
IL PICAROLO · SANT SADURNÍ D’ANOIA

Group menu
ADVANCE RESERVATION REQUIRED

For groups of 8 or more

One menu option for the whole table
Classic Menu or Tapas Menu.

Each guest may then choose their main course.

GLUTEN-FREE PIZZAS AND PASTA
VEGAN CHEESE

LACTOSE-FREE CHEESE

Please always tell us about any food intolerances.

CHILDREN’S MENU AVAILABLE

www.ilpicarolo.com · +34 938 91 05 27 · @ilpicarolo
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SHARING A TABLE IS WORTH CELEBRATING

Classic Menu · 28 €
One menu option for the whole table

•  TO START

Picarolo salad · one plate for every 4 people

Pear fagottini with sauce · one plate for every 4 people

Oven-baked provolone · one plate for every 4 people

•  MAIN COURSE TO CHOOSE

Pizza (Our Favourites or Classics list)

Gourmet Pizza · 5 € supplement

Spaghetti with sauce

Toast (from our menu)

Grilled chicken breast or chicken breast with sauce

Oven-baked salmon with vegetables

•  DESSERTS AND DRINKS

Tiramisù · Crème caramel with cream · Pannacotta · Ice cream · Cava sorbet · Celebration cake (advance notice required)

D.O. Penedès wine or cava (1/2 bottle per person), soft drink and water.

Coffee and spirits are not included.
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SHARING A TABLE IS WORTH CELEBRATING

Tapas Menu · 28 €
One menu option for the whole table

•  TO START

Cherry tomato and mozzarella skewer · one plate for every 4 people

Spanish omelette and brava sauce · one plate for every 4 people

Roasted vegetable and cheese timbale · one plate for every 4 people

Salmon tartare · one plate for every 4 people

•  MAIN COURSE TO CHOOSE

Pizza (Our Favourites or Classics list)

Gourmet Pizza · 5 € supplement

Spaghetti with sauce

Toast (from our menu)

Grilled chicken breast or chicken breast with sauce

Oven-baked salmon with vegetables

•  DESSERTS AND DRINKS

Tiramisù · Crème caramel with cream · Pannacotta · Ice cream · Cava sorbet · Celebration cake (advance notice required)

D.O. Penedès wine or cava (1/2 bottle per person), soft drink and water.

Coffee and spirits are not included.
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MAIN COURSES

Classic Pizzas
Included in the Classic Menu and Tapas Menu

CARBONARA margarita with onion, bacon and egg

MALLORQUINA margarita with sobrasada and black olives

NAPOLITANA margarita with anchovies and oregano

FRUITTI DI MARE margarita with tuna, crab and prawns

PROSIUTTO margarita with cooked ham

DIAVOLA margarita with onion and spicy pepperoni

4 ESTACIONS margarita with olives, mushrooms, cooked ham and artichokes

HAWAIANA margarita with cooked ham and pineapple

4 FORMATGES margarita with Italian cheeses

VEGETARIANA margarita with onion, aubergine, courgette, red pepper and mushrooms

CALZONE TRADICIONAL (pizza folded) margarita with cooked ham

TONA margarita with tuna

AVAILABLE GLUTEN-FREE, LACTOSE-FREE AND WITH VEGAN CHEESE
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HOUSE RECIPES

Our Pizzas
Included in the Classic Menu and Tapas Menu

LA COLLA margarita with bacon, onion and tuna
BRAVA salsa brava Picarol, mushrooms, bacon, red pepper, onion and
mozzarella
VIVES margarita with Catalan sausage, egg, red pepper, onion and
mushrooms
CARI margarita with spinach, pine nuts, raisins and provolone cheese
BUJI margarita with sobrasada, onion and egg
ERIC margarita with spinach, walnuts, bacon and a teaspoon of honey
PICAROLO margarita, goat cheese, bacon and red pepper
AFICIONAT margarita with frankfurt
VEGY pumpkin cream, green and red peppers, spinach, mushrooms,
tomatoes, walnuts, pesto and rocket with vegan mozzarella
TIO FAJA margarita with pepper, roasted aubergine and goat cheese
GUILLEM margarita with bacon
THIAGO mozzarella, barbecue sauce, prawns, pineapple and marinated
chicken
BAR DAVID margarita with gorgonzola, tuna, pepperoni and olives
SEBASTIANA fresh tomato, mozzarella, onion, green and red peppers,
stuffed olives and tuna
ÉLIA margarita, artichokes, gorgonzola and salami finocchiona
AINA margarita with tuna, olives, capers and anchovies
PAULA margarita with tuna, pineapple and onion
ALBA margarita with cooked ham and mushrooms
JÚLIA margarita, gorgonzola, mushrooms and Italian speck
SERGI margarita with onion, sobrasada and Catalan black sausage
FORA DE JOC salsa brava Picarol, mushrooms, onion, marinated chicken
and goat cheese

