
R E S T A U R A N T E  P I N O C C H I O

STARTERS 

SALAD

mix lettuce, tomato, parmesan, gri l led chicken,
croutons, cesar sauce

mix lettuce, nuts, raising, cherry tomatos, honey,
malaga goat cheese

mix romaine, spinaches, tomato, mushrooms,
parmesan, local ol ives

CESAR SALAD

PINOCCHIO SALAD

BURRATA SALAD

MEDITERRANEAN SALAD

HUERTO SALAD

12.50

13.00

burrata salad, tomato, arugula, pesto
13.90

11.50

romaine, tomato, egg, tuna, onion, carrot 
11.50

SOUP

tomatoes, garl ic, pepper green, onion, vinegar
dressing, local ol ive oi l

ANDALUSIAN GAZPACHO

MINESTRONE SOUP

LOCAL SEAFOOD SOUP

8.00

garl ic, onion, tomatoes, vegetables 

7.50

tomatoes, garl ic, local seafood

10.90

BREAD & BRUSCHETTAS

GARLIC BREAD

3.90

ALIOLI / BUTTER BREAD

2.50

SERRANO BRUSCHETTA

6.50

GOAT CHEESE BRUSCHETTA

6.00

garl ic, mozzarel la cheese 

al iol i  sauce or butter

tomato, parma ham

dry tomato, honey, malaga goat cheese

ONION BRUSCHETTA

6.00

ANCHOVIES BRUSCHETTA

6.00

PEPPERONI BRUSCHETTA

6.00

mozzarel la cheese, tomato, onion

mozzarel la cheese, tomato, anchovies

mozzarel la cheese, tomato, pepperoni 

SALMON BRUSCHETTA 

6.50

mozzarrel la cheese, tomato, salmon

GARLIC FORCHACCIA 
garl ic & tomato
7.00

king prawns, garl ic, chi l l i ,  malaga white wine

mussels, malaga white wine, garl ic, shal lot

beed f i let,  mixed arugula, parmesan, fresh herbs,
seasoned with pepper, local ol ive oi l

prosciutto, parmesan, mixed local ol ives,
balsamic, cherry tomatos, garl ic

MUSSELS MARINERE

BEEF CARPACCIO

GARLIC & PIL-PIL PRAWNS

PINOCCHIOS CRÊPES

ITALIAN ANTIPASTO

PROVOLONE AL FORNO

MELON & PARMA HAM

13.50

12.90

12.90 - Don’t forget the bread + 1.20

king prawns with leek sauce

melty provolone cheese, dark ol ives, oregano

10.90 - Don’t forget the bread + 1.20

14.50

melon, serrano, cherry tomatoes

12.50

17.00

PINOCCHIOS CROQUETTES 

12.50

BAKED PARMESAN MUSHROOMS
seasonal mushrooms, parmesan, garl ic, ol ive oi l

11.00

Homemade croquettes made with tradit ional chicken stew



WOOD-FIRED
PIZZA

R E S T A U R A N T E  P I N O C C H I O

EXTRA INGREDIENTS 
2.00

PIRATA

13.50

MEDITERRANEAN
tomato, dry tomato, mozzarel la cheese, spinach, pine
nuts, ol ives
14.00

MARGARITA
tomato, mozzarel la cheese
9.00

PROSCIUTTO
tomato, mozzarrel la cheese ,ham
10.90

CARBONARA
Mozzarel la cheese, cream, pancetta
11.90

NAPOLITANA
tomato, mozzarrel la cheese , anchovies, ol ives
12.90

FUNGHI
tomato, mozzarel la cheese, mushrooms
11.00

PEPPERONI SALAME 
tomato, mozarel la cheese, pepperoni 
12.50

TUNA
tomato, mozzarel la cheese, tuna, onion, black ol ives
11.90

BELLA BURRATA
tomato, mozzarel la cheese, ham, burrata, rucula, dry
tomato
16.50

BRAULIO
mozzarel la cheese, pepperoni, mushrooms, red pepper,
parmesan cheese
13.50

CAPRICHOSA
tomato, mozzarel la cheese, jork, mushrooms
12.50

BOLOGNESE

12.50

LUIGHI
tomato, mozzarel la cheese, ham, onion, parmesan, egg
12.90

tomato, mozzarel la cheese, pancetta, pepperoni, ham

tomato, mozzarel la cheese, bolognese sauce

BBQ
bolognese, chicken, bacon, mozzarel la cheese
13.50

ALFIO
tomato, mozzarel la cheese, capper, anchovies,
gorgonzola, mushrooms
13.90

PESTO
mozzarel la cheese, tomato, chicken, cherry,
parmegiano, rucula, pesto 
13.50

