
infoline: 333 5972187

nel rispetto della Dieta Mediterranea
Wine bar ‑ Ristorante

@ilmare_winebar



ANTIPASTIInsalata di polpo e patate  €  12,00  olio extra vergine d’oliva , aglio, prezzemolo e sale          Insalata di alici alla pisciottana  €  10,00alici, limone, olio extra vergine d’oliva, sale, peperoncino e prezzemolo                  Insalata di mare  €  13,00molluschi vari, calamari, polipo, olio extra vergine d’oliva, aglio, prezzemolo e sale   Caprese   €   8,00 fior di latte, pomodoro, olio extra vergine d’oliva,origano di “Castelluccio”                                                                                                        Piatto del giorno dello chefSTARTERSOctopus and potatoes salad       € 12,00extra virgin olive oil, garlic, parsley, saltAnchovies “alla Pisciottana”  salad   € 10,00anchovies, lemon, extra virgin oil, garlic, parsley and saltSea Salad       € 13,00 Molluscs, squid, octopus, extra virgin olive oil,garlic, parsley and saltCaprese       €  8,00 tomatoes, fior di latte cheese, extra virgin olive oil, Castelluccio’s origanDaily specials by our chef



PRIMI   Spaghetti del pescatore di “Menaica” € 12,00alici, capperi di Lipari, olive pisciottane,pomodorini, finocchietto selvatico  “Cavatielli” fatti a mano, cozze e vongole  € 14,00Spaghetti alle vongole veraci  €  13,00aglio e prezzemoloRavioletti artigianali “Scirocco”  €  13,00 gamberi, burro e salvia             Spaghetti del mare con gamberi e cipolla €  15,00                  Spaghetti “Maletiempo”  €  12,00con colatura di alici di “Menaica”                                                          Risotto del mare  €  16,00riso, molluschi e frutti di mare                               Tutto “Nero”  €  13,00spaghettoni  artigianali* al nero di seppia      Ravioli artigianali al “gambero rosso”          €  15,00“Mareggiata” €  15,00spaghetti con scampi, pomodorini, aglio, prezzemolo, olio extra vergine di oliva Gnocchi alla sorrentina                                         €   9,00Piatto del Giorno dello chefMAIN COURSESpaghetti of the “Menaica’s Fisherman”  € 12,00anchovies, capers of Lipari, olives, cherry tomatoes, basil, wild fennelHandmade“Cavatielli”     € 14,00mussels and clams  Spaghetti with clams     € 13,00garlic and parsleyHandmade Ravioli “Scirocco”     € 13,00prawns butter and sageSpaghetti “del mare” with prawns and onion  € 15,00Spaghetti “Maletiempo”     € 12,00with colatura di alici (typical fish sauce made from anchovies)Risotto “of the sea”      € 16,00rice, shellfishes, octopus"Tutto nero” spaghettoni    € 13,00with squid inkHandmade ravioli     € 15,00red prawn“Mareggiata”      € 15,00scampi, cherry tomatoes, garlic, extra virgin olive oil, parsleyGnocchi alla “Sorrentina”      €  9,00damplings with tomatoes sauce, mozzarella cheese, extra virgin olive oil and basilDish of the day



SECONDIAlici “nghiappate”                                 €  10,00Spada/tonno alla piastra                      € 13,00Orata alla piastra   €  15,00Grigliata di pesce misto  €  22,00spada, tonno, gamberoni, scampi                                                      Frittura di alici €  10,00                                                   Frittura mista alici, gamberi e calamari    €  14,00Frittura gamberi e calamari € 15,00                                                                                                         Gamberoni alla piastra                                         €  25,00Bistecca di vitello alla piastra                             €  13,00Melanzane a barchetta  €  10,00              Piatto del Giorno dello chefSECOND COURSEAnchovies “nghiappate”     € 10,00Swordfish/tuna grilled     € 13,00Orata grilled       € 15,00Mixed grill fish        € 22,00swordfish, tuna, king prawns, scampiFried anchovied      € 10,00Fried mixed       € 14,00anchovies, prawns and squidFried mixed       € 15,00prawns and squidGrilled Shrimp           € 25,00Grilled veal steak      € 13,00“Melanzane a barchetta”    € 10,00baked aubergines/eggplants with bradcrumbs, tomatoes, capers and olivesDish of the day

SECOND COURSE Anchovies “nghiappate”     € 10,00 Swordfish/tuna grilled     € 12,00 Orata grilled       € 15,00 Mixed grill fish        € 25,00 swordfish, tuna, king prawns, scampi Fried anchovied      € 10,00 Fried mixed       € 15,00 anchovies, prawns and squid Grilled Shrimp           € 25,00 Grilled veal steak      € 13,00 “Melanzane in barchetta”    € 7,00 Baked aubergines/eggplants with bradcrumbs, tomatoes, capers and olives Dish of the day SIDE DISH Mixed grilled vegetables      €   7,00 Green Salad       €   4,00 Mixed Salad        €   5,00 French fries        €   5,00 FRUITS Sliced fruits        €   5,00



CONTORNICaponata alla Pisciottana  €  10,00Misto di verdure grigliate                     €   7,00Insalata verde                                  €   4,00Insalata mista            €   5,00Patatine fritte   €   5,00FRUTTATagliata di frutta di stagione   €   7,00DOLCIDolci artigianali  €   5,00 Coperto  €   2,00Nei nostri piatti viene usato solo olio extra vergine d’oliva di nostra produzioneSIDE DISHCaponata alla pisciottana       €  10,00Mixed grilled vegetables      €   7,00Green Salad       €   4,00Mixed Salad        €   5,00French fries        €   5,00FRUITSSliced fruits        €   7,00DESSERTSTraditional Dessert      €   5,00Cover charge       €   2,00Our courses are prepared with our self-made extra virgin olive oil only

SECOND COURSEAnchovies “nghiappate”     € 10,00Swordfish/tuna grilled     € 12,00Orata grilled       € 15,00Mixed grill fish        € 25,00swordfish, tuna, king prawns, scampiFried anchovied      € 10,00Fried mixed       € 15,00anchovies, prawns and squid Grilled Shrimp           € 25,00Grilled veal steak      € 13,00“Melanzane in barchetta”    € 7,00Baked aubergines/eggplants with bradcrumbs, tomatoes, capers and olivesDish of the daySIDE DISHMixed grilled vegetables      €   7,00Green Salad       €   4,00Mixed Salad        €   5,00French fries        €   5,00FRUITSSliced fruits        


