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   starters 

raw ham and buffalo mozzarella from battipaglia 

bresaola with songino salad and  grana cheese 

lamb ham and rocket 

veal carpaccio 

artichokes and raw ham 

strudel made with vegetables 

spinach salad with crispy cheek of pork and grana cheese 

tree different types of marinated fish 

tuna tartare style 

octupus carpaccio 

mussel and venus clam sauté  

 

     

 

€   9,00 

€ 10,00 

€ 10,00 

€ 10,00 

€ 10,00 

€   9,00 

€ 10,00 

€ 10,00 

€ 12,00 

€ 12,00 

€ 10,00 

 

 first course 

union soup 

re-cooked pasta 

gnocchetti sorrento style 

crêpes with  ricotta cheese and spinach 

tonnarelli with goat cheese and peper 

rigatoni with amatriciana sauce 

spaghettone with carbonara sauce 

fettuccine with fresh artichokes and saffron 

polenta with grated gorgonzola cheese 

pappardelle with roe deer sauce  

orecchiette sausages and cime di rapa (broccoli tops) 

rice with radicchio salad and provola cheese 

cannellini soup and crustaceans * 

sea bass maltagliati style with courgettes  and pachino tomatoes  

spaghetti with venus clams   

 

€   9,00 

€   9,00 

€ 10,00 

€ 10,00 

€   9,00 

€   9,00 

€ 10,00 

€ 12,00 

€ 12,00 

€ 10,00 

€ 12,00 

€ 13,00 

€ 13,00 

€ 13,00 

€ 13,00 
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   second course 

young rooster diavola style 

grilled lamb ribs 
beef escalope pizzaiola style 

veal stew with peas  

over-braised beef with barolo wine 

deer medallion with chestnut honey  

veal meatballs and mash potatoes 

filet with mustard 

sliced beef with rosemary 

 

tuna filet 

sea bream filet  

steamed sea bass filet 

swordfish Sicilian style 

turbot artichokes and potatoes 
salmon steak with green pepper  

 

€ 14,00 

€ 14,00 

€ 14,00 

€ 13,00 

€ 13,00 

€ 22,00 

€ 13,00 

€ 16,00 

€ 18,00 

 

€ 18,00 

€ 18,00 

€ 16,00 

€ 16,00  

€ 18,00 

€ 16,00 

 

 

          side dishes 

asparagus in vinegar * 

artichokes roman style 

chicory  

lentils  

oven baked potatoes 

green salad 

mixed salad 

spinach 

 

cheese platter  

 

 

€   6,00 

€   6,00 

€   6,00 

€   7,00 

€   6,00 

€   6,00 

€   6,00 

€   6,00 

 

€ 10,00 
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               sweets 

sicilian cassata  

fruit crumble cake 

crème brulée 

tiramisù espresso 

apple pie 

chocolate cake 

lemon sorbet 

pineapple 
assorted fruits 

 

€   7,00 

€   7,00 

€   7,00 

€   7,00 

€   7,00 

€   7,00 

€   7,00 

€   6,00 
€   7,00 

 
* could contain ingredients from the deepfreeze  

 
 


