ENTRADAS

PARMIGIANA DI MELANZANE

Losafia de berenjenas, salsa de fomate y queso
mozzarelia fresco.

Eggplant lasagna with fomato sauce and fresh
mozzarella cheese.

FUNGHI AL FORNO

Chaompifiones, espinaca, queso gorgonzola,
parmesano y mozzarella

Mushrooms, spinach, gorgonzola cheese,
parmesan and mozzarello.

FRITTO MISTO

Croqueta de camardn, calomar, pulpo, vegetales
fritos y dip remoulade.

Shrimp croquette with squid, octopus, fried
vegefables and remoulade dip.

FAGIOLATA

Sopa de alubias con pasta y vegetales, queso
pecorino y tocino ahumado.

Bean soup with pasta and vegetables, pecorino
cheese and smoked bacon.

CREMA DI ASPARAGI E CARCCIOFI
Crema de espdrragos con alcachofas,
bruschetta de champiniones bellino.

Cream of asparagus with artfichokes served with a
bellino mushroom bruschetfa.

ENSALADAS

FOGLIE E FOLLIE

Lechugas mixtas orgdnicas, pero, betabel, ajonjoliy
aderezo de granos de mostaza.

Organic mixed leftuce pear, beet sesame and
mustard seed dressing.

COTTO E CRUDO

Ensalada de espinaca, ardgula y berenjena a la sal,
queso feta de cabray pesto de cenizos.

Spinach, arugula and eggplant, goat cheese and
smoked pesto.

BURRATA ALLA CAPRESE

Queso burrata fresco, tomates orgdnicos y aceite
de oliva extravirgen.

Fresh burrata cheese organic fomafoes and extfra
virgin olive oil

CESAR

(Para dos o més personas)

La ensalada mds popular de Cabo.

Se prepara enla mesa al gusto del cliente.

Se puede agregar por un precio
exira camarén “opollo

The most fomous salad in Cabo, prepared af the
table, for two or more people.
Add chicken or shrimp

ARROCES ITALIANOS

RISOTTO ALLA BOSCAIOLA

Arroz Carnaroli hongos silvestres, queso
parmesang, vino blanco y mantequillo.
Carnarolirice, wild mushrooms, Parmesan cheese,
white wine and butter.

RISOTTO DEL DIA
Consulte con sumesero.
Ask your server for risotto of the day.
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ROMEO &_JULIETA

RISTORANTE
SINCE 1986

DEL MAR

TONNO IN CROSTA

Afln sellado en costra de ajonjoli,
puré de coliflor y paccheri con
tapenade de anchoos y aceitunas.
Seared funa in sesame crust,
cauliflower puree and tube pasta
with topenade of anchovies and
olives.

PESCE ALL'ORTOLANA
Pesca del dig, brécoli morrén

Qceitunas.
Cafch of the day, broccol; peppers
confit, fennel, arugula and olive puree.

POLPO IN UMIDO

Pulpo rostizado, tomate, y estofado
de vegetales mediterréneos.
Roasted octopus, tomato, and stew
of Mediterranean vegetables.

DE LA GRANJA

COMBO ROMEO Y JULIETA

Filete de res, salsa de champifiones, caomarones
salteados y pasta alfredo.

Beef filet mushroom sauce, sautéed shrimp and alfredo
pasta.

TAGLIATA DI MANZO

Flat-iron steak, vegetales y kale rostizados, puré de
garbanzoy vinagreta de citricos.

Flot-iron steak, vegetables androasted kale, chickpea
puree and cifrus vinaigrette

POLLO ALLA PARMIGIANA

Pechuga de pollo, queso parmesano, salsa de fomate,
queso mozzarella y pasta pesto.

Chicken breast, Parmesan cheese, fomato sauce
mozzarella cheese and pesfo pasta.

COSTOLETTA DI MAILAE

Costilla de puerco Kurobuta sin hueso, salsa de
balsémicoy ajo, coles de bruselas, papa, portfobello y
ciruela en salmuera.

Boneless pork rib Kurobuta , balsamic sauce and garlic
brussels sprouts, potato, porfobello and plum in brine.

