WELCOME - ENGLISH MENU

Starters

Our selection of local cured meats and cheeses served with fruit preserves and small fried dough fritters - €
15

Ingredients: Capocollo, salami, cured pork jowl, rolled pancetta, fruit preserve, caciocavallo cheese, stracciatella, fried dough
fritters

Mussel sauté - €9

Ingredients: Mussels, garlic, extra virgin olive oil, parsley, white wine, cherry tomatoes and pepper on request
Apulian burrata with honey and toasted almonds on a bed of barattieri salad and oranges - €9
Ingredients: Milk, cream, honey, almonds, barattieri cucumber, oranges, olive oil, salt, pepper

Octopus salad - €7

Ingredients: Octopus, carrots, celery, lemon, olive oil, vinegar

Traditional Putignano onion calzone (“sponsale”) - €5

Ingredients: Flour, olive oil, salt, sugar, white wine, onion, olives, eggs

Bari-style focaccia- € 3

Marinated zucchini alla poverella-€ 4

Ingredients: Zucchini, olive oil, vinegar, salt, garlic

Fried bread balls with three tasty sauces - €5

Ingredients: Bread, eggs, cheese, garlic, parsley, salt, pepper

Meatballs in tomato sauce - €9

Ingredients: Beef and pork, bread, eggs, cheese, garlic, parsley, tomato sauce, onion, carrots, celery, basil
Tempura-fried cod - €9

Ingredients: Cod, flour, salt, pepper, eggs

Fried polenta squares (sgagliozze) - € 4

Ingredients: Corn flour, salt

First courses

Scialatielli with mussels - € 12

Ingredients: Scialatielli pasta, mussels, cherry tomatoes, garlic, extra virgin olive oil, fresh parsley, black pepper, white wine
Orecchiette with turnip greens, anchovies and toasted breadcrumbs - € 10

Ingredients: Semolina pasta, turnip tops, anchovies, garlic, olive oil, bread

Orecchiette with Apulian-style brasciole ragu - € 10

Ingredients: Semolina pasta, beef, cheese, garlic, olive ail, parsley, salt, pepper, tomato sauce, onion, chickpeas, barley, red wine
Orecchiette with fresh tomato sauce and cacioricotta cheese - €7

Bari-style tiella with rice, potatoes and mussels - € 11

Ingredients: Rice, potatoes, mussels, cheese, tomato, garlic, onion, parsley, pepper, olive oll

Scialatielli with clams - € 12

Ingredients: Semolina pasta, clams, olive oil, white wine, garlic, parsley, salt

Tubettini with mussels - € 12

Ingredients: Short tubettini pasta, mussels, extra virgin olive oil, garlic, fresh cherry tomatoes, parsley, black pepper, white wine

Main courses

Pan-seared octopus on lemon potato cream with caramelized red onion - € 10
Ingredients: Octopus, potatoes, lemon, onion, sugar, balsamic vinegar

Classic eggplant parmigiana - € 10

Ingredients: Eggplant, flour, seed oil, salt, pepper, cheese, basil, mozzarella, mortadella, tomato sauce, onion, carrots, celery
Lamb casserole with potatoes, onion, olives and cherry tomatoes - € 14
Ingredients: Lamb, potatoes, onion, olives, tomato, wine, salt, pepper, olive oil, bay leaf, cheese
Mixed grilled meat (bombette, sausage and pork capocollo) - € 15

Ingredients: Pork, cheese, parsley, white wine, tomato sauce

Classic zampina sausage from Sammichele - € 8

Apulian bombette - €8

Brasciola or Apulian meat rolls - € 8

Breaded pork capocollo strips -€ 8

Beef entrecbte, about 180 g - € 14



Ingredients: Ask the staff for more information

Sliced beef steak (tagliata), about 180 g - € 14
Ingredients: Ask the staff for more information

Puccia sandwiches

Puccia with zampina sausage and cheese/vegetables - € 8
Puccia with bombette and cheese/vegetables - € 8

Puccia with seared octopus and cheese/vegetables - € 10
Puccia with Martina Franca capocollo and stracciatella-€ 7
Puccia with pork strips and cheese/vegetables - € 8
Farmer’s puccia-€6

