ANTIPASTL

CUTTLEFISH
PARMIGIANA MY WAY

FISH TARTARE
Catch of the day available

VEAL WITH TUNA SAUCE 2.0

OCTOPUS SALAD WITH
CHICORY, TAGGIASCA BLACK
OLIVES, AND HOMEMADE
MAYO

CREAM OF PUMPKIN SOUP,
MUSHROOMS, GOAT CHEESE
MELT AND CROUTONS

CHEF'S MIXED SELECTION

RAW SEAFOOD
Catch of the day available

BISTRO

15

12

15

12

15

10

25

35

CUTTING BOARDA

MIX

Selection of cured meats and cheeses

with crunchy croutons and jams

CHEESE CUTTER

COLD CUTS CUTTER

MARTINA FRANCA CAPOCOLLO

TAGLIOLINI, PGI
BURRATINA D'ANDRIA,
SMOKED BURRATA AND
CONFIT TOMATOES

19 FRIED

FRIED ANCHOVIES
MIXED FRIED LAND

Meatballs, croquettes, and chips

FRIED FISH

Squid and prawns

PATANEGRA CROQUETTES
WITH PANKO

PANKO-CRUSTED COD FILLET

PANKO PRAWNS

(OVER 2.00

25

16

16

15

18

10

12



RESTAURANT

FIRST COURSES

TAGLIATELLE WITH BLACK
ANGUS RAGU ON BURRATA
FONDUE 16

PACCHERO ALLO SCOGL1IO 18

SPAGHETTI WITH MUSSELS,
CLAMS AND BOTTARGA 16

HOMEMADE CELERIAC

TORTELLONE WITH BROWN

SAUCE, SHIITAKE

MUSHROOMS, TOASTED

ALMONDS AND BLUE CHEESE 29

SPAGHETTI, ANCHOVY

BEURRE BLANC, PURPLE

PRAWN TARTARE AND LEMON

ZEST 22

MDE DINHEN

GRILLED VEGETABLE GARDEN 5
BAKED POTATOES 5
MIXED SALAD 5

MECOND (OURSES

ROASTED OCTOPUS WITH
CHICKPEA CREAM AND NDUJA

PAN-FRIED SEA BASS
FILLET WITH HOLLANDAISE
SAUCE AND SHIITAKE
MUSHROOMS

BEEF FILLET WITH PORT

BLACK PIG CBT WITH
LICORICE-FLAVORED
CAULIFLOWER PUREE AND
MIXED SALAD

ANGUS STEAK WITH
PUMPKIN, MUSHROOMS AND
MIXED SALAD

GRILL

ANGUS STEAK
Salad and baked potatoes

MIXED ROAST MEAT
Grilled vegetables and baked potatoes

MIXED FISH ROAST

Mixed salad

BEEF FILLET

TUNA STEAK

(OVER 2.00

18

18

25

18

22

18

18

20

20

18



P1zZERIA

THE CLANNICN

THE GOURMET

JOWLS 10
MOZZARELLA, CRISPY BACON, FRIED ONION

MARTINA DOP 12

MOZZARELLA, CAPOCOLLO DI MARTINAFRANCA
DOP, SMOKED BURRATA, CONFIT CHERRY

SWEET LIFE 12

MOZZARELLA, “FAVOLA” MORTADELLA,

PTSTACHIO PESTO, BURRATA
NORMA. 11

PAN-FRIED CHERRY TOMATOES, FRIED
AUBERGINES AND CACIORICOTTA FLAKES

ALICE 12

MOZZARELLA, BASIL PESTO, ANCHOVIES,
COOKED CHERRY TOMATOES, BURRATA

ANDRIA 11

TOMATO, PROSCIUTTO CRUDO RESERVE, EXTRA VIRGIN
OLIVE OIL, BASIL PESTO AND ANDRIA BURRATA

PARMESAN 13

MOZZARELLA, CONFIT TOMATOES, PARMESAN
FONDUE, FRIED AUBERGINES, BASIL PESTO

SPRING ONION 11

MOZZARELLA, BURRATA, BLACK OLIVES,
CARAMELIZED RED ONIONS, AND CONFIT
CHERRY TOMATOES

JUICY. 12
ROASTED PUMPKIN CREAM, STRACCIATELLA,

MARTINA FRANCA CAPOCOLLO, BLACK OLIVES

PEPPER AND NDUJA. 11
MOZZARELLA, PEPPER CREAM, NDUJA AND

SALMON 14

MARGHERITA 0
TOMATOES, MOZZARELLA, FIOR DI LATTE.
HOAX 8
TOMATO, BUFFALO MOZZARELLA DOP, BASIL
NAPLES 7
TOMATO, MOZZARELLA, CAPERS, ANCHOVIES

