
TAPAS
Duo of bruschettas €8

Tomatoes, fresh basil burrata 
pesto and summer truffle 

carpaccio.
(4 pieces)

  Peppers stuffed with tuna €5
(6 pieces)

Papa Menu
PASTA & PINSA

To Share

Sausage platter 8€
Italian freshness 22€

truffle dry

Minis pinsa €8
Beef and 

rosemary ragout

Input

Bufflone mozzarella, hazelnut and truffle concassé, 
grilled zucchini,
cherry tomatoes, speck chiffonade and 
homemade basil pesto

Charcuterie board from Rovagnati

Spianata piquante, 16-month Parma ham, truffle 
sausage, white country ham with herbs, mortadella 
with pistachio, butter
and caper flowers

19€

Grilled vegetable platter 13€
Pugliese Burrata 300gr 28€

Eggplants, zucchinis, peppers, sun-dried tomatoes and capers Burrata, grilled peppers, grilled zucchini,
grilled eggplant, cherry tomatoes and fresh basil

Smoked stracciatella - the crème de la crème
Cherry tomatoes, hazelnut and truffle concassé and 
focaccia puffs

15€
BRUSCHETTA

Focaccia with extra olive oil Tomato basil bruschetta (10 pieces) 13€
Chiffonnade of Parma ham 13 €.
Parma ham chiffonade (18 months)

virgin and rosemary * 
€7

*half: €4

Cherry tomatoes, olive oil and homemade basil pesto

around the burrata

Stracciatella and summer truffle bruschetta
(10 pieces)

Smoked stracciatella with hazelnut and truffle concassé

Salad

16€

Burrata grilled vegetables 14 €
Pugliese burrata, grilled peppers, grilled zucchini, grilled 
eggplant, cherry tomatoes and fresh basil Healthy 16€

Burrata truffle 17 €

Assorted salads, fresh mushrooms, cherry tomatoes, grilled 
zucchini, grilled eggplant, olive oil and balsamic vinegar

Pugliese burrata, cherry tomatoes and summer truffle 
carpaccio Supplement : Parma, white peasant ham with herbs, bufala, 

shrimp, poullet: €3

Burrata with red fruits 16 € Pugliese 
burrata, red berries, cherry tomatoes, basil, olive oil and 
raspberry balsamic

Caprese 16€

MENU Breakfast

Assorted salads, cherry tomatoes, D.O.P. buffalo mozzarella, 
fresh basil, olive oil and balsamic vinegar.

Entrance :

D.O.P. buffalo mozzarella, 
cherry tomatoes and basil pesto

Dish :

+Margarita 1 ingredient of your choice
Egg, Black olives, Arugula, Speck mushrooms, Herbed 

white ham, Parma ham

or

++Starter Main course or Main 
course Dessert

+ A drink

Duo of desserts :
(Drinks) 

(:)

25€

or

Tomato basil bruschetta (5 
pieces)

Tomato and basil curves
or

Fusilis verdure
or

Curves stew ( Supp de 2€ )

Traditional tiramisu & 
fruit panna cotta

of passion

Moretti beer, glass of wine,
Coke/Coca Zero, iced tea, 

sparkling/flat water

Flat:

MENU Bambino
Dessert:

13€

NOON ONLY MONDAY to FRIDAY

Vegetarian Vegan

1/2 pinsa Margherita or
Pasta with tomato 
sauce

Petite pinsa nutella

Syrup: Grenadine, 
mint or peach

Don't hesitate to ask for the list of allergens



Pinsa!

Papa Menuresto_papamia 

restaurant_papamia

Pinsa romana
PASTA & PINSA

Password: PAPAMIA2023

Pinsa Romana (from the Latin pinsere: to lengthen, to extend) from an ancient Roman recipe. Based on wheat, soy and rice flour, and with a higher 
hydration and maturation period of at least 48 hours, we obtain a low-calorie, low-fat product with high digestibility.

Papa Pinsa €19
Fior di latte, taleggio, Marzano D.O.P. tomato jam, arugula, 
speck and orange pecorino.

Pistacchio €20
Fior di latte, smoked stracciatella, mortadella with pistachio and arugula.

