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Pizzas Fresh
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Made with organic flour, long fermentation (48 hours)
and in stone oven, to get the perfect crispy touchPIZZAS

PASTA The most FRESH, handmade with organic flour and ecological eggs APPETIZERS & SHARE  

MARGARITA
Tomato + fresh mozzarella

GARDEN
Tomato + mozzarella + onion 
beetroot + mushrooms + 
spinach + zucchini + cherries

RUSTIC
Mozzarella + sausages +
gorgonzola + nuts +
onion + red pepper

MOUNTAIN
Tomato + mozzarella +
bacon + dried tomatoes +
goat cheese + arugula

FARMER
Mozzarella + Iberian ham +
fresh foie gras + arugula +
fig compote

MARINE
Tomato + anchovies + capers 
+ olives kalamata + Parmesan 
cheese
 

5 CHEESES
Mozzarella + fontina +
mascarpone + taleggio +
blue cheese

ROCCO-CÓ
Tomato + mozzarella +
spicy chorizo + pesto red +
farmyard egg

NORWAY
Mozzarella + arugula +
smoked salmon + ricotta +
basil oil

BURRATA
Tomato + burrata + cherries
+ arugula 

CALZONE
Tomato + mozzarella +
York ham + onion +
mushrooms + eggplant

PITIUSA
Mozzarella + sobrassada +
taleggio + arugula + thyme +
honey 

YORK
Tomato + mozzarella +
York ham  

BARBECUE
Mozzarella + minced beef +
onion + bacon +
barbecue sauce

EXTRAS
York ham - onion - bacon
mushrooms - meat - egg
chorizo - tuna - pineapple 
sobrassada - anchovies 

PLATTER OF ITALIAN CHEESES
Asiago, taleggio, fontina, mascarpone, gorgonzola and parmesano

POTATOES
Italian style with guanchiale
and homemade tomato sauce

MORTADELLA
grand reserve with black 
truffle, Reggiano parmesan 
and breadsticks

TATIN
of burrata and cherries 
tomatoes

PROVOLONE
with tomatoes, oregano,
salt and pepper

SALAD
from the garden with 
mezclum, Parmesan, bacon, 
onion, carrot and croutons

BURRATA
di buffalo

FRIED SPAGHETTI
with fried eggs,
shavings Iberian ham and
truffle 

SALAD
with quinoa, avocado, 
strawberries, blueberries, 
orange and pumpkin seeds

PLATTER OF ITALIAN COLD SAUSAGES
Finocchiona, bresaola, spicy spianata, coppa di testa and roman spianata

FOCACCIA
with rosemary, onion, pesto 
and dry tomatoes

PENNE XXL
fruti di mare

BUCATINI
alla bolognese, bacon and 
ham

FUSILLOTI
al nero di sepia with 
mushrooms, spinach, prawns,
and romesco sauce 

TAGLIATELLE
al pesto

PENNE
with 4 cheeses
Blue, Emilgrana, Taleggio &
Mascarpone

SPAGHETTI
alla carbonara con with 
pecorino cheese

TAGLIATELLE
with tomato sauce and basil

RAVIOLIS
stuffed with pumpkin 
amaretto, carquiñolis and 
butter with truffle

RAVIOLIS
stuffed with carbonara 
with cream of porcini 

RAVIOLIS
of spirulina stuffed with 
prawns and mushrooms with 
light coconut and lime curry

RAVIOLIS
stuffed with ham, goat cheese 
and figs with sauce walnuts

ROMAN BREAD
With olive oil, rosemary and salt

ORDER YOUR PIZZA WITH MOZZARELLA WITHOUT LACTOSE FOR 4,50 € MORE 

PAPARDELLE
with mushrooms and 
parmesan cheese

per ingredient  1,45
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MENU FOR CHILDREN & MENUS FOR GROUPS

MEAT

TIRAMISÚ
Italian style

ICE CREAM
of pistachio

SORBET
of squeezed lemon

BROWNIE
of chocolate and vanilla
ice cream

ICE CREAM
of chocolate

PANNA COTTA
with pistachio crumble and
cranberries chutney
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BOOKING

93-518-09-22 / hola@amassame.com
www.grupoabrassame.com/amassame

@grupoabrassame

AMASSAME
AT HOME

www.grupoabrassame.com/amassameensasa

HOMEMADE DESSERTS made with love

Veal entrecôte from Girona with arugula, Parmesan cheese and potatoes 14,90