MARINERE
tomato, mozzarel la cheese, tuna, prawns, mussels,
onion
13.90

VEGETARIAN

mozzarel la cheese, gorgonsola, pear, honey
14.50

TARTUFFO

tomato, mozzarel la cheese, onion, salmon,
avocado, aragula 
14.50

tomato, mozzarel la cheese, cream, chicken,
mushrooms, onion
13.90

CARLUCCIO

tomato, mozzarel la cheese, ham, onion, pepperoni,
mushrooms
13.50

tomato, mozzarel la cheese, sesonal vegetables
12.90

RÚSTICA
tomato, mozzarel la cheese, ham, art ichoke, egg, ,
mushrooms 
13.50

TROPICAL
tomato, mozzarel la cheese, pineapple, ham
12.90

GORGONZOLA & PEAR

mozzarel la cheese, truf le sauce
13.50

QUATTRO FORMAGGIO
tomato, four diferent i tal ian  cheese
15.00

NORDICA

PINOCCHIO

tomato, dry tomato, mozzarel la cheese, prawns,
ham, mix mushrooms, ol ives
14.50

CALZONE

CALZONE ARICCIA
tomato, mozzarel la cheese, mushrooms, gorgonzola,
ham, parmesan
14.50

RUCULA
tomato, mozzarel la cheese, ham, parmesan,rocket

13.90

MAREMONTTI
tomato, mozzarel la cheese, spinach, roquefort,  mix
mushrooms, prawns

13.90

PICANTINA
tomato, mozzarel la cheese, tuna, prawns, mussels, onion
13.90

DI PISTACCHIO
Mozzarel la cheese, scamorza cheese, pistachio, Bologna
mortadella, burrata
15.50



MACCHERONI TRADICIONALE 

TAGLIATELLE 

SPAGUETTI

GNOCCHI

RIGATONI "GLUTEN FREE" 

LINGUINE

R E S T A U R A N T E  P I N O C C H I O

COMBINE IT WITH
ONE OF OUR

ARTISAN SAUCE

-PASTA-
TRADIZIONALE 

SECOND .. .

FIRST.. .

