
R AW  S E A F O O D

**The double asterisk indicates a product that has been blast chilled and frozen at -20°c (preventive 
sanitary reclamation treatment as required by EC REG. 853/04)

OYSTER  4per piece

SCAMPI **  4per piece

RED PRAWN **  4per piece

SEA NUTS  3per piece

MUSSELS  2per piece

TAGLIATELLE **  6per hg

TA R TA R E
(It’s also available natural)

RED TUNA
yellow datterino tomatoes ketchup, smoked
bufala cream and pistachio

 15 SALMON
toasted almonds with honey and
avocado cream

 15

F I S H  O F  T H E  D AY           6per hg

SEA URCHINS  4

RAW SEAFOOD PLATTER**

• Sea nuts 4pcs

• Mussels 4pcs

• Oyster 2pc

• Red prawn 2pc

• Scampi 2pc

• Tagliatelle 100gr

 30



OF THE HOUSE (min. x2)   to person
6 plates

• Tempura cod on a bed
of potatoes cream

• Seafood salad

• Pumpkin flan, bacon and
Grana Padano 

• Steamed mussels with pepper

• Capocollo and burrata

• Meatballs with arugula
and balsamic vinegar

S TA R T E R

 15

PUMPKIN FLAN
bacon and Grana Padano

8

STEAMED MUSSELS
with pepper

12

SEAFOOD SALAD 14

PODOLICA BRACIOLA 2pcs
stuffed meat rolls

 12

 14TEMPURA COD
on a bed of potatoes cream

MEATBALLS
with arugula and balsamic vinegar

 10



S TA R T E R

C H O P P I N G  B O A R D

CHEESES AND DAIRY PRODUCTS
selection of five specialities

 15

SALT MEAT
of Black Angus, arugula, cherry tomatoes
and Grana Padano

 14

BURRATA AND CAPOCOLLO
by Martina Franca

 12

BRUSCHETTA TRIO PLATTER 6pcs

• tomato and arugula 2pcs

• salmon and philadelphia 2pcs

• capocollo, stracciatella and
dried tomato 2pcs

 15

B R U S C H E T T E

BRUSCHETTA 3 pcs
bufala mozzarella, anchovies from the
Cantabrian Sea and basil

 12

ITALIAN CURED MEATS
selection of five specialities

 15

PARMA HAM AND
MOZZARELLA

 10



PA S TA

ORECCHIETTE  12

with yellow tomatoes, stracciatella and pistachio

PACCHERO  14

sausage with mixed mushrooms and 
fresh arugula

PACCHERO  18

pistachio cream, stracciatella, red prawn 
tartare with citrus fruits and shellfish 
bisque

CARBONARA  13

half rigatoni, eggs, pecorino cheese, 
guanciale (locally-sourced pork)

RICE, POTATOES AND MUSSELS  14

CALAMARATA  15

with cardoncelli mushrooms, calamari, scampi, 
double cherry tomatoes and pistacchio crumble

min. x2min. x2RISOTTO  20

ORECCHIETTE  15

with podolica braciola and cheese and pepper cream

ASSASSINA  13

 +2

tomato souce, burnt spaghetti and chilli pepper

with the addition of burrata or stracciatella

SAN GIUANNID OF SEA  18

half rigatoni with cherry tomatoes, basil, 
capers, anchovies, tuna tartare and 
Altamura bread crumble

AGNOLOTTI  16

stuffed with burrata, with cherry tomatoes
in three textures, crispy capocollo, and basil 
pesto

with seafood

GNOCCHETTO  16

with seafood

ORECCHIETTE
WITH CUTTLEFISH INK  18

With creamed turnips, clams, bottarga, 
and grated lime



BREADED MEAT CUTLET  15

with a side dish of potatoes or salad

BAKED SEA BASS 25

with olives and potatoes 

BREADED CHICKEN CUTLET  12

with a side dish of potatoes or salad

M A I N  D I S H E S

SALT BAKED SEA BREAM  25

MIXED GRILLED MEAT  18

with zampina (sausage spirals), bombette 
meat, `capocollo' pork cuts, lamb chop with 
potatoes or salad

ROASTED PRAWNS  16

GRILLED OCTOPUS 20

IRISH STEAKS
(ask for availability of the other cuts of meat)

50per kg

SCALLOPS  12

of chicken with lemon

MIXED GRILLED
SEAFOOD PLATTER
cuttlefish, fried octopus, prawns

20

FISH OF THE DAY  6per hg

BEEF STRIPS  15

with sauce of your choise: 

