BRONZO

Sharing plates, ltalian wines, Prosecco & spritz

Negroni o Negroni Sbagliato 8
Bellini 7
Venetian Spritz 8
Bronzo Spritz 8
SPUNTINI

Sweet Sicilian olives (v) 4
Stracciatella & pesto (v) 14
Sardines in saor 15
White anchovies with amaro & lime 10

Anchovies, butter & lemon (Served with pizza dough) 18

Vitello tonnato 16
Fritto misto: Calamari, gamberi & zucchine 16
Venetian meatballs 12
Bronzo’s rustic chips (v) 0,5
Baked tomino with speck (baked cheese) 8
Mortadella croquette with gorgonzola cream 12
Baccala mantecato 16
Carbonara omelette 15
Parmigiana (v) 15
Sautéed wild mushrooms & egg yolk 17,5
SALADS

Bufala mozzarella, daterino tomatoes,

taggiasche olives & fried capers (v) 11

Spinach, gorgonzola, apple, walnuts
& red fruits vinaigrette (v) 10

QOLALILLLAALA LA I I IO

ARTISAN FOCACCIA 5

QOLALILLLAALA LA I I IO

PIZZETTE

Margherita (v) o
Pepperoni 12,5
Burrata, speck, pesto, rocket 13
Soft goat’s cheese, olive tapenade,

daterino tomatoes, rocket (v) 12,5
Porchetta, gorgonzola, mustard, red onion 13
Cal Rovira’s sobrassada, walnuts,

honey, caramelised onion 13
Truffle, taleggio, egg yolk (v) 13,5
Stracciatella, pistacchio, mortadella 13,5
Calzone: prosciutto arrosto, fontina,

portobello mushrooms 13,5
Wild mushrooms, roasted pumpkin, lardo 12,5

SALUMI & FORMAGGI

MORTADELLA
FINOCCHIONA
COPPA

PANCETTA
ARROTOLATA

ROBIOLA 15
GORGONZOLA 0,5

PECORINO RISERVA
FONDATORE

FIORE SARDO

PARMIGIANO 75 PROSCIUTTO ARROSTO 7

| 3 for 18 |
Harry’s steak tartare
(Served with pizza dough & fries) 24
Tagliata, rocket & parmigiano
served with our rustic chips 29
Baby octopus stew with crispy polenta 20

ORI IO AL IO

PASTA & RISO

Rigatoni, meatballs & truffle 19
Gnocchi “burro e salvia” (v) 15
Bigoli in salsa 16
Baccala mantecato agnolotti, bottarga & black garlic 20
Cavatelli with guanciale & pistacchio pesto 21
Spaghetti nero di seppia 22
Pappardelle al ragu 24
Mushrooms & duck magret risotto 23
Red prawn risotto 23
DOLCI

Tiramisu 7
Gorgonzola cheesecake (2 pax) 12
Gelati 6
Hot chocolate cake with hazelnut ice cream 8
Lemon meringue pie 8
Rum Baba, vanilla & orange chantilly (2 pax) 10
Affogato al caffé/corretto 6/8
Bronzo chocolate truffles 6
Essi biscotti (2 units) 3
Moscato Passito & essi biscotti 10
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Follow us on
@bronzobcn
www.bronzo.es

*Allergen information available *“We work in a non gluten free kitchen. All our dishes may contain traces.



