APPETIZERS

Cold cuts and cheese platter Peppered mussels
Caprese Seafood Salad

Meatballs Carpaccio trio
Potato croquettes and Pittule
cuttlefish Fish tartare
Battered vegetables

FIRST COURSES

Orecchiette alla Leccese with meatballs
Cavatelli with courgette pesto and
sundried Spaghetti Senatore Cappelli with

mussels Half pacchero with a sea flavour

SECOND COURSES

Entrecote Fried Paranza
Mixed grill of meat Fried Calamari
Sliced Beef Baby octopus in a pot
Chicken Slice Broad Bean Puree and Grilled
Octopus Beef Tartare

Chianina Hamburger Cutlet and

chips

SIDE DISHES

Green salad Bravas Potatoes

Grilled vegetables French fries
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BIG SALADS

PIZZAS

Margherita
Diavola
Cheese

Raw
Apulian
Vegetarian
Ham and Mushrooms
Capricciosa
Tuna and onion

Special

SEASONAL FRUIT

HOUSE DESSERTS

The menu is subject to change