• green pepper
• red wine
• pistachio

FRIED OCTOPUS 20

on potatoes creamed 

SLICED ENTRECÔTE STEAK  20

with arugula, cherry tomatoes,
and Grana Padano MIXED FRIED SEAFOOD

calamari, prawns, octopus

 18

SEAFOOD SOUP
with toasted bread croutons

 6per hg



MIXED SALAD  5 BAKED POTATOES  6

GRILLED VEGETABLES  7 FRENCH FRIES  5

S I D E  D I S H E S

CHICKEN  12

green salad, grilled chicken, tomatoes, mixed 
salad, corn, crispy bacon, croutons

S A L A D S

CAESAR SALAD  12

green salad, radicchio, arugula, hard-boiled 
egg, anchovies, chicken nuggets, flakes of 
Grana Padano and caesar sauce

TUNA  15

green salad, fresh tuna, tomatoes, mozzarella, 
corn, black olives

SALMON  13

green salad, valerian leaves, smoked salmon, 
almonds and mango

BARESE  12

green salad, arugula, Bari styled curred ham, 
mozzarella, typical bread melon



W H I T E

MARGHERITA  7

Rosso Gargano tomato, fiordilatte mozzarella, 
basil

MARINARA  7

Tomato sauce, garlic and oregano

CICCIO  5

Olive oil, salt, Grana Padano cheese and 
oregano

VALTELLINA 12

Rosso Gargano tomato, fiordilatte 
mozzarella, bresaola, arugula, Grana Padano 
cheese, lemon

BUFALINA 8

Rosso Gargano tomato, bufala mozzarella, 
basil, cherry tomatoes

WÜRSTEL  8

Rosso Gargano tomato, fiordilatte mozzarella, 
würstel

CALABRESE  9

Rosso Gargano tomato, fiordilatte mozzarella, 
spicy salami

NORCIA  9

Rosso Gargano tomato, bufala mozzarella, Norcia 
sausage

CAPRICCIOSA  12

Rosso Gargano tomato, fiordilatte mozzarella, 
mushrooms, ham, artichokes, würstel

CRUDAIOLA  8

Rosso Gargano tomato, fiordilatte mozzarella, 
ricotta cheese, arugula, cherry tomatoes

MARTINA  12

Rosso Gargano tomato, fiordilatte mozzarella, 
capocollo, creamy stracciatella cheese, pistachio              

TONNO E CIPOLLA 10

Rosso Gargano tomato, fiordilatte mozzarella, 
tuna, onions

BOSCAIOLA 12

Rosso Gargano tomato, fiordilatte mozzarella, 
Norcia sausage, mushrooms, arugula, Grana 
Padano cheese

DELIZIOSA  10

bufala mozzarella, mortadella ham, stracciatella, 
pistachio cream

AFFUMICATA  10

fiordilatte mozzarella, smoked salmon,
arugula, philadelphia

MEDITERRANEA  9

fiordilatte mozzarella, turnips, Norcia sausage

QUATTRO FORMAGGI  9

fiordilatte mozzarella, gorgonzola, smoked 
scamorza, Grana Padano cheese, ricotta cheese

ORTOLANA  9

fiordilatte mozzarella, eggplant, zucchini, 
mushrooms, breadcrumbs

TIROLESE 10

fiordilatte mozzarella, mushrooms, speck, 
smoked scamorza

P I Z Z E Choose your dough are available
BARESE, NAPOLETANO, SQUID INK Ask if other doughs are available

Each addition: +2€ / Lactose-free mozzarella: +1€

R E D



S P E C I A L

PIZZA POLPO  12

pizza whit squid ink dough, bufala mozzarella, 
grilled octopus, pistachio and datterino tomatoes

SAPORITA  11

fiordilatte mozzarella, cardoncelli mushrooms, 
basil, knife-cut sausage

PIZZA TARTARE DI TONNO  15

pizza whit squid ink dough, mozzarella,
tuna tartare, yellow datterino tomatoes ketchup, 
chopped pistachios, creamy stracciatella cheese

PIZZA TARTARE DI SALMONE  15

pizza whit squid ink dough, mozzarella, salmon 
tartare, honey-roastedflaked almonds, burrata