-RECOMMENDATION-
HOMEMADE PASTA

garl ic, mussels, prawns, clams, local f ish,
homemade tomato sauce

TAGLIATTELLE PRAWNS & CHILLI

SPAGUETTI ALLA CAMPESINA 

homemade tomato sauce, prawns, chi l l i ,  arugula, garl ic 

15.00

mushrooms, cream, bacon, homemade tomato
sauce

13.50

MACCHERONI ALLA TARTUFO 

cream, mushrooms, truff le, chicken

14.50

LINGUINNI FRUTTI DI MARE

15.50

2.00
EXTRA INGREDIENTS 

+ 3.00

"CARBONARA" 
bacon, cream  & parmesan

12.90

NORDIC
cream, salmon, leeks sauce, tomato

14.50

PESTO 
basi l ,  parmesan, pine nuts, ol ive oi l

13.50

QUATTRO FORMAGGI
four classic i tal ian cheese

13.90

ARRABIATA
garl ic, chi l l i ,  homemade tomato sauce, parmesan

12.00

PUTTANESCA 

14.90

SAPORE DI MARE

garl ic, parsley, ol ive oi l

10.50

homemade tomato sauce, cappers, anchovies,
chi l i  pepper, ol ives  

13.90

prawns, homemade tomato sauce, cream 

AGUAO & OLIO

POMODORO
homemade tomato sauce, basi l ,  parmesan

12.00

BOLOGNESE 
homemade bolognese sauce, parmesan

12.90

VONGOLE
garl ic, clams, homemade tomato sauce

15.00

MATRICANA

12.90

onion, bacon, malaga white wine, homemade
tomato sauce

MAREMONTI
mushrooms, tomato sauce, prawns, garl ic, aragula 

14.50

BRIGANTE

14.50

salsa boloñesa, gorgonzola, tomate, pesto



-RISOTTO-

R E S T A U R A N T E  P I N O C C H I O

-PASTA- 
RIPENA

PINOCCHIOS 
-VEGETARIAN -

TORTELLINI ALLA CARBONARA

TORTELLINI ROSSO

RAVIOLI RUSTICA 

RAVIOLI DI MARE

GREEN TORTELLINI

f i l led with iberican pork, carbonara sauce

fi l led with spinach, r icotta, pesto sauce

fi l led with spinach, r icota, pink sauce

fi l led with art ichokes, r icotta, nuts sauce

15.50

15.50

15.50

16.50

f i l led with king prawns, cream, tomato sauce

16.50

RAVIOLI TARTUFO

f i l led with meat, pecorino cheese, truff le sauce

16.50

FIOCCHI DI PEAR
f i l led with pear, pineaple, cinnamon, cream
15.50

RISOTTO FUNGUI

mushrooms, cream, chicken, parmensan

15.00

RISOTTO MARINERE
clams, mussels, f ish, prawns, garl ic, homemade
tomato sauce

16.50

RISOTTO TARTUFO
mushrooms, truff le cream, parmesan

15.50

RISOTTO SCAMPI

shrimps, prawns, cream, garl ic, homemade tomato
sauce

16.50

RISOTTO AL FORMAGGIO
cream, f ive tradicional i tal ian cheese

15.50

HOUSE SPECIAL

RAVIOLI FUNGUI
f i l led with mushrooms & parmesan
15.50

RISOTTO VEGETARIAN
seasonal vegetables
15.50

ROASTED SEASONAL
VEGETABLE 

15.50

MIX VEGETARIAN 
mixed spinach & aubergines

15.00

seasonal vegetables roasted in the wood oven

13.90

LASAGNE ALLA MAMMA

CANNELLONI

14.50

AUBERGINE PARMESAN

13.90

MIX LASAGNE 
mixed beef lasagne & cannelloni 's 
15.00

VEGETARIAN LASAGNE

13.90

tradit ional aubergine parmesan queese

tradit ional meat cannelloni 

tradit ional spinach lasaña 

tradit ional beef lasagne



R E S T A U R A N T E  P I N O C C H I O

SEAFOOD

DI CARNE
-SELECTION-

SALMÓN AL FORNO 
18.50

PINOCCHIOS GRILLED SOLE
FILET

19.50

BAKED SEABASS FILET 
19.50

24.50

GRILLED NORTHERN
SWORDFISH

SPECIAL HAKE FRIED OR GRILL
17.50

- SAUCES -

PESTO

ALLA PIZZIOLA

CHEF'S SPECIAL

EXTRA 2.00

-PINOCCHIOS-
TRADITIONAL MAINS

FISH SKEWER

king prawn, salmon, hake, gri l led vegetables 

PINOCCHIO'S LEG OF LAMB

leg of lamb roasted in the wood f ired oven with
steamed vegetables & roast potatoes

26.00

OSSOBUCO ALLA MILANESE

beef ossobuco with milanese souce with roasted
potatoes

22.50

PINOCCHIOS STUFFED CHICKEN

roasted chicken wrapped in bacon with malagan
wine sauce with seasonal steamed vegetables

16.50

22.00

SERVED WITH A GARNISH OF
VEGETABLES AND POTATOES.

- SAUCES -

GORGONZOLA

PEPPER

MARSALA

EXTRA 2.00 

ALLA PIZZIOLA

ROQUEFORT

CURRY

FOURMAGE

GRILLED GALICIAN FILLET
STEAK

28.90

GRILLED SIRLOIN STEAK

22.00

ANDALUSIAN GRILLED
CHICKEN

13.50

PORK FILLET

16.50

MILANESA PORK FILLET

GRILLED CUBE ROLL -
SIRLOIN ANGUS STEAK

27.50

16.50



M a c a r r o n i  a l l a  P o m o d o r o

M a c a r r o n i  a l l a  C a r b o n a r a

M a c a r r o n i  w i t h  B o l o g n e s e  s a u c e

- C h o c o l a t e  

- F r e s a

- V a n i l l a  

PASTA

CARNE

POSTRE

P i z z a  M a r g a r i t a

P i z z a  P r o s c i u t t o

P i z z a  P e p p e r o n i  

N u g g e t s  w i t h  f r i e d  p o t a t o e s

PIZZA AL FORNO

 MENU
NIÑO



PINOCCHIO
POSTRE

CAFE

Expresso

Doppio 

Americano

Latte

Capuccino

Cortado

Affogato

French

Irish

Italian

Baileys

2.2

3.2

2.5

3.2

3.5

2.5

5

6

6

6

5

DULCE

Tiramisu

Chocolate Mousse

Cheese Cake 

Brownie

Profiteroles

Creme Brûlée

Crêpe Nutella

Helado Tradicional

7

6

8

7

6

9

7

7

INFUSIONES
 Té Rojo

Té Verde

Yé clásico 

Camomila

Menta

2

2

3

2

2


