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1- MARGARITA: Tomate, mozzarellay abahaca 136 b
2 - PROSCIUTTO: Tomate, mozzarellay jamon cocido (56
3- BACON:  Tomate, mozzarellay bacon ahumado 156 | ¥ * S N N RO
4~ HAWAIANA:  Tomate, mozzarela, jamon cocido y campaccio de pifa nafural | DULCES
5- BARBACOA: * Tomate, mozzarella, came picada, bacon, cebolia cujiente y salsa barbacoa 166 | ¥ ¢ <3< 3 ¥ < i 3
6- CARBONARA: Nata, mozzarella, cebolla, champifion fresco y panceta arofolata 168 |2 1 10€

nutella nata y mozarella.
7- CUATROQUESQS:  Nata, mozzarella, gorgonzole, emmentaly parmesano 188 {42 NUTEL 1 18

8- PHOSCIU'I'I'OEFUNGI annale mozzarella ]amon cocido, champlnun fescoyhuevo 178 | nutella, nata, mrenaypm

s OGOI.IVIA Crema de alcachofa, mozzarella, champifion fresco, cebolla, pimiento tricolor. con aceite de ajo y pereji
5 10-POPEYE:  Espinacas, mozzarella, nata, queso de cabra y queso ricotta italiano con aceite de ajo y pereji
¢ 11-VEGANA:  Crema de trigueros, calabacin, alcachofa, pimiento tricolor y esparragos
12 PICANTONA: Tomate, mozzarella, cebolla, salami pepperoni y jalapefios € i 7
3 GAMBAS:  Tomate, mozzarella y gambas maceradas en aceite de aceite de ajo y pereji
Lo i 1¢ALBA Cebolla, mozzarella, gorgonzola, emmental, bacon y huevo. Aceite de ajo y pereji.

o o 7 X 3 X 3 X X X X e 3 e 3 e 3 3 e 3 e 3 % 3 e e GOURMET

15- SALMONETE: Tomate natural, mozarella, mascarpone al eneldo, ricota, quacamole, samn y bacalao ahumado
16-IBERICA:  Tomat natual, mozzarella, paefla béica, tomte semiseco y chery, reduccion de vino, samorejoy ricula 19€

SPECIALES

17- BURRATINA: Tomate natural, mozzarella, burrata, bresaola, ricula, tomate semiseco y cherry 20€
18- TOMBOLA:  Tomate, mozzarell, bacon, chorizo, huevos de codomiz,lardo toscano, tomate chery, reduccion de vino yricula  19€
19- TARTUFATA:  Salsa tariufata, mozzarella, parmesano, setas baby, bolefus  lardo toscano. Aceite de trufa 19¢

20- SEIS QUESOS: Sasamon curado, Hinestosa semicurado, mozzarela, nata, gorgonzola, ricota, parmesano y virutas de gjo negro 20€

—— SUGERENCIAS — S

23-TUNA Tomate, mozzarella, cebolla, pimiento tricolor, atlin y aceitunas negras 18€
24-TOMATINA:  Tomate natural , triturado, semiseco y cherry, mozzarella, burrata, gorgonzola, parmesano y albahaca 19€
25- CAPERUCITA:  Tomate, mozzarella, gorgonzola, chorizo y pimiento tricolor 17€
26~ CHICKEN: Pollo, nata, mozzarella, champifiones, cebolla, pimiento tricolor y curry 18€
27- PORKY: Tomate, mozzarella, jamén de York, bacon y chorizo 18€
28- 4 STAGTIONE: Tomate, mozzarella, jamon de York, champifiones, alcachofas y aceitunas negras 18€
29- VEGETAL:  Tomate Natural, cebolla, champifiones, pimiento tricolor y calabacin. Aceite de ajo y perejil 16€
30- PAPAMOSCAS: Nata, mozzarella, chorizo, bacon, gorgonzola y parmesano 18€
31- LA SECRETA: 4 Quesos, gambas, nata, aceite de ajo y pereji 19€
32-REVOLTOSA:  Tomate, mozarella, bacon, chorizo, champifion y huevo 18€
33-MARQUESITA:  Nata, albahaca, mozarella, tomate seco, burrata, parmesano y pesto 18€

MASA FERMENTADA MINIMO 48 HORAS - PIZZAS ARTESANAS EN HORNO DE LENA
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SMOOTHIES FRUTA t ZUMO

ENERGETICO: Fresa + Plitano
REGENERADOR: Kiwi + PiNa + Mango + Melon
ANTIOXIDANTE: Papaya + Mango + PifNa
PROTECTOR: Fresa + Mora + FrRambuesa
TONIFICANTE: Plarano + Mango + PiNa + Coco
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CAXA MINUTO BURGOS

C/ Diego Porcelos, 7
09003- Burgos
947 094 784

LOCAL Y RECOGER
domicilio:

TOMBOLA

pizzeria
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p:.zzena .

