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DRINKS
PBevande

Natural or sparkling water €1.50
Acqua naturale o frizzante

Wine Glass €5.00
Calice di Vino

Coca-cola 1 Liter €3.50
Coca-cola da litro

Coca-cola33 cl €2.00
Coca-cola 33 cl

Sparkling Orange Juice 1 Liter €3.50
Aranciata da litro

Sparkling Orange Juice 33 cl €2.00
Aranciata 33 cl

LOCAL WHITE, ROSE OR RED WINE

Vino locale bianco, rosato o rosso

1 liter €7.00
Y liter €3.50
Y4 liter €2.00
LOCALBOTTLED WINE

Vino locale imbottigliato Cantine due Palme white/rose/red wine
Local wine 750 ml €10.00
Vino locale 750 ml

Melarosa sparkling rosé €15.00
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BEERS
Birre

Peroni Beer 66 cl

Peroni Beer 33 ¢l

Nastro Azzurro Beer 62 cl
Nastro Azzurro Beer 33 ¢l
Heineken Beer 66 ¢l
Heineken Beer 33 ¢l

Non alcoholicbeer 33 ¢l
Gluten-free beer 33 cl

contacting the staff'in service.”
rivolgendosi al personale in servizio .~

Cover Charge
Coperto

APPETIZERS
Antipasti

Appetizer of Pescatore (6 courses)
Antipasto del Pescatore cotto ( 6 poriate)

Single dish of appetizer min.
Portata singola di antpasto

Grilled aubergines and courgettes
Melanzane e zucchine griglate

Raw ham with portions
Prosciutto crudo a porzioni

Saute or seafood soup
Saute o zuppa di fruted di mare

Raw seafood per kg

Fruad di mare crudi mistt

Raw shellfish (shrimp and scampi) par kg

Crostacei crudi ( gamberi e scampi )

Single dish of seafood min.
Portata singola di frutti di mare
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€3.00
€2.00
€3.00
€2.00
€4.00
€3.00
€3.00
€3.00

“Information about the presence of substances or products that cause allergics or intolerances is available by

“Le informazioni circa la presenza di sostanze o di prodotii che provocano allergie o intolleranze sono disponibili

€1.50

€12.00

€6.00

€4.00

€7.00

€25.00

€20.00

€55.00

€10.00




J

Sea urchin minimum dish €5.00°
Ricci apertt portata min.

* Product notalways available / * Prodoto non sempre disponibile

FIRST DISHES

Primi prattt

English pasta (white) €4.00
Pasta all inglese (bianca)

Orecchiette with tomato sauce €5.00
Orecchiette al sugo

Linguine / Tubettini with mussels €7.50
Linguine/Tubettini alle cozze

Linguine / Spaghetti with clams €9.00
Linguine/Spaghetti alle vongole

Ditali with mussels and beans min. x2 €8.50
Ditali con cozze e fagioli

Pappardelle / Paccheri with scampi €9.50
Pappardelle/Paccheri con scampi

Risotto with seafood min. x2 €11.00
Risotto ai fruti di mare

Cavatelli / Spaghetti with seafood €9.50
Cavatell/Spaghetd al frutd di mare

Ditali in rock fish broth min. x2 €10.00
Ditali in brodo di scoglio

Pennette with salmon min. x2 €10.00
Pennette al salmone

Linguine/Spaghetti with rock fish min. x2 €10.00
Linguine/Spagheti allo scoglio

Linguine with Sea urchin pulp * min. x2 €16.00
Linguine con polpa di riccio™

Spaghetti with squid ink min. x2 €12.00
Spaghetti al nero di seppia

Fish soup with pasta (excluding shellfish) par kg. €50.00
Zuppa di pesce con pasta (esclusi crostacer)

Two firstdish tastings min. x4 €11.00
2 Assaggini di primo

*N.B. Produit pas toujours disponible. / *N.B. Prodotto non sempre disponibile.

N.B. The price is set for each single first course.
N.B. ll prezzo e stabilito per ogni singola portata di primo.
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N.B. Supplement for each type of gluten-free pasta €3.00
N.B. Supplemento per ogni upo di pasta senza glutine

SECOND DISHES

Secondi pratti

Fresh Fried Squid and Cuttlefish for Kg €35.00
Friura fresca di calamart e seppie al Kg

Chicken cutlet €5.00
Cotoletta di pollo

Veal steak grilled €7.00
Costata di vitello ai ferri

Mixed fried in portions* (shrimp and squid) €9.50
Frittura mista a porzioni™ (gamberetti e calamarr)

Blue fish kg. €25.00
Pesce azzurro

Fry of fresh fish to choose from bench kg €32.00
Frittura fresca di paranza a scelta dal banco

Breedingfish for kg €30.00
Pesce d’ allevamento

Mixed grill of your choice from the bench

(Excluding shellfish) for kg. €35.00
Grigliata mista a scelta dal banco (esclusi crostacer)

Prawns and scampi * for kg. €40.00
Gamberoni e scampi’™

Fish soup with croutons (excluding shellfish) for kg. €50.00
Zuppa di pesce con crostini (esclust crostacer)

Fresh fish caughtfor kg. €42.00
Pesce fresco pescato

Local prawns (purple gallipolini) for kg. €70.00
Gamberont locali (viola gallipolini)

