
MENÙ 



THE BREAD
We only use sourdough to

produce the bread that we serve

every day at the table. 

It's mixed with BIO flour from

stone grounded ancient grains 

 and cooked after a natural rising

of 24 hours.



STARTERS

Eggplant parmigiana/9

PARMIGIANA

Dry marinated samon*, avocado

and yogurt sauce, 

homemade grissini/11

SALMONE

Chianina I.G.P. raw meat with

finferli mushrooms Parmigiano

Reggiano fondue/11

CHIANINA

 Octopus*, squids*, sea food,

potatoes and cherry tomatoes/12

MARE



PASTA 
Calamarata, zucchini cream,

crunchy octopus*, pecorino

cheese, marjoram/12

CALAMARATA

Octopus and squids 

filled ravioli with 

onion sauce/12

RAVIOLI

Tonnarelli with yellow and red

cherry tomatoes sauce and

caciotta cheese/10

TONNARELLI

Risotto with pumpkin and finferli

mushrooms/10

RISOTTO

Creamed chickpeas, seared kale,

Giffoni hazelnuts/10

VELLUTATA

Spaghetti with sea food/11

SPAGHETTI



MAIN COURSES
Pork fillet steak with 

new potatoes, 

conft cherry tomatoes 

and carrot puree/14

FILETTO

Grilled veal loin, seared kale, sun-

dried tomatoes and 

Tropea red onion sauce/16

VITELLO

Seabass* soup with 

sauteed escarol /15

SEABASS

Octopus* with tomato sauce and

bread croutons/14

LUCIANA



SIDES
BAKED NEW POTATOES/6

 
SEARED KALE/6

 
SPICY CHILLI PEPPER SCENTED

FRIARIELLI/6
 

SAUTEED ESCAROL/6
 

FRIED EGGPLANTS/6

SALADS
Tuna, olives, tomatoes, basil,

Tropea red onion, frisella/9

TONNO

Lamb's lettuce, marinated salmon,

roasted almonds/10

SALMONE

Iceberg lettuce, grilled chicken,

hard boiled egg, cherry tomatoes,

french sauce/9

POLLO

Fruit and vegetables mixed salad/9

L'ORTO



DESSERTS
CAKE OF THE DAY/6

 
FRUIT SALAD/6

 
WILD BERRIES/7

 
 
 

*/ We inform our guests that some products could be with fast chillingtemperature treatement.We inform ou
r customers that food and beverages prepared and administered here, can contain ingredients or adjuvantsc
onsidered allergensCereals, fruits in shell, crustaceans ,celery,eggs and by-
products, mustard, fish and products based on fish, sesame, peanuts, sulphur dioxide and sulphites inconcen
trations above 10 mg/kg, soy, lupine, milk and dairy products, molluscs
 



Drinks

Caffetteria

W A T E R  O , 5 0 C L /   2
 

S O F T  D R I N K S /  3
 

F R E S H  O R A N G E  J U I C E /  3 , 5
 

B E C K ' S /  3 , 5
 

T E N N E N T ' S /  3 , 5
 

C E R E S /  3 , 5
 

H E I N E K E N /  3
 
 
 
 

E S P R E S S O /  1 , 5
 

D E C A F F E I N A T O /  1 , 7
 

C O R R E T T O /  2
 

M A R O C C H I N O / 1 , 8
 

G I N S E N G /  1 , 8
 

O R Z O /  1 , 8
 
 

1.5€ service