Side dishes

Roasted potatoes - €5

French fries - €5

Grilled vegetables - €5

Fresh salad without tomatoes - €5
Fresh salad with tomatoes - €5

Desserts

Berry cheesecake - €5
Chocolate salami - € 5

White tartufo - €5

Black tartufo - €5

Tiramisu - €5

Chocolate cheesecake - €5
Pistachio cheesecake - €5
Caramel cheesecake - €5

White chocolate cheesecake - €5
Sporcamuss pastry - €5

Hot & cold drinks

Large sparkling water - € 2

Large still water - € 2

Small sparkling water - € 1

Small still water - € 1

Aperol Spritz-€5

Fanta 33 cl - € 2,50

Coca-Cola 33 cl - €2,50
Coca-Cola Zero 33 cl - € 2,50
Espresso coffee - € 1,20
Americano coffee - € 1,20
Decaffeinated coffee - € 1,20
Macchiato or espressino - € 1,20
Espresso with a splash of liqueur - € 2
Cappuccino - € 1,50

Chamomile infusion - € 2
Cappuccino with soy milk - € 1,70
Lactose-free cappuccino - € 1,70
Sprite - € 2,50

Iced tea, lemon or peach - € 2,50
Hottea-€2

Beers

Birranova Blanche - € 6
Birranova Golden Ale - €6
Birranova Bockbier - € 6
Alcohol-free beer - € 3



Menabreared beer - €4
Menabrea amber beer - €5
Menabrea lager - € 3

Other beers - € 2,50

Wine

House red wine 0.251-€ 4

House red wine 0.501 - €6
Housered wine11-€9

House rosé wine 0.251-€4
House rosé wine 0.501 -€6
Houserosé winell-€9

House white wine 0.251-€ 4
House white wine 0.50 | - €6
House white wine 11-€9

Glass of prosecco - €3

Glass of house red wine - € 2,50
Glass of house rosé wine - € 2,50
Glass of house white wine - € 2,50

Vespre Fiano Salento IGT - White wines - € 18

Category: White wines - Region: Puglia. Producer: Schola Sarmenti. - Grape: Fiano. Alcohol: 12.5% vol.

Tasting notes: Distinctive Fiano aromas, noble, harmonious and balanced on the palate. Vines about 10-15 years old.

Pietra Luce Verdeca IGT Salento - White wines - € 20

Category: White wines - Region: Puglia. Producer: Menhir - Marangelli. - Grape: Verdeca. Alcohol: 12% vol.

Tasting notes: Fresh, fragrant nose with white fruit and elderflower; the palate is pleasantly fresh and soft with perfect harmony between
aroma and taste.

Masserei Nardo DOC Rosato - Rosé wines - € 18

Category: Rosé wines - Region: Puglia. Producer: Schola Sarmenti. - Grape: 100% Negroamaro. Alcohol: 13.5% vol.

Tasting notes: Harmonious wine, smooth, with fresh, expressive fruit. Vines about 15 years old.

Pietra Rosa Rosato IGT Salento - Rosé wines - € 20

Category: Rosé wines - Region: Puglia. Producer: Menhir - Marangelli. - Grapes: Primitivo, Susumaniello. Alcohol: 12.5% vol.
Tasting notes: Wild strawberry, pink grapefruit and cherry on a delicate floral backdrop; structured, velvety and enveloping, with refreshing
acidity and persistence.

Cubardi Salento IGT - Red wines - € 22

Category: Red wines - Region: Puglia. Producer: Schola Sarmenti. - Grape: 100% Primitivo. Alcohol: 15% vol.

Tasting notes: Tannins unfold gently without excess, leaving a very pleasant length. Bush-trained Apulian vines about 65 years old.
Pietra Nera IGT Salento - Red wines - € 20

Category: Red wines - Region: Puglia. Producer: Menhir - Marangelli. - Grape: Susumaniello. Alcohol: 14% vol.

Tasting notes: Red fruit, blackcurrant and blueberry; spicy black pepper in a balsamic vein. Dynamic, soft, enveloping palate with
seamlessly integrated tannins. Long finish.

Jonico Negroamaro Salento IGP - Red wines - € 20

Category: Red wines - Region: Puglia. Producer: Fiorentino. - Grape: 100% organic Negroamaro. Alcohol: 13.5% vol.

Tasting notes: Ruby red with good depth. Classic Negroamaro aromas: blackberry, violet and maraschino cherry.

Gelso Nero di Troia IGP BIO - Red wines - € 22

Category: Red wines - Region: Puglia. Producer: Podere 29. - Grape: Nero di Troia. Alcohol: 13% vol.

Tasting notes: Ruby colour; rich nose of red fruit, figs and spice. Firm tannins, floral finish with a hint of almond.

Amari & grappa

Amaro bitters - € 3
Grappa-€3



