Basket of homemade bread (2 persons) 3€

APPETIZERS

BURRATA 16

Soft southern Italian cheese, sautéed cherry tomatoes, balsamic glaze

BRESAOLA E RUCOLA 16

Beef bresaola IGP, rocket, parmesan cheese

CAPRESE DI BUFALA 16

Mozzarella di bufala, tomato slices, EVO oil

SCHIACCIATA AL PROSCIUTTO 18

Flat bread with prosciutto di San Daniele, burrata cheese, cherry tomatoes, rocket

CROSTINO DI MARE 15

Roasted bread, butter, marinated fresh anchovies, EVO oil, herbs

SALADS

INSALATINA 13

Mixed salad, carrots, courgettes, cherry tomatoes, topinambur, seeds, lemon juice, EVO oil

RUCOLA E PARMIGIANO 13
Rocket, parmesan cheese, cherry tomatoes, nuts, EVO oil, balsamic dressing

GRECA - GREEK SALAD 13

Tomato, feta, cucumber, onion, peppers, kalamon olives, oregano

OUR HOMEMADE PASTA

AL POMODORO 13

Spaghettoni, tomato sauce, fresh basil

AL PESTO E BURRATA 16
Spaghettoni, fresh basil pesto, stracciatella of burrata

CARBONARA 18
Spaghettoni, guanciale (pork), egg yolk, parmesan and pecorino cheese, black pepper

FRUTTI DI MARE 23

Tagliolini, variety of local sea food

Al GAMBERI 22

Tagliolini, Ionian shrimps, cherry tomatoes and yellow pepper
RAVIOLI 20
Ravioli with burrata and parmesan filling, served with tomato sauce

TORTELLI 20

Tortelli with ricotta cheese and baby spinach filling, served with butter and parmesan



MAIN COURSES

FILETTO DI MANZO 32
Beef fillet cooked at low-temperature (MEDIUM), served with potatoes and mixed vegetables

SPIGOLA 26
Sea bass whole fish cooked in the oven with white wine and mixed vegetables

POLPO 22

Grilled octopus served with Jerusalem artichoke purée

PIZZA
MARGHERITA 13
Tomato, mozzarella
ORTOLANA 16
Tomato, mozzarella, mixed vegetables
DIAVOLA 16
Tomato, mozzarella, spicy salami
BUFALA 18

Tomato, mozzarella di bufala, parmesan cheese

CONTADINA - WHITE PIZZA 18

Pizza dough with mixed vegetables, rocket, parmesan cheese, Lardo di Colonnata IGP
(pork lard), cherry tomatoes

PROSCIUTTO E RUCOLA 18

Tomato, mozzarella, prosciutto crudo San Daniele, rocket

PICCANTISSIMA - SUPER SPICY 18

Tomato, mozzarella, nduja IGP (very spicy salami from Calabria, Italy), chilly flakes,
Kalamata olives

IONIO

Tomato, burrata cheese, marinated fresh ionian anchovies, lemon peel, mint

20

PARMIGIANA 20
Tomato, buffalo mozzarella, aubergine, parmesan cheese, fresh basil

BURRATA E PROSCIUTTO 20

Tomato, burrata cheese, prosciutto San Daniele, parmesan cheese

SWEET ENDING

TIRAMISU
PANNA COTTA ROSMARINO



DRINKS & BEVERAGES

WATER

Still water 11

Sparkling San Pellegrino 0,751
BEERS

Peroni Nastro azzurro 0,331
Mythos 0,51

Island Pils - Seven Islands Brewery (Corfiot beer) 0,331
ABV 6,5%

SOFT DRINKS

Ice lemon tea
Coca cola, coca zero, fanta orange, fanta lemon

Fresh orange juice

APERITIFS

Kir royal
Aperol spritz, Campari spritz

Glass of prosecco

COFFEE & TEA

Espresso
Cappuccino

Hot tea - black or green

SPIRITS & LIQUERS

Limoncello, Amaro, Grappa
Gin, Vodka, Tequila, Rum, Whiskey
Courvoisier

Whiskey premium

12
12