ALTERNO  12

red pizza, bufala mozzarella, Cantabrian 
anchovies, confit tomato, basil

PIZZA BRACIOLA  12

Rosso Gargano tomato, fiordilatte mozzarella, 
Shredded braciola with ragù, cheese and 
pepper cream

DELICATA  10

fiordilatte mozzarella, basil pesto, creamy 
stracciatella cheese, basil, dried tomatoes

APPETITOSA  10

fiordilatte mozzarella, yellow datterino tomatoes, 
fried courgette, Parma ham, basil

PIZZA FRUTTI DI MARE*  15

red pizza, seafood, parsley, garlic oil

PIZZA CARBONARA  10

fiordilatte mozzarella, guanciale, eggs, 
pecorino cheese

STUFFED PIZZA  10

sweet ricotta cheese and dark chocolate

CICCIO  10

with nutella

P I Z Z E  D O L C I



LEMON SORBET
gluten free, lactose free 

 4

F R U I T  A N D  D E S S E R T

PANNA COTTA
• chocolate
• mixed berries
• pistachio
• caramel

 5
CHEESECAKE
• chocolate
• mixed berries
• pistachio
• caramel

 6

DECONSTRUCTED
CANNOLO
with chopped pistachios and chocolate chips

 7

TIRAMISÙ  6

SEASON FRUIT  8

SGROPPINO
lemon sorbet with vodka

 7

PISTACHIO SOUFFLÉ  7

CHOCOLATE SOUFFLÉ  7

APULIAN PUFF PASTRIES
WITH CREAM 2pcs

 6



D R I N K S

STELLA ARTOIS 20cl 3,5   40cl 6

D R A F T  B E E R S

BUD 4

TENNENTS BOTTLE  33cl 5

BECK'S 3

FRANZISKANER 6

HOEGAARDEN 5

RED LEFFE 5

CORONA 5

CORONA NO ALCOOL 5

B O T T L E  O F  B E E R S

Request your FAVORITE DRINK
from our staff

D R I N K

WATER ORSINI
still and sparkling*

 3

WATER**  2,5

COCA COLA   3

FRUIT JUICE  3

REDBULL  5

CEDRATA  3

COCA COLA ZERO   3

FANTA  3

SPRITE   3

LEMON TEA  3

PEACH TEA  3

COFFEE 1,5

ESPRESSO
WITH A SHOT OF LIQUOR

2,5

CAPPUCCINO 2,5

HOT MILK 3

HOT TEA 4

GINGER BEER  3

LEMONSODA 3

GINGER ALE 3

SPRITZ   7

CAMPARI SPRITZ   7

LIMONCELLO SPRITZ  7

HUGO SPRITZ  7

GIN TONIC  7

VODKA TONIC  7

*Filtered still and sparkling water



FULL

84

SHOT

148

128

148

148

105

WHISKEY BASE 

ZACAPA

RUM SANTA TERESA 

LAGAVULIN

OBAN

TALISKER

S P I R I T S

FULL

AMARO MONTENEGRO 63

SHOT

AMARO DEL CAPO 63

AMARO LUCANO 53

JAGERMEISTER 63

JEFFERSON 63

PADRE PEPPE 73

BRAULIO 63

FERNET BRANCA 63

LIMONCELLO 63

GRAPPA BIANCA 63

GRAPPA BARRICATA 63

VODKA 63

GIN 105

VODKA PREMIUM (GREYGOUSE) 105

UNICUM 63

LIQUEURS

RESTAURANT COVER CHARGE 3

AMERICAN BAR COVER CHARGE 2

BREAKFAST COVER CHARGE 2



W I N E S

S PA R K L I N G  W I N E S

30

Casa Gheller

PROSECCO 
MILLESIMATO
2021

130

Ruinart 

CHAMPAGNE 
BRUT BRANC 
DE BLANCS

150

Ruinart

CHAMPAGNE 
ROSE

Ca’ del Bosco

FRANCIACORTA 
BRUT CUVÉE 
PRESTIGE

Ca’ del Bosco

FRANCIACORTA 
CUVÉE 
PRESTIGE ROSÉ

130

Moet & Chandon

CHAMPAGNE 
BRUT 
IMPERIAL

0,75cl  65 0,75cl  80

130

Veuve Clicquot

CHAMPAGNE 
BRUT CUVÉE

45

D’Aaraprì

RISERVA NOBILE 
METODO 
CLASSICO BRUT

400

Dom Perignon

CHAMPAGNE 
BRUT VINTAGE

600

Dom Perignon

CHAMPAGNE 
ROSÉ BRUT 
VINTAGE

600

Perrier-Jouet

