
Menu 



S E A F O O D  S TA R T E R S

S TA R T E R S

RA: SEAFOOD 20€

RED SHRIMPS TARTARE  18€

RED TUNA TARTARE 15€

SALMON AND SALTED BUTTER SASHIMI   15€

SHRIMPS IN KATAIFI PASTRY (4 pieces) 10€

PEPPERED MUSSELS 6€

RROASTED OCTOPUS 5€/puond

IMPERIAL PRA:NS     7€/piece

SELECTION OF SALAMI AND CHEESE 16€
with mustard and tru঒le honey 

MIXED APPETI=ERS OF THE HOUSE 14€
(8 COURSES)

PARMA HAM AND DAIRY PRODUCTS  10€

POTATO CHIPS 4,5€

SERV ICE 2€



TAGLIOLINI with TRUFFLE - S.P. 20€

SPAGHETTONI CACIO E PEPE     12€

SPAGHETTI ALLڒASSASSINA 12€

ORECCHIETTE with TURNIP TOPS 10€

FIRST COURSES with FISH OF THE DAY  A.4.

SPAGHETTI with BLACK GARLIC, 
OIL and RED SHRIMPS 18€

TAGLIOLINI with RED MULLET and 
YELLO: DATTERINO TOMATOES      18€

TAGLIOLINI with SEA URCHIN PULP     18€

CALAMARCALAMARATA with RED SHRIMPS and PISTACHIO    16€

PACCHERI with PRA:NS 16€

CAVATELLI with SEAFOOD 14€

SPAGHETTI with MUSSELS and CLAMS 13€

S E A  F I R S T  C O U R S E S

F I R S T  C O U R S E S

SERV ICE 2€
S.P. (Seasonal Product)
A.4. (According to ࣀantity)



S E A F O O D  M A I N  C O U R S E S

M A I N  C O U R S E S

FILLET with GREEN PEPPER    18€

FILLET in PISTACHIO CREAM    18€
and CAPOCOLLO CHIPS

MAXI VEAL SCHNIT=EL     18€

BEEF ENTRECOTE     15€

FISH SOUP   6€/pound

GRILLED MIXED SEAFOOD     6€/pound

FISH OF THE DAY      6€/pound

CATALAN LOBSTER    A.4.

DEEP-FRIED MIXED PARAN=A     14€

SERV ICE 2€
S.P. (Seasonal Product)
A.4. (According to ࣀantity)



MARGHERITA 5€
Tomato, fiordilaࢻe mo]]arella

DIAVOLA  6€
Tomato, fiordilaࢻe mo]]arella, spicy salami

ROMANA  6€
Tomato, fiordilaࢻe mo]]arella, capers, anchovies

:�:�RSTEL  6€
Tomato, fiordilaࢻe mo]]arella, bratwurst

CRUDAIOLA   6€
Tomato, fiordilaࢻe mo]]arella, cherry tomatoes, 
arugula, mar]otica ricoࢻa

VERDURE  6€
Tomato, fiordilaࢻe mo]]arella, ]ucchini, aubergines, 
mushmushrooms, bread crumbs

NORCINA  6€
Tomato, fiordilaࢻe mo]]arella, salami of Norcia

O U R  C L A S S I C  P I = = A S

SERV ICE 2€

All  pi]]as are dressed with e[tra virgin olive oil



BUFALINA   7€
Tomato, bu঒alo mo]]arella, cherry tomatoes, basil

PRINCIPESSA   8€
Tomato, fiordilaࢻe mo]]arella, stracciatella, Parma ham

CAPRICCIOSA   7€
Tomato, fiordilaࢻe mo]]arella, cooked ham, 
artichoartichokes, mushrooms

4 FORMAGGI    7,5€
Tomato, fiordilaࢻe mo]]arella, gorgon]ola, 
Emmenthal, smoked scamor]a

CARPACCIO     8€
Tomato, fiordilaࢻe mo]]arella, bresaola, 
cherry tomatoes, Parmigiano flakes