TOMATOES
DEVIL 7
TOMATO, MOZZARELLA, SPICY SALAMI
COOKED HAM AND MUSHROOMS 8
TOMATO, MOZZARELLA, FRESH MUSHROOMS AND
COOKED HAM
COOKED HAM 7
TOMATO, MOZZARELLA, COOKED HAM
FRESH MUSHROOMS 7
APPLE, MOZZARELLA, FRESH MUSHROOMS
RAW HAM 8
TOMATO, MOZZARELLA, PROSCIUTTO CRUDO
RESERVE
VEGETARIAN O
TOMATO, MOZZARELLA, GRILLED VEGETABLES
CAPRICIOUS O
TOMATO, MOZZARELLA, ARTICHOKES, MUSHROOMS, PROSCIUTIO.
FOUR CHEESES O
TOMATO, MOZZARELLA, FIOR DI LATTE, SWISS
CHEESE, GORGONZOLA, SCAMORZA, PARMESAN CHEESE
FUME’ 8
TOMATO, MOZZARELLA, SCAMORZA, SPECK
FRENCH FRIES 7
TOMATO, MOZZARELLA, FRENCH FRIES
SAUSAGES AND CHIPS 8 AND ROSEMARY
TOMATO, MOZZARELLA, SAUSAGE AND FRIED POTATOES
TUNA AND ONION ‘[
TOMATO, MOZZARELLA, TUNA, ONION FLAVOURED HONEY
PORCINI MUSHROOMS AND SAUSAGE 9

TOMATO, MOZZARELLA, TRIFLED PORCINI MUSHROOMS, SAUSAGE

TURNIP AND SAUSAGE 9
TOMATO, MOZZARELLA, BROCCOLI RABE, SAUSAGE
L UMBERJACK 8
TOMATO, MOZZARELLA, FRESH MUSHROOMS, SALAMI
BRESAOLA, ROCKET, 9

0 ‘ﬁ BRESAOLA VALTELLINA PGI, ROCKET,
E2éEQzézg—AAB—E*TRA—V%RGfN—GbIVE 0IL

BUFFALO MOZZARELLA, SALMON, LEMON ZEST,
CONFIT TOMATOES, ARUGULA, AND BALSAMIC
GLAZE

PINDINA BASEN

RAW MEAT 10

CHERRY TOMATOES, MOZZARELLA, GRANRISERVA
HAM, ROCKET, AND PARMESAN SHAVINGS

Dough variant +2.00 Add ingredients +1.0 Add

LACTOSE FREE +3.00

(OVER 2.00



Pycce and Sgndwiche:

PUCCTA GOURMET

#001

BRESAOLA, ZUCCHINI CHIPS, PARMESAN,

ARUGULA, AND BURRATA CREAM

#002
“FABULOUS” MORTADELLA, BURRATA,
PISTACHIO PESTO AND DRIED TOMATOES

#003

MARTINAFRANCA CAPOCOLLO, SMOKED
BURRATA, CONFIT TOMATOES AND
ROCKET

#004

ROASTED OCTOPUS, WILD ROCKET,
BURRATA, CANDIED TOMATO, BALSAMIC
GLAZE

#005

PIEDMONTESE FASSONA BURGER, MIXED
SALAD, BAKED POTATOES AND MAYO

#006

SAUSAGE, BROCCOLI RABE, DRIED
TOMATOES, SCAMORZA CHEESE, FRIED
POTATOES

8.9

8.9

8.5

13

8.9

8.9

> 55 A pOY

BUN GOURME]

250G FASSONA BURGER, CRISPY BACON,
PARMESAN FONDUE AND CARAMELIZED
ONION

#B2

FASSONA TARTARE, BASIL, BURRATA
AND CONFIT TOMATOES, EXTRA VIRGIN
OLIVE OIL AND PEPPER

#B3
PANKO SHRIMP, GOURMET SALAD, CHILI

SAUCE

#B4

CHICKEN STRIPS, MIXED SALAD,
TOMATO JELLY, MARINATED ONION AND
BURRATA

#B5

SEARED RED TUNA, BURRATA CREAM,
CARAMELIZED ONION AND ROCKET

#B6
250G FASSONA BURGER, FRIED ONION
RINGS, CHEDDAR, TOMATO AND MIXED
SALAD

#SIMPLEBUN
250G HAMBURGER, SALAD, FRENCH

FRIES, TOMATO, CHEDDAR

HOMEMADE SWEE]S

CHEESECAKE

Nutella/Pistachio/Caramel/Berries

TIRAMISU

PANNA COTTA

CHOCOLATE SOUFFLE
PIZZA BABY NUTELLA

Pistachio + €2 / Caramel +
€1 / Berries + €2 /

"MY WAY"

Mascarpone cream and cocoa +

€3 bitter

(ask the staff for off-menu items)

(OVER 2.00

11

16

12

10

12

11

8.9



DRINKA

NON-AL(OHOL I COCKTATL

NATURAL WATER 2.5

SPARKLING WATER 2.5 SPRITZ

COCA-COLA CL 33 2 CAMPARI GIN

COCACOLA PET. 1.5 5 CAMPART VODKA

FANTA CL33 2 NEGRONTI

THE LIMONE CL 33 2 GIN TONIC

THE PESCA CL 33 2

TONIC 2
(ASK THE STAFF FOR PREMIUM
ITEMS OUTSIDE THE MENU)

HEINEKEN 0.33 2.5

HEINEKEN 0.66 5

SUPER TENNENTS 0.33 3 5

FRIDINGER WEISS .50 6

CHOUFFE IPA 5

CHOUFFE BRUNE 5

TCHNUSA 2.5

(ASK THE STAFF FOR OFF-MENU
BEERS)

COVER 2.00

o o1 o1 o1 Ol