PASTAS DE
GRANO DURO

I SPAGHETTI CARBONARA

Tocino ahumado, yema de huevo y queso
pecorino fresco.
Smoked bacon, egg and fresh pecorino cheese.

I LINGUINE FRUTTI DI MARE

Mariscos de femporadao, fomate cherry, vino
blonco, perejil y aceite de oliva extra virgen.
Fresh assorted seafood in white wine sauce and
Italian olive oil

I PENNE DI PAVIA

Puntos de filete de res, salsa de queso
gorgonzolay champifiones bellino.
Beef fillet, gorgonzola cheese sauce and belino

I mushrooms.

CALAMARATA AL RAGU

PASTA RELLENA

LASAGNA
Pasta fresca, salsa bechamel, salsa bolofiesa y
queso mozzarella,

Fresh pasto, bechamel sauce bolognese sauce and

mozzarella cheese.

FAGOTELLI AL SALMONE
Pasta fresca, salmdn, crema de papas y tocino.

Fresh pasta with salmon, potatoe cream and bacon.

RAVIOLONE AL CAVOLFIORE

Coliflor, pasta fresco, queso mozzarella, queso
Parmesano y crema de chicharo.

Cauiiflower, fresh pasto, mozzarello cheese
Parmesan cheese pea cream.

RAVIOLI DI RICOTTA E SPINACI

Queso ricotta, espinacao, salsa de nueces o
mantequilla y salvio.

Ricotta cheeseg spinach, walnut sauce or butter and
sage sauce.

PIZZ A
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$199

® MARGHERITA
@ Tomate, mozzarella fresca, aceite de oliva exira

Pasta en aros, ragl de cordero, vino tinto, tomate y @ Virgen y hojos de albahaca.

queso pecorino.
Pasta in rings, ragu of lamb, red wine, tomato and
pecorino cheese

OPCIONES CLASICAS*
Consulte a sumesero por opciones de pasta
tradicionales.

I Ask your server for traditional pasta options.

PASTA AL HUEVO

FETTUCCINE TRE FORMAGGI

Feffuccini en salsa de fres quesos, acompafiado
de pechuga de pollo rostizada.

Sauce made with fresh cream and three different
Italion cheeses, served with grilled chicken
breast.

PASTA ALLA NORMA

Pasta fresca de berenjena en salsa de tomate
con queso ricofta.

Fresh eggplant pasta in tomato sauce with
ricotta cheese.

TONNARELLI Al GAMBERI

Pasta fresca abaose de haring, fomate y huevo,
en salsa de vino blanco con gjo, camarones,
came de centollo y calabacita.

Fresh homemade tomato pasta in white wine
sauce Wwith king crab, shrimp, garlic and zuchinni

Tomato, fresh mozzarello, extra virgin olive oil and
° basilleaves.

O®DELLA CASA

L] Tomate, mozzarelio, salami, jomdn cocido, hongos
® boby bello, cebolla y morrones mixtos.

® Tomato, mozzarello, salomi, ham, baby mushrooms,
@ onion and mixed peppers.

. PERA E FICCHI (sin fomate)
Higos, queso feta, peras bosco, queso gorgonzola
y queso mozzarello.
L4 Figs, feta cheese bosco pears, gorgonzola
® cheese and mozzarella cheese.
[}
@ TYBALT
@ Tomate, mozzarello, salchicha italiano, pepperoni,
.jomén cocido salami y focino.
Tomato, mozzarello, lfalion sausage, pepperon;
. cooked salami ham andbacon.

®pjavoLO

® Tomate mozzarello, salomi napolitano, hongos

@ belino, igeromente picante.

® Tomato, mozzarello, Neapolitan salomi portobellini
@ mushrooms, slightly spicy.

° QUATTRO STAGIONI
Tomate, mozzarello, aceituna, alcachofas,
champifiones y jomdn cocido
Tomato, mozzarellg, olive, artichokes, mushrooms

® ondham.
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®OPCIONES CLASICAS - CLASSICS
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° Pepperoni
Vegetariana
Hawoiana
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