FFUME7    ڒ€
Tomato, fiordilaࢻe mo]]arella, speck, smoked scamor]a

All  pi]]as are dressed with e[tra virgin olive oil

O U R  C L A S S I C  P I = = A S

SERV ICE 2€



TONNO ROSSO   12€
Tomato, stracciatella, cherry tomatoes, 
red tuna tartare

TUNA       13€
Fiordilaࢻe mo]]arella, yellow daࢻerino tomatoes, 
burrata, red tuna tartare, carameli]ed onion

PPISTACCHIO 8€
Fiordilaࢻe mo]]arella, stracciatella, 
pistachio, Parmigiano flakes

BRONTE 8,5€
Fiordilaࢻe mo]]arella, stracciatella, pistachio, 
Bologna, Parmigian flakes

NONNO     8,5€
TTomato, fiordilaࢻe mo]]arella, Philadelphia, 
]ucchini chips, balsamic vinegar gla]e

All  pi]]as are dressed with e[tra virgin olive oil

O U R  S P E C I A L  P I = = A S

SERV ICE 2€



BIANCA   9€
Fiordilaࢻe mo]]arella, yellow daࢻerino tomatoes, 
stracciatella, crispy capocollo, taggiasche olives

OTTOBRE    9€
Fiordilaࢻe mo]]arella, cream of yellow 
daࢻerino tomatoes, cardoncelli mushrooms, 
stracciatella, salami of Nostracciatella, salami of Norcia

TIPICA    9€
Fiordilaࢻe mo]]arella, cream of yellow daࢻerino tomatoes, 
bu঒alo mo]]arella, stewed turnips, dried tomatoes

NORCINELLA    8,5€
Fiordilaࢻe mo]]arella, stracciatella, salami of Norcia, 
cherry tomatoes, arugula, balsamic vinegar gla]e

PPUGLIA MIA    9€
Fiordilaࢻe mo]]arella, Parma ham, burrata of Andria, 
yellow daࢻerino tomatoes, arugula

All  pi]]as are dressed with e[tra virgin olive oil

O U R  S P E C I A L  P I = = A S

SERV ICE 2€



SERV ICE 2€

D R I N K S

: I N E S

COCA COLA 33 Cl.    2€

FANTA 33 Cl.     2€

SPRITE 33 Cl.    2€

CHIN� 33 Cl.    2€

MENABREA 33 Cl.    3€

MENABREA RED 33 Cl.    3,5€

NASTRO A==URRO 33 Cl.    2,5€

NASTRO A==URRO 50 Cl.    3,5€

PAULANER :EISS 50 Cl.    5€

BEER AGRICOLA 33 Cl.    4€
of Biof Birra Salento

BEER AGRICOLA AMBRATA 33 Cl.    3,5€
of Birra Salento

CONSULT :INES LIST

:ATER 1 Lt.    2€



SERV ICE 2€

A L L E R G E N S

INFORMATION TO CUSTOMERS CONCERNING THE PRESENCE
IN FOOD OF INGREDIENTS OR TECHNOLOGICAL AID

CONSIDERED ALLERGENS OR THEIR DERIVATIVES
SUBSTANCES OR PRODUCTS THAT CAUSE ALLERGIES OR INTOLERANCE

(ANNEX Ⅱ OF EU REG. No. 1169/2011)

1. GLUTEN
Cereals and products containing 
gluten and derived products (wheat, 
rye, barley, oats, spelt, kamut)

2. CRUSTACEANS
Crustacean-based products

3. EGG
Egg products

4. FISH
Fish products

5. PEANUTS
Peanut products

6. SOY
Soy products

7. MILK
Milk products

8. NUTS
Nuts and their derived products
(Almonds, walnuts, cashews, walnuts
pecans, pistachios, macadamia nuts)

9. CELERY
Celery products

10. MUSTARD
Mustard-based products

11. SESAME
Sesame products

12. SULPHITES
Sulfites in higher concentrations
at 10 mg/kg

13. LUPINE
Lupin-based products

14. MOLLUSCS
Shellfish products



TORNA A T ROVARCI�

If youڒve been well and 
you have appreciated
our dishes and service

please write a review on Tripadvisor



P r o l u n g a m e n t o  V i a l e  E u r o p a  2 / 1 2
7 0 1 2 3  -  B a r i  ( B A )


