
MENU EN
STARTERS

FIRST COURSES MAIN COURSES

COLD MEATS

SALMON, TUNA AND SWORDFISH
CARPACCIO WITH FRUITS

OCTOPUS WITH CELERY, ORANGE,
BOTTARGA

BRUSCHETTA
PROSCIUTTO CRUDO
SALAME
PECORINO CHEESE

SALAMI, PECORINO CHEESE, OLIVES

PROSC TTO CR DO

MIX GRATIN € 12.00

€ 14.00

€ 3.00
€ 10.00
€ 10.00
€ 8.00

€ 10.00

€ 0 00

€ 18.00

scallop, shrimp, squid, razor clam, prawn

TARTARE € 16.00

RAW FISH

COOKED FISH 

SCALLOP AND SQUID SKEWER AU
GRATIN € 5.00

OCTOPUS WITH POTATOES € 14.00
CATALANA STYLE TUNA € 14.00
SHRIMPS, ARTICHOKES**, BOTTARGA € 14.00
CHEF'S SOUP € 14.00
Clams, shrimp, squid, langoustine, and large shrimp

OYSTERS                    EACH € 3.00
SEAFOOD RISOTTO (X2) € 28.00

CLAMS AND BOTTARGA SPAGHETTI

€ 14.00

FROM THE SEA

€ 14.00

FREGOLA WITH SQUID, SHRIMP,
SWORDFISH, ZUCCHINI, AND CHERRY
TOMATOES

CALAMARATA (FRESH PASTA) WITH SEA   
GURNARD, BLACK OLIVES FROM THE
RIVIERA, AND CHERRY TOMATOES € 14.00

SEA URCHIN BOTTARGA SPAGHETTI
(2 PEOPLE MIN.) € 28.00

SALSICCIA MALLOREDDUS 

BOLOGNESE TAGLIOLINI

TOMATO PECORINO CULURGIONES € 9.00

€ 9.00

€ 9.00

CARBONARA SPAGHETTI 
(2 PEOPLE MIN.) € 20.00

FROM THE LAND

PORCINI MUSHROOMS RISOTTO* € 11.00

GILT-HEAD BREAM (800GR/1KG) € 40.00

GRILLED SQUIDS AND TREVISANA
SALAD € 18.00

FROM THE SEA

MIX GRILLED FISH* € 22.00

SESAME-SEARED TUNA € 18.00

MIXED FRIED FISH* € 18.00

SLICE OF SWORDFISH 
TO YOUR LIKING € 18.00

SEA BASS FILLETS IN ZUCCHINI CRUST
AND RAW ARTICHOKES** OR TREVISO
RADICCHIO € 18.00

€ 18.00

SEA BASS (800GR/1KG) € 40.00

Squid, shrimp tails, large shrimp, zucchini

BAKED SEA BASS FILLETS WITH
ZUCCHINI AND MINT
GRILLED MIXED SHELLFISH* € 18.00
Langoustine, large shrimp, shrimp tail

BREADED CUTLET

GRILLED BEEF TENDERLOIN € 18.00

€ 15.00

ROCKET GRANA CHEESE BEEF STEAK € 17.00

FROM THE LAND

PRIMAVERA BREADED CUTLET € 17.00
rocket, tomatoes, grana cheese

COVER CHARGE € 2.00
1) CEREALS containing gluten such as wheat, rye, barley, oats, spelt, kamut and their derived strains and derived products 2) CRUSTACEANS and shellfish-based
products 3) EGGS and egg-based products 4) FISH and fish-based products 5) PEANUTS and peanut-based products 6) SOYA and soy-based products 7) MILK
and milk-based products (including lactose) 8) NUTS such as almonds, hazelnuts, walnuts, pistachios and their products 9) CELERY and celery-based products
10) MUSTARD and mustard-based products 11) SESAME SEEDS and sesame seed-based products 12) SULFUR DIOXIDE AND SULPHITES in concentrations greater
than 10 mg/Kg or 10 mg/liter in terms of total sulfur dioxide 13) LUPINS and lupine-based products 14) MOLLUSCS and mollusc-based products

