
 Mackerel  ‘’Marinara in Bianco’’

Cuttlefish, Ricotta and Black Truffle

Red Mullet, Chicory, Smoked Provola

Egg, Leek ,Pecorino Cheese  And  Liquorice

Scarole Crépinette 

 

Starters    

Pasta mista, Octopus ragù and Potato Foam 

Risotto, Peppers, Red Prawns, Nduja, Stracchino Cheese

Tortelli , ‘’Talli di Zucca’’ Sheep's Milk Grana Cheese

Tubettone, Weever, Salicornia, Sweet Garlic

Bean Gnocchi with Squid 

First Course 5 Courses Tasting Menu €60
Including Wine Pairing €90

7 Courses Tasting Menu €85
Including Wine Pairing €125

The tasting menu are meant to be for the entire table
Cover €3

Cod, Almonds, Friggitelli Peppers 

Beef Diaphragm, Sweet Potato, Aioli

Duck, Celeriac and Fennel

Barbecued Amberjack, Aubergines, Basil 

Fillet of Black Lucano Pork, Potatoes and Peppers 

Main Dishes  

4,7,9,12

7,12,14

1,3,7,12

1,4,8

1,4,7,9

1,4,7,9,14

1,3,,7,9,12

7,8,9,12

1,4,7,8

€ 19

€ 19 € 25

2,7,9

1,4,9

1,3,4,7,11,12,14

4,7,12

7,12

7,8,12


