follbte pesn te corve ovmene
flavors of coffee,
CAFE SOLO O CON HIELO 290 cocoa and
CAFE COMN LECHE 1.50 Marcapone
= cream.
CAFE DESCAFEINADOC MNMAQLUIINA 21.50
CAFE DESCAFEINADO SOBRE 2.50
CAPUCCING 72.65
INFUSIOMNES 1.50
TE COMN LECHE 2.60 =
CcCoLAa CcAC 72.80

LIQUOR PRICE CHART

.— CAFESOLOCONGRAPA ................... 2,50 € COPA GRAPPA BIANCA ..3,50€
.— BOTELLA BOTELLA GRAPPA BIANCA CADARIO............. 19,95 €

.— COPA APEROL DA 0,70......... 4,50 € SPRIZ .............. 5,00 €

.~ BOTELLA APEROL DA 0,70 ..........ccuveeviinaiiiniivinncininianannns 20,00 €

.— COPA LIQUORE LIMONCELLO 30%Z 70 CL .../ MELONCELLO CREMA... 3,50 €
.— BOTELLA LIQUORE LIMONCELLO 30%Z70CL .................... 18,00 €

.— COPA SOLO O CON HIELO WHISKY (/B CUTTY SARK BALLANTINES .... 5,00 €
.— CUBATA WHISKY (/B CUTTY SARK BALLANTINES CUBATA.................. 8,00 €
.—COPADERON...........ccvvveeiaaainnene. 6,50 € CHUPITO 3,50€

.= COPA DEAMARETTO............ooeeeeeeeeeeveee e 3,50 €

.— COPA DE GIN TONIC.../ CUBATA....8,00 €

.— COPA MARTINI BIANCO/ROSSO..........c......c.......... 4,00 €

1U. DLAINLU= MUSLaLU UASU DUNUU MARAULIAIVY RYUUJIT Fai€ yCluw CUIUI @t S1Yiit, Witll SUUE YiCEIIS I 1EIIELUUINS ailu amuuiiuanit S1ci vEsSLEIILE. 1 ypitar anu
varietal on the nose, it offers nuances that clearly recall peach blossom and apricots. Sweet in the mouth, characterized by a subtle freshness and long persistence.
Historically, Moscato wine was known as a dessert wine. Its light bubbliness and fruity flavor made it perfect for after the meal. This is due to its sweetness, easy

Arinkina and Inw alrnhnl rontent hetween Q° and 1/4° alrnhnl

PRECIO BOTELLA ... 17,00€......... ...

SFRUDCELLUY MILLDDIVIAL IV CARNAILIL VU D REF.AT 124U rIoSELLU 1> Ule iandrl wilite, yerierally ury Ur exud ury spalrKiirly, we couiu ygroup it witir cava uidt 1>
produced in Spain, and champagne in France. Although its flavor is closely linked to the differences that exist between the climates of the Catalonia region, where the
majority of cava is produced, from Veneto, in northern ltaly, where the vineyards used in the production of prosecco are located, and Champagne, the area in northern

Franre that aivec itc name tn that <tvle nf <narklina wine
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