Margarita Romolo 15,50€
Capra 19€ Tomato sauce, fior di latte, D.O.P. buffalo mozzarella (cold-process),

Fresh cream, fior di latte, goat's cheese, fig jam and hazelnut crushed 
with truffle.

basil pesto and fresh basil.
Sup: Parma ham €4

Regina 17,50€ Lazio €18
Tomato, fior di latte, country ham with herbs (nitrite-free) and fresh 
mushrooms.

Fior di latte, guanciale (pork), eggs (x2), pecorino with pepper and rosemary.

Colorata 17€

Tartufo €21
Homemade cream of mushroom soup with white truffle, Gorgonzola DOP,

Tomatoes, eggplant, zucchini, balsamic onions, sun-dried tomatoes and 
pistachio crushed.

guanciale (pork), cherry tomatoes, fresh mushrooms and arugula. Pollo 18€

Basilicata 18€

Fior di latte, taleggio, chicken aiguillette, roasted bell pepper cream, rosemary,
arugula and orange pecorino

Tomato, fior di latte, zucchini, eggplant, taleggio and 
homemade basil pesto. Supplements :

Egg, black olives, arugula, fresh mushrooms, taleggio: €2.00
Speck, White ham with herbs,Parma ham,S p i a n a t a : €4.00

Diavola 17€ Summer truffle carpaccio: €7.00
Fior di latte, spicy spianata, black leccino olives and caper flowers.
Sup: anchovies €2

homemade pasta fresca

Whole burrata: € 8.00
Gluten-free Pinsa base €3.90

All our pasta is made in-house every day, using durum wheat semolina imported from Italy.

Papa pasta 24€ Vegetable ravioli 17€
Tagliatelle, cherry tomatoes, garlic, parsley, 
shelled prawns, squid, fresh mussels, 
homemade shellfish juice.

The perfect match: a glass of Terre di Marca Rosé (Venetie) 8€.

Fusilis pesto 17€
Fresh pasta, homemade basil pesto, smoked 
stracciatella and slivered almonds.

Tomato sauce, fresh basil and parmesan.

Fusilis pollo €18
Fresh pasta, grilled chicken, roasted bell pepper cream, 
red onions and cherry tomatoes.

Curves al ragu €19
Fresh pasta, parmesan (18 months), Neapolitan beef ragout (cooked 
for 6 hours).

Curves Melanzana and Burrata 17€
Fresh pasta with eggplant and cherry tomatoes
and Pugliese burrata. Truffle tagliatelle 24€

Curves agnelo €20
Fresh pasta, lamb shoulder confit with spices, cherry 
tomatoes and oregano

dessert

Fresh pasta, mushroom cream with white truffle parmesan 
and summer truffle carpaccio.

Fusilis verdure 16€
Fresh pasta, zucchini, peas and parmesan cheese

Hot beverage
Papa dessert €9.50
Bufflone Ricotta, red fruit and Marzano 
D.O.P. tomato jam

Artisanal ice cream
Vanilla, chocolate, 
coffee, stracciatella, 
pistachio

1 ball €4 / 2 balls €8

  Affogato €8

Vanilla ice cream with espresso and 
whipped cream

Coffee/decaffeinated 3€

Coffee with milk 4€

Café Gourmand €10
Homemade tiramisu with coffee or 
chocolate 9€

Half Pinsa nutella €9 Depending on t h e  chef's 
mood

Double espresso 5,5€

Homemade passion panna cotta €9
Passion fruit coulis

Bouchon of baba with limoncello 
and whipped cream €8

Gourmet Limoncello
Depending on t h e  chef's 
mood

12€ Tea/Infusion 4€
Kusmi-tea

The perfect match: a glass of Fiano Notte Rossa Blanc (Puglia) 6€.

The perfect match: a glass of Fiano Nottre Rossa Blanc (Puglia) 6€.

The perfect match: a glass of Vermentino Blanc (Tuscany) 8€.

The perfect match: a glass of Negroamaro Red (Puglia) 8€.

The perfect match: a glass of Primitivo Bio Rouge (Puglia) 7€.

The perfect match: a glass of Terre di Marca Bio Rosé (Venetie) 8€.

The perfect match: a glass of Fiano Notte Rossa White (Puglia) 6€.

Personalize your

https://papamia.eu/carte/
https://papamia.eu/carte/
https://papamia.eu/carte/