Local scampi for kg. €65.00
Scampi locali

Live fish in aquarium for kg. €50.00
Pesce vivo in vasca

Lobster “Astice” for kg. €75.00
Astice

Blue Lobster for kg. €85.00
Astice blu

Greek sea cicada for kg. €100.00
Cicala greca

Lobster “Aragosta” for kg. €120.00
Aragosta

Crab forKg €50.00

S\Grcmc/uo al Kg Ve
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* Defrosted foods / * Alimenti decongelati
N.B. Supplement for each type of gluten-free frying €3.00
N.B. Supplemento per ogni tipo di frictura senza glutine

SIDE DISHES
Contorni

Green salad €2.00
Insalata verde

Tomato salad €3.00
Insalata di pomodoro

Mixed salad €3.00
Insalata mista

CHEESES
Formaggi

Grana Padano in portions €6.00
Grana a porzioni

Roman pecorino cheese in portions €6.00
Pecorino romano a porziont

FRUIT AND DESSERT

Fruttaedolci

Sorbet €2.00
Sorbetto

Fresh seasonal fruit €3.00
Fruua fresca di stagione

Sorbetwith fruit or corrected €3.00
Sorbetto con frutta o corretto

Composition of fruit €4.00
Composizione di frutta

White or black truffle ice cream €3.50
Gelato al tartufo bianco o nero

Ice cream €4.50
Gelato

Desserts and cakes €3.50
Dolci e tore

N.B. Supplement for each type of correction €1.50

N.B. Supplemento per ogni tipo di correzione
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LIQUEURS, BITTERS AND COFFEE
Liquori, amari e caffe

Coffee €1.00
Caffe

Coffee with alcohol €2.00
Caffe corretto

Bitter / national liqueurs €3.00
Amaro/liguori nazionali

Whiskey / Amaro Montenegro €4.00
Whisky/Amaro Montenegro

Grappa €3.00
Grappa

Cognac/ Rum €5.00
Cognac/Rum

Jefferson 099 €5.00
CHAMPAGNE

Sparkling wine €13.00
Spumante

Ferrari €40.00
terrar

Moet & Chandon €60.00
Moet e Chandon

Mum €50.00
Mum

Nicolas Feuilatte €50.00
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CANTINA MASTROBERNARDINO

White Wine / Bianco

Fianello di Avellino €16.00
Falanghina €16.00
Greco di Tufo €16.00
Lacryma Christi €16.00
Mastro €16.00
Rosé Wine / Rosaio

Lacryma Rosa €16.00
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Red Wine / Rosso

Aglianico €16.00
Lacryma Christi €16.00
Lacryma Rosa €16.00
Taurasi Radici

Aglianico D.O.C. €25.00

MASSERIA CICELLA

White Wine / Rosaio
Chardonnay I.G.T. €12.00
Fiano I.G.T. €12.00
Moscato I.G.T. €15.00
Giorno 15 Frizz €15.00
Rosé Wine / Rosaio

Rosato Salento

LG.T. (secco) €12.00

Rosato Primitivo €15.00
Giorno 15 Frizz €15.00

CANTINA FELLINE
(MANDURIA )
White Wine / Bianco
Vermentino €14.00
Verdeca €14.00
Fiano €14.00
Rosé Wine / Rosaio

Cicalarose €15.00

Vin Rouge / Rosso

Pietraluna (negramaro) € 13.00
\

Fellini (primitivo)  €15.00
Sum (sussumaniello) € 17.00
Fellone (primitivo)  €25.00

CANTINA RIVERA
(CASTEL DELMONTE)

White Wine / Bianco

Locorotondo D.O.C. €13.00
Marese €13.00
Preludio chardonnay € 13.00
Fedora375ml €6.50
Furfaute frizzante €14.00
Terre Al Monte

(Sauvignon) D.O.C. €13,00

Rosé Wine/ Rosaco

Furfante Rosato €14.00

Ros¢ 375 ml €6.50
Purgirosa

D.0.C.G. €14.00
Red Wine / Rosso

Rupicolo 750 ml €13.00
Rupicolo 375 ml €6.50

CANTINA CANTELE
White Wine / Buanco
Chardonnay €14.00
Verdeca €14.00
Rohesia (malvasia) € 14,00
Teresamanara €15.00

Rosé Wine / Rosaio

Negroamaro €14.00
Rohesia (negroamaro) € 15.00
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Red Wine / Rosso
Negroamaro €14.00
Primitivo €14.00

Salice Salentino €14.00
Rohesia

(sussumaniello) €15.00
Teresamanara €20.00
Amativo Negroamaro
Primitivo €23.00

CANTINA CARDONE

White Wine / Bianco

Casullo IGP
Chardonnay €14.00

Castillo IGP Fiano €14.00

Casullo IGP

Locorotondo €14.00
Prosit frizzante €14.00
Verdeca €14.00
Rosé Wine / Rosato

Nausica (negroamaro)€ 14.00
Castillo IGP

Susumaniello €14.00
Prositfrizzante €14.00

Red Wine / Rosso

Primaio (primitivo) € 14.00
Dione (negroamaro) € 14.00

F.LLIBERLUCCHI

Cuvee imperiale
franciacorta €25.00

Brunt 25 Franciacorta €25.00
VALDO

Prosecco 750 ml €15.00
SANTA MARGHERITA

White Wine / Bianco
Chardonnay €15.00
Pinotgrigio / bianco € 15.00
Muller Thurgau frizz. €15.00
Prosecco 750 ml €15.00
Kettmeir (Sauvignon
/Gewurztraminer) €15.00

Rosé Wine/ Rosato

Stlrose €15.00




