Antipasti -  Starters

Frittura all’italiana 
€  7.50


Deep fried rice balls, potatoes croquettes and mozzarella tit-bits  

Prosciutto crudo e mozzarella
€  7.50


Parma ham and  mozzarella cheese

Prosciutto crudo e melone
€  7.50


Parma ham and melon

Caprese
€  7.50

Mozzarella cheese with slices of fresh tomatoes and basil leaves

Misto all’italiana                                                                                                           
€  8.00


Mix of Italian salami, mozzarella cheese and in oil vegetables 

Misto di Verdure
€  8.50

Mix of  grilled vegetables

Sfizi del Mediterraneo
€  8.50

“Mediterranean sea whim” ( anchovies filled with provola cheese, 

little prawns skewers with mozzarella cheese, fried balls of seaweed) 

Misto di mare
€  10.00

Sea salad (marinated anchovies, salmon and swordfish, cuttlefishes, 

shrimps in pink sauce,octopus salad)

Gamberetti al limone su letto di rucola
€  8.00

Lemon flavoured shrimps on garden rocket salad

Gamberetti in salsa rosa 
€  7.50

Shrimps with pink sauce

Sauté di frutti di mare
€ 10.00

Sea food sauté

Impepata di cozze
€  8.00

Pepper flavoured mussels sauté

Polipo all’insalata
€  8.50

Octopus salad

Totani e patate
€  8.50

Squids and potatoes

Primi – Pasta

Cannelloni
€  8.00

Home-made local pasta filled with minced meat, fresh ricotta and mozzarella cheese


in  creamy “besciamella” sauce, topped with tomato sauce and parmesan - oven baked

Crespolini 
€  8.00

Home-made savoury crêpes filled with ricotta cheese, mozzarella, ham and salami,
 

in  creamy “besciamella” sauce

Gnocchi à la Sorrentina fatti in casa
€  8.00

Home-made Italian gnocchi with  tomato sauce and mozzarella cheese

Crespolino di pesce
€  10.00

Home-made savoury crêpe filled with fresh fish and  a light fish sauce


Fusilli Napoletani in guazzetto di mare e broccoli
€  10.00

Neapolitan Fusilli with seafood and broccoli

Scialatielli con frutti di mare
€  9.00

Home-made local pasta with seafood 

Scialatielli con gamberi e zucca
€  10.00

Home-made local pasta with prawns and pumpkin creamed with provolone cheese

Spaghetti alle vongole
€  9.00

Traditional Italian spaghetti with clams

Farfalle al salmone
€  9.00

Butterfly shaped pasta with salmon

Paccheri con pesce spada e melanzane
€  10.00

Paccheri pasta with swordfish and aubergines

Paccheri con pesce spada e gamberi
€  10.00

Paccheri pasta with swordfish and prawns

Tagliatelle alla bolognese
€  9.00             

Tubetti pasta from Gragnano with goosefish

Risotto alla pescatora 
€  10.00

Italian risotto with seafood

Pesce – Fish

Grigliata di pesce
€  13.00

Selection of grilled fish 

Pesce spada alla saracena
€  10.00

Sword fish “alla saracena” with light tomato sauce, capers and olives  

Frittura di gamberi e calamari
€  10.00

Deep fried prawns and squids

Pescato del giorno al forno
€  13.00

Oven baked catch of the day

Gamberoni alla griglia








  €  14.00

Grilled king  prawns

Totani e patate









  €  8.50

Squids and potatoes









  

Carne – Meat

Scaloppina al limone
€  9.00

Tender lemon flavoured veal escalope 

Scaloppina ai funghi porcini
€  10.00

Tender veal escalope with porcini mushrooms

Grigliata di carne mista
€  13.00

Selection of grilled meat

Petto di pollo con salvia
€  10.00

Sage flavoured chicken breast 

Entrecotte  
€  14.00

Beef Entrecôte


Salsiccia con provola e foglie di limone
€  10.00                                    Local  sausage with provola   cheese in lemon leaves

*******

Omelette dello chef
€  7.50

Chef’s omelette

Misto formaggi
€  9.00

Wide selection of Italian cheeses

Contorni – Vegetables

Patate fritte
€  4.00

Pommes fried

Insalata mista
€  4.00

Mixed salad

Insalata di pomodori e rucola
€  4.00

Tomatoes and garden rocket salad

Peperone gratinato
€  4.00

Gratin roast pepper

Parmigiana di melanzane 
€  4.00

Fried aubergines with tomato sauce and basil, 

topped with mozzarella cheese and parmesan - oven baked

Zucchine alla scapece
€  4.00

Fried zucchini flavoured with olive oil, vinegar, mint and garlic

Involtini di melenzane 








  €  4.00

Little cubes of fried aubergines with fresh tomato sauce 

Patate al Forno con rosmarino







  €  4.00

Baked potatoes with rosemary

Frutta e Dessert – Fruit and Dessert

Tiramisù
€  4.00

Sponge fingers soaked in coffee, layered with sweetened Italian mascarpone and

dusted with cocoa

Torta Caprese
€  4.00

Chocolate chip sponge with grated almonds

Delizia al limone
€  5.00

Soft sponge filled and covered with lemon cream

Profiteroles al limone
€  4.00

Baby choux buns filled with lemon cream

Profiteroles al cioccolato
€  4.00

Baby choux buns filled with whipped cream and topped with rich chocolate sauce

Torta ricotta e pere









  €  4.00

Cheese cake (with ricotta cheese and pears)

Frutta Fresca           








  
  €  4.00

Fresh fruit

Coppa Gelato










  €  4.00

Ice cream

Bibite – Soft Drinks

Acqua liscia e gassata     
 75 cl  
€  2.00


Sparkling and still water


Coca Cola
 1  lt
€  3.50


Coke

Birra Heineken                                    33 cl
€  3.00

Heineken beer

Birra Peroni                                         66 cl
€  4.00

Peroni Beer

Birra alla spina                                    40 cl
€  5.00

Draught beer 


Caffé e liquori - Coffees and Liqueurs

Caffè espresso
€  2.00

Italian Espresso

Caffè Americano

Black coffee 
€  2.50

Cappuccino 
€  2.50

Caffelatte


  €  2.50




Limoncello
€  3.00

Lemon liqueur

Crema al limone
€  3.00

Lemon cream liqueur

Amaro
€  3.00

Grappa


*******

Coperto
€  1.50

Cover charge

service not included