BELLE 
EPOQUE ROSÉ

D’Aaraprì

METODO 
CLASSICO BRUT
ROSÉ

65

400

Krug

CHAMPAGNE
GRANDE 
CUVÉE

Krug

CHAMPAGNE
GRANDE 
CUVÉE ROSÉ

300 650

Perrier-Jouet

BELLE 
EPOQUE



Monte Rossa

SANSEVÈ 
FRANCIACORTA 
BRUT SATEN

50

Monte Rossa

FLAMINGO 
FRANCIACORTA 
ROSE BRUT

60

Fontanafredda

ALTA LANGA 
BRUT 

50

R O S È  W I N E S

20

Angiuli Donato

ADELPHOS

15

Paololeo

PRIMITIVO 
ROSATO

25

Varvaglione

SUSUMANIELLO
ROSÉ IGP

27

Tenuta Ulisse

CERASUOLO
D’ABRUZZO DOP

San Marzano

TRAMARI

23

20

Rivera

PUNGIROSA 

Maccone

IGP PUGLIA 
PRIMITIVO

25

Fontanafredda

ALTA LANGA 
ROSÈ

60



R E D  W I N E S

35

Rivera

IL FALCONE

15

Paololeo 
PRIMITIVO

15

Paololeo 
NEGROAMARO

Varvaglione

12,5 PRIMITIVO
Varvaglione

12,5 
NEGROAMARO

20 22 40

Cantine 
D’Alessandro

ARDENTE 

30

Santa Sofia

VALPOLICELLA 
RIPASSO

35

Varvaglione

CHICCA 

35

Rivera

PUER APULIAE

30

Varvaglione

SUSUMANIELLO
IGP

80

Pecchenino

BAROLO DOCG 
"SAN GIUSEPPE"

25

Maccone

PRIMITIVO
ROSSO 

80

Santa Sofia

AMARONE 
DELLA 
VALPOLICELLA



W H I T E  W I N E S

18

Varvaglione

MOY 
CHARDONNAY

15

Paololeo 

CHARDONNAY 

22

Paololeo 

BATTIGIA 
CHARDONNAY

Angiuli Donato

VERDECA 
ADELPHOS

Paololeo 

FIANO 
CALALUNA

20 22

18

Varvaglione

12,5 MALVASIA

30

Bolzano

GEWURZTRAMINER 
BOZEN

35

Polje 

RIBOLLA GIALLA
VENEZIA GIULIA
IGT

25

Rivera

PRELUDIO N.1 
CHARDONNAY

25

Rivera

TERRA AL 
MONTE 
SAUVIGNON

Bolzano

PINOT GRIGIO 
BOZEN

30
30

Rivera 
TUFARA 
MOSCATO DI 
TRANI

30

Fontanafredda 
MONCUCCO 
MOSCATO 
D’ASTI DOGC

30

Bolzano

HOCHKOFLER
ALTO ADIGE DOC
RIESLING



INFORMATION TO CUSTOMERS REGARDING THE PRESENCE IN FOOD 
OF INGREDIENTS OR PROCESSING AIDS CONSIDERED ALLERGENS 
OR THEIR DERIVATIVES

CEREALS containing gluten and derived products
(wheat, rye, barley, oats, spelt, kamut)

We inform our customers that the symbol indicated next to each course indicates the allergens contained 
in it. See the list below, where each allergen corresponds to a number.
Products with an asterisk (*) may be frozen.

List of allergenic ingredients used in this exercise and present in Annex II of the regulation. EU n.1169/2011 
(substances or products that cause allergies or intolerances):

1

2

3

4

5

6

7

8

9

10

11

12

13

14

SHELLFISH and shellfish products

EGGS and egg products

FISH and fish products

PEANUTS and peanut products

SOY and soy products

MILK and milk-based products
(including lactose)

NUTS and their products
(almonds, hazelnuts, walnuts, cashew nuts, pecans, Brazil nuts, macadamia nuts, pistachios)

CELERY  and celery-based products

MUSTARD and mustard-based products

SESAME SEEDS and sesame seed products

SULFUR DIOXIDE AND SULPHITES
in concentrations greater than 10 mg/kg or 10 mg/liter in terms of SO2

LUPINES and lupine products

SHELLFISH and shellfish products