TONI BOU mozzarella, salsa brava, bacon, goat cheese and egg
CURRY cream sauce, courgette, chicken, curry and onion
GERARD mozzarella, pumpkin cream, vegetables and goat cheese
JORDI without tomato, gorgonzola, roquefort and onion
NAYRA barbecue sauce, mozzarella, chicken, bacon and mushrooms
MANEL margarita with cured ham and brie cheese
TOTI margarita with cooked ham, mushrooms and bacon
1 PAM I 2 DITS calzone with two frankfurters, fried onion, provolone and
brava
POT PETIT margarita with frankfurt and cooked ham
SEGUIMENT margarita with green pepper, Catalan sausage, onion, olives
and pepperoni
ÀLEX MORENO margarita with tuna, bacon, cooked ham and chicken
ARLET without tomato sauce, buffalo mozzarella, sun-dried tomato,
rocket and Parmesan
FIL·LÒXERA margarita with pineapple, salami and onion
ZEGAMA margarita with chistorra and egg
CE NOIA mushroom cream with buffalo mozzarella, mushrooms,
guanciale, rocket and Parmesan cheese
OBRINT PAS margarita with cooked ham and egg
LAIA SANZ cheese cream, gorgonzola, provolone, goat cheese,
guanciale and rocket
SE M’N REFUM margarita with pepperoni, egg, pineapple and onion
BIBI without tomato, mozzarella, apple and gorgonzola
ANNA ROIG without tomato, mozzarella, apple and gorgonzola
QUE T’HI JUGUES barbecue sauce, mozzarella, minced beef, bacon, egg
and fried onion
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5 € SUPPLEMENT

Gourmet Pizzas
For anyone looking for something extra special

MESSI tomato, mozzarella, duck breast, balsamic vinegar, rocket and Parmesan
FANTASIA fresh tomato, buffalo mozzarella, oregano and Iberian ham
SALMÓ tomato, mozzarella, scamorza cheese and capers
PENEDÈS tomato, mozzarella, chicken and quail eggs
CALZONE ESTELADA tomato, mozzarella, eggs, shoestring potatoes and Iberian ham
IBIZA tomato, mozzarella, caramelised onion, beef sirloin strips, wholegrain mustard, Parmesan, salt and rocket
NÒRDICA tomato, mozzarella, prawns and salmon
CALZONE DE CEPS I BOTIFARRA mushrooms, truffle sauce, tomato, mozzarella and cream
FOIE tomato, mozzarella, apple, foie and coarse salt
GÍRGOLES I BOTIFARRA NEGRA tomato, mozzarella, olive oil and garlic
TONA margarita with tuna

•  MEAT

Chicken breast
Grilled or with sauce

•  PASTA

Spaghetti
Bolognese · 4 cheeses ·
carbonara · funghi

•  FISH

Salmon
Oven-baked with vegetables
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FOR CHILDREN UP TO 12

Children’s menu · 11 €
Each option includes water or a soft drink and ice cream, fruit or yoghurt

•  TOAST MENU

Choose from: cooked ham · cured ham · French omelette

•  PASTA MENU

Meat tortellini · spaghetti · macaroni

Carbonara · Bolognese · tomato sauce

•  CHICKEN MENU

Grilled chicken breast and chips

•  CANNELLONI MENU

Meat cannelloni (3 pieces) · lasagne

•  PIZZA SANDWICH MENU

Pizza-bread sandwich with frankfurt and mozzarella