1- MARGARITA: Tomate, mozzarella et basilic.

2 -PROSCIUTTO: Tomate, mozzarella et jambon cuit. 156
3-BACON: Tomate, mozzarella et bacon fumé. 15€

4 -HAWAIANA: Tomate, mozzarella, jambon cuit et carpaccio d'ananas au naturel 16€

5 -BARBACOA: Tomate, mozzarella, viande hachée, bacon, oignon croustillant et sauce barbecue.  16€

6 -CARBONARA: Créme, mozzarella, cignon, champignon frais, bacon arrotalata. 166
7-CUATRO QUESOS: Créme, mozzarella, gorgonzola, emmental et parmesan. 166
a.pnosc|u1-ro E FUNGI Tomate, mozzarella, |ambon cuit, champ|gnon frais et ceuf. 17€ |

\‘%%V :: 9-OLIVIA Creme d’artlchaut, mozzarella champ|gnon frals, oignon, pumenttncolore Hu1|edalletper5||
55 10-POPEYE:  Epinards, mozzarella, créme, fromage de chévre et ricotta. Huile d'ail et persil.

s 11-VEGCANA:  Crémedechampignons sauvages, courgettes, artichaut, poivron tricolore et asperges.

¢ 12-PICANTONA: Tomate, mozzarella, oignon, salami pepperoni et jalapefios.

s

“‘Il'—lLi s 13-CAMBAS:  Tomate naturelle, mozzarella et crevettes marinées dans de [huile dail et du persil.
D EE 14-ALBA Qignon, mozzarella, gorgonzola, emmental, bacon et oeuf. Huile d'ail et persﬂ
o T e T S U R R e 0
15- SALMONETE:  Tomate naturelle, mozzarella, mascarpone a [aneth, ricotta, guacamole, saumon et cabillaud fumé. 20e
16-1BERICA:  Tomate naturelle, semi-séchée et cerise, mozzarella, &paule ibérique, réduction de vin, salmorejoet roquette.  19¢
17- BURRATINA:  Tomate naturelle, semi-séchées et cerises, mozzarella, burrata, bresacla et roquette. 206
18-TOMBOLA:  Tomate, mozzarella, bacon, saucisse, ceufs de caille, "lardo Toscano”, tomate cerise, réduction de vin et roquette. 19¢
19- TARTUFATA:  Sauce tartufata, mozzarella, parmesan, mini champignons, cépes et "lardo Toscano". Huile de truffe. 19

20- SEIS QUESOS: Sasamon séché, Hinestrosa semi-affing, mozzarella creme, gorgonzola, ricotta, parmesan et copeaux dail noir. - 20€

——————=SUCHEE _____

2~ NUTELLA Y

Nutella, creme et mozzarella.

22-NUTELLAAUY ANANAS (L€

2~ Mol o memrletonnos. "~ @ INEEARIANA

Z3TUNA: Tomate, mozzarella, oignon, poivron tricolore, thon et olives noires. ’ 18€
24 TOMATNA:  Tomate naturelle, concassée, demi-séche et cerise, mozzarella, burrata, gorgonzola, parmesan et basilic 19€
25 CAPERUTA: Tomate, mozzarella, gorgonzola, saucisse et piment tricolore, 17€
BHXBN:  Poulet, creme mozzarella, champignons, cignon, piment tricolore et curry. 18€
27 PORKY: Tomate, mozzarella, jambon York, bacon et saucisse. 18€
28 ASTAGTIONE: Tomate, mozzarella, jambon, champignons, artichauts et olives noires. 18€
DOVECETAL:  Tomate naturelle, oignon, champignons, poivron tricolore et courgette. Huile d'ail et de persil. 16€
30.PAPAMOSCAS: Créme, mozzarella, saucisse, bacon, gorgonzola et parmesan 18€
3LLASERETA: 4 Fromages, crevettes, créme, huile d “ail et persil, 18€
32.REVOLTOSA:  Tomate, mozzarella, bacon, saucisse, champignons et ceuf. 18€
33.MARQUESITA: Créme, basilic, mozzarella, tomate, séchées, burrata, parmesan et pesto. 18€
PIZZAS ARTISANALES AU FOUR A BOIS - PATE FERMENTEE MINIMUM 48 HEURES
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SMOOTHIES FRUITS + JUS

ENERGETICO: Fraise + BanANnE
REGENERADOR: Kiw + Ananas + Mancue + MEeLon
ANTIOXIDANTE:

PROTECTOR: FRAISE + MORE + FRAMBOISE
TONIFICANTE:BANANE + MANGUE + ANANAS + Noix DE Coco
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CLASSIC O > Apbzzeria 33cml
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1 MARGARITA: Tomato, mozzarella and basil. 13€
2 -PROSCIUTTO: Tomato, mozzarella and cooked ham. ‘ 15€
3-BACON: Tomato, mozzarella and smoked bacon. 15€
4 -HAWAIANA: Tomato, mozzarella, cooked ham and natural pineapple carpaccio. 16€
5-BARBACOA: Tomato, mozzarella, minced meat, bacon, crispy onion and barbecue sauce.  16€
6-CARBONARA: Cream, mozzarella, onion, fresh mushroom, arrotalata bacon. 16€
7-CUATROQUESOS:  Cream, mozzarella, gorgonzola, emental and parmesan. 16€
8-PROSCIUTTO E FUNGI: Tomato, mozzarella cooked ham, fresh mushroom and egg 7€ |
k‘@ ::9—OLIVIA Artlchoke cream, mozzarella, fresh mushroom onion, tracolor pepper Garllc and parsley oil.
u,.=;

El2 PICANTONA: Tomato, mozzarella, onion, pepperoni salami and jalapenos.

iy 33 13-CAMBAS:  Natural tomato, mozzarella and shrimp marinated in garlic and parsley oil.
1&.
&« s 14-ALBA Onion, mozzarella, gorgonzola emmental, bacon and egg. Garlic and parsley oil.

LT S GOURMET]
15- SALMONETE: Natural tomato, mozarella, mascarpone with dill, ricotta, guacamole, smoked salmon and cod. 20€
16- IBERICA: Natural tomato, mozzarella, Iberian shoulder, cherry tomato, semi-dried tomato, wine reduction,

salmorejo and arugula. 19€
17- BURRATINA: Natural tomato, mozzarella, burrata, bresaola, cherry tomato, semi-dried tomato and arugula. 20€
18- TOMBOLA:  Tomato, mozzarella, bacon, chorizo, quail eggs, Tuscan lardo, cherry tomato, wine reduction

and arugula. 19€
19- TARTUFATA: Tartufata sauce, mozzarella, parmesan, baby mushrooms, boletus and Tuscan lardo whith truffle il  19€
20-SEIS QUESOS: Cured sasamon, semi-cured Hinestrosa, mozzarella, cream, gorgonzola, ricotta, parmesan and black

arlic shavings. ,
e SHeEtsS — Q@
2' -NUY EU.A: Nutella, -

cream and mozzarella. ‘

B A e EﬁEE FARTANES
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Garlic and parsley oil.
30 -PAPAMOSCAS: Cream, mozzarella, chorizo, bacon, gorgonzola and parmesan
31 -LASECRETA: 4 Cheeses, shrimp, cream, garlic oil and parsley.
32 -REVOLTOSA: Tomato, mozzarella, bacon, chorizo, mushroom and egg.
33 -MARQUESITA: Cream, basil, mozzarella, sun-dried tomato, burrata, parmesan and pesto.

ARTISANAL PIZZAS IN WOOD OVEN - FERMENTED DOUGH MINIMUM 48 HOURS

23 -TUNA: Tomato, mozzarella, onion, tricolor pepper, tuna and black olives. 18€
24 -TOMATINA:  Natural, crushed, semi-dried and cherry tomatoes, mozzarella, burrata, 19€
gorgonzola and parmesan.
25 -CAPERUCITA: Tomato, mozzarella, gorgonzola, chorizo and tricolor pepper. 17
26 - CHICKEN: Chicken, cream, mozzarella, mushrooms, onion, tricolor pepper and curry. 18€
27 -PORKY: Tomato, mozzarella, York ham, bacon and chorizo. 18€
28 -4 STAGTIONE: Tomato, mozzarella, ham, mushrooms, artichokes and black olives. 18€
29 -VEGETAL: Natural tomato, onion, mushrooms, tricolor pepper and zucchini. 16€
18€
19€
18€
18€
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SMOOTHIES ~ rroms+juice

ENERGETICO: strawberry + Banana

REGENERADOR: Kiwi + Pinecapple + Mango + Melon
ANTIOXIDANTE:

PROTECTOR: strawBerry+BlackBerry+raspberry
TONIFICANTE: Banana + ManGo + Pineapple + Coconur
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\m GLASSES AND

BOTTLES .'F"OWUS'

LOEAL C/ Diego Porcelos, 7
TAKE AWAY 09003- Burgos
(947 094 784




