
FRISA CLASSICA |  € 8.00
Pachino tomatoes, capers,  onion, anchovies in oi l ,  rocket ,  extra virgin ol ive oi l

O U R  F R I S E S

FRISA di terra |  € 10.00
Cherry tomatoes, green salad, turnip tops, oi l  preserves,  onion, rocket ,  extra
virgin ol ive oi l

FRISA ALLO SCOGLIO |  € 18.00
Cherry tomatoes, seared prawns, prawns, mussels ,  clams, squid,  calamari ,  rocket ,
extra virgin ol ive oi l

FRISA ORTOLANA |  € 13.00
Cherry tomatoes, pork sausage, chicory,  cheese fondue, caramelized onion with
Negroamaro, rocket ,  extra virgin ol ive oi l

FRISA BISTRÒ |  € 12.00
Pachino cherry tomatoes, stracciatel la burrata, almonds, rocket ,  extra
virgin ol ive oi l

VEGETARIAN COOKIE |  € 12.00
Fr isa crumble,  oi l  preserves,  turnip tops, capers,  cheese fondue and rocket

F R I S A  B I S C U I T S

TRICOLOUR COOKIE |  € 14.00
Fr isa crumble,  prawns, smoked salmon, basi l  cream, rocket

SMOKED BISCUIT |  € 15.00
Fr isa crumble,  smoked salmon, rashal sauce, rocket



MIX CONTADINO |  € 8.00
Trio of pickled vegetables: Lampascioni ,  dr ied tomatoes and leccino ol ives
½ burrata
Head neck
Apul ian crost ini  with chicken l ivers

A P P E T I Z E R S

COLD CUTS BOARD WITH FRIED PITTA |  € 16.00

PUREE OF BROAD BEANS AND CHICORY WITH LECCINO OLIVES |  € 12.00

legume soup with capocollo croutons |  € 12.00

parmigiana |  € 12.00

Sauteed chicory with Leccino olives |  € 6.00

CHeese board |  € 16.00
Seasoned Pr imosale
Fresh Pr imosale
Taleggio DOP
Smoked buffalo mozzarel la
Scanta r icotta crouton



crescents with venison ragù | € 16.00

F I R S T  C O U R S E S  O F  L A N D

Orecchiette with pork chop sauce and beef meatballs |  € 16.00

homemade pasta with mushrooms and sausage |  € 16.00

ciceri e tria |  € 15.00
Tradit ional Apul ian dish: Pasta a l i t t le fr ied in ol ive oi l  and a l i t t le boi led with
chickpeas

Orecchiette with tomato and ricotta cheese |  € 13.00

Scialatielli with seafood |  € 18.00

S E A F O O D  F I R S T  C O U R S E S

orecchiette with turnip tops and clams |  € 16.00

minchiarieggi with mussels, chickpeas and primosale|  € 16.00

homemade maltagliata pasta with cheese |  € 13.00

gluten free pasta |  +€ 2.00



Beef tartare with chicken liver croutons | € 20.00

S E C O N D  C O U R S E S  O F  L A N D

Apulian bombette with grilled potatoes |  € 16.00

Grilled green pepper fillet |  € 20.00
Even with the addit ion of cheese fondue + €2.00

Braciole with Apulian sauce | € 14.00

braised meat with polenta | € 16.00

Pork fillet with saffron cheese fondue | € 16.00

beef meatballs in sauce | € 14.00

pieces of beef in sauce| € 14.00



S E C O N D  C O U R S E S  O F  S E A

mixed fried shrimp and squid |  € 18.00

Green broad bean puree with chicory and fried cod |  € 16.00

Swordfish steak with green salad | € 16.00

seafood parmigiana |  € 14.00

mari e monti soup | € 16.00
Mussels ,  cherry tomatoes, legumes, prawns, cutt lef ish,  potatoes and primosale



S I D E  D I S H E S

grilled potatoes |  € 5.00

grilled vegetables |  € 5.00

green salad | € 5.00

turnip tops |  € 5.00

Sautéed chicory with leccino olives | € 6.00

S A L A D

SALENTINA |  € 12.00
Green salad, potatoes,  art ichokes,  ol ives,  cherry tomatoes and red onion

grecanica |  € 14.00
Green salad, tuna, pr imosale,  cherry tomatoes and red onion

salmone |  € 15.00
Green salad, smoked salmon, pr imosale,  cherry tomatoes and red onion



W H I T E  W I N E

falanghina del salento “Tessuto” |  € 24.00

malvasia bianca “cantina carrozzo” |  € 22.00

R E D  W I N E

negroamaro e malvasia “cantina carrozzo” |  € 25.00

negroamaro carminio “cantina carrozzo” |  € 30.00

primitivo krasì “cantina carrozzo” |  € 30.00

negroamaro puglia igp orfeo “cantina paololeo” |  € 30.00

amarone della valpolicella “le colline dei filari” |  € 32.00

R O S È  W I N E

rosato di malvasia “cantina carrozzo” |  € 24.00

S P A R K L I N G  W I N E

millesimato extra dry |  € 25.00



B E V E R A G E S

Ferrarelle water |  € 3.00

glass drinks |  € 4.00

bitter |  € 5.00

whiskey, torbati, bourbon |  € 8.00 - €20.00

caffè |  € 1.50

D R A F T  B E E R S

Bionda “san miguel” |  € 6.00 - € 4.00

ipa “mahou” |  € 7.00 - € 5.00

rossa “alhambra reserva” |  €7.00 - € 5.00

service |  € 2.00


