Fried Dishes
Polenta Croutons (6 pz)

French fries *

Potato chips *

Vegetables tempura !
Provolone cheese tempura !
Bruschette :

Olives

Appetizers

Beetroot Salmon with Marinated Zucchini Salad 4

Creamed cod croquette with Polignano carrots 4
Seared octopus on potatoes cream and paprika 4,14

Amberjack carpaccio, bergamot gel and mixed salad «
Caciocavallo and pumpkin flan 137

Wilted eggplant, sundried tomato and stracciatella cheese 7€ 9
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Pasta dishes

Capunti with clams, bottarga and courgette sauce 14,14
Troccoli with cheese, pepper and sea urchins * 1414
Purple Potato Gnocchi with Aubergine,

Roasted Tomato and Almonds 1. €14 %

Orecchiette pasta with pieces of brasciola and its ragu 157€ 13

Main courses

Fried squind and prawns * 12,4 €
Seared Amberjack Fillet with Eggplant and Basil 7. € 14
Cod fish with cherry tomato and olives - €14
“Brasciole” Veal rolls in sauce s €139
Pork fillet on potato cream and its sauce s € 13

Sliced Beef

Beef with rocket and parmesan - €

Beef with stracciatella cheese and pistachio 7 € 15 g
Beef with dried tomatoes and almonds s €15
Beef with caciocavallo cheese and pepper - € 15 &
Vegetables

Mix salad €58
Chicory €4
Grilled vegetables €5

Crudité - €58



I Dessert
CATALANA ~

Crema Catalana, brown sugar and salted caramel chocolate

MUSHROOM 73,18

Vanilla Pafait, almond crumble, cocoa and coffee

LEMON 75,1,3

Lemon parfait, raspberry gel and mint

COCCO 173

Coconut mousse filled with mango and chocolate crust

TORTINO ~
Warm chocolate cake with cream

€ 6

*If fresh products are not available, the product could be
frozen
Ask the staff for the allergen list
COVER CHARGE € 2,50 for person
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PIZZA

MARGHERITA 17 (tfomato and mozzarella )
LINA 17 (tomato,mozzarella,gorgonzola,spicy salami) € 9,00
SISINA 17 € 9,00
(tomato,mozzarella,mushrooms,cherry tomato,stracciatella)

LENA 17 (tomato, mozzarella, mortadella and emmenthal) € 9,00
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CONCETTA 17,2 € 10,00
(tomato,mozzarella,prawns,rocket,parmesan) R
CHELLA 17 € 1000 |

(tomato,mozzarella,stracciatell,bresaola,parmesan)
ALTAMURANA:7

(tomato,mozzarella,caciocavallo,black pepper) € 8,00 ' _ 0
MARTINESE 17 3
(tomato,mozzarella,dry tomato,almond,capocollo) € 10,00
BARESE. /(tomato,mozzarella,stracciatella,row ham) € 9,00 [
ANDRIESE 7 $L
(tomato,mozzarella,burrata,cherry tomato,rocket) € 10,00 €

MODUGNESE: 7 :
(tomato,mozzarella,strong ricotta, cherry tomato,rocket) € 9,00 ¥
FOGGIANA: 7 N i
(tomato,mozzarella,mushrooms,pecorino cheese) € 9,00 il |
v
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SPECIAL DOUGH OF THE DAY (ASK THE STAF) Add 1,00 €
BABY PIZZA 1,00 € Less

GLUTEN FREE Add 4 €

MOZZARELLA LACTOS FREE Add 1,00€

BUFALO MOZZARELLA Add 2,00€

ASK THE STAF FOR ALLERGEN LIST - '



PIZZA

ANGELINA 17 (bufalo mozzarella, cherry tomato,basil)
AGATA 17 (mozzarella,smoked cheese,radish,zucchini)
ADDOLORATA 17z
(mozzarella, stracciatella, pistachio, parmesan) € 10,00
VIOLETTA 17 € 12,00
(mozzarella, smoked burrata, purple potato chips, beef
carpaccio)

BRASCIOLA 17 € 12,00
(tomato, mozzarella, veal rool and its sauce, Pecorino cheese) . ‘
ZAMPINA 17 € 12,00

(mozzarella, yellow tomato sauce, veal sausage ,chili)

SPECIAL DOUGH OF THE DAY (ASK THE STAF) Add 1,00 €
BABY PIZZA 1,00 € Less

GLUTEN FREE Add 4 €

MOZZARELLA LACTOS FREE Add 1,00€

BUFALO MOZZARELLA Add 2,00€

ASK THE STAF FOR ALLERGEN LIST
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BEVERAGE

BEERS:

PAULANER Bionda “Munich lager” 33cl - alc. 4,9% vol € 3,00

PAULANER Bionda “Munich lager” 50cl - alc. 4,9% vol € 5,00
PAULANER Ambrata “Weissbier Dunkel” 50cl - alc. 5,3%€ 5,00 |

PAULANER Bionda “Weissbier” 50cl - alc. 5,5% vol. € 5,00

PAULANER Salvator “Doppio Malto” 33cl - alc. 7,9% vol € 3,00

SOFT DRINK:

Vetro 33cl € 2,50 A
(Coca cola- Fanta, - Coca Zero - Chind) e
Lattina 33cl € 2,00 |

(Coca cola- Fanta, - Coca Zero - Chino)
MINERAL WATER :

Da 750 cl € 2,00 ’ :
WINE BY THE GLASS: ’

GLASS OF WHITE, RED, ROSE’ WINE € 5,00

ASK THE STAFF FOR WINE LIST!!