*Defrosted or frozen product in the absence of fresh product
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RISOTTO WITH SHRIMP, ASPARAGUS,
AND ORANGE BUTTER (X2)2, 4, 7 € 28.00

HOUSE HOT APPETIZER (X2) € 36.00
Octopus and potatoes, seared shrimp, small octopus,
squid skewer, and baked razor clam and scallop

1, 2, 14

GRILLED PECORINO WITH CARASAU € 8.001, 7

**Fresh seasonal product

1, 7



MENU
SIDE DISHES

DESSERT

DRINKS

BEERS

COFFEE

SPIRITS

WHITE WINES

RED WINES

ROSÉ WINES

HALF BOTTLES

PROSC TTO CR DO € 0 00

FRIED POTATO CHIPS € 6.00

GRILLED ZUCCHINI € 8.00
GRILLED TREVISANA SALAD € 8.00
MIXED SALAD € 6.00

RAW ARTICHOKES** € 7.00

HOMEMADE CAKES € 6.00

MANGO & RUM ICE CREAM € 8.00

SEMIFREDDI (CHILLED DESSERTS) € 6.00
SEADAS WITH HONEY € 7.00

VODKA AND LEMON SORBET € 7.00

SEMIFREDDI WITH COFFEE € 7.00

SPRITE - CAN 33CL € 3.00
FANTA - CAN 33CL € 3.00
COCA COLA - CAN 33CL € 3.00

STILL WATER - 50CL € 1.50
SPARKLING WATER - 50CL € 1.50

ICHNUSA - ANIMA SARDA - 66CL € 6.00

CANNED BEER - 33CL € 3.50
BOTTLED BEER - 66CL € 6.00
ICHNUSA - NON FILTRATA - 50CL € 6.00

ESPRESSO € 1.50

DECAFFEINATED ESPRESSO € 2.00
ESPRESSO WITH SPIRITS € 2.00

MIRTO € 3.50

SPIRITS € 3.50
LIMONCINO € 3.50
FILU E’FERRU GRAPPA € 3.50

WHISKY € 5.00
GRAPPA BARRIQUE € 5.00

NIEDDERA ~ CONTINI € 16.00
ADRIEN ROMET ~ BRUT € 16.00

KARMIS CUVEÉ ~ CONTINI € 11.00
SARTIGLIA ~ CANNONAU € 11.00

GLASS OF WINE € 5.00

HOUSE WINE ~ 1/4L € 2.50
HOUSE WINE ~ 1/2L € 5.00
HOUSE WINE ~ 1L € 10.00

AKENTA CUVEÈ € 22.00

COSTAMOLINO ~ ARGIOLAS € 22.00
VERMENTINO DI GALLURA € 22.00
KARMIS CUVEÈ ~ CONTINI € 22.00

RIBOLLA GIALLA € 20.00

FALANGHINA € 20.00
PECORINO DOC ~ BIOLOGICO € 18.00

RIBOLLA GIALLA € 17.00

GEWÜRZTRAMINER € 20.00

VERMENTINI

VERMENTINO DI SARDEGNA € 15.00
PARIGLIA ~ CONTINI € 17.00

SPARKLING WINES

CHARDONNAT BLANC € 17.00
MEDOTO CLASSICO € 17.00

PROSECCO € 17.00

CANNONAU

SARTIGLIA ~ CONTINI € 18.00
TONAGHE ~ CONTINI € 16.00

CHIANTI DOC € 17.00

REFOSCO € 17.00
DOLCETTO D’ALBA € 17.00

BARBERA D’ASTI € 17.00

CABERNET SOUVIGNON € 17.00
NERO D’AVOLA € 17.00
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MALUENTU ~ CONTINI € 15.00

VALPOLICELLA € 18.00

GREEN APPLE AND WHITE “MIRTO”
ICE CREAM

€ 8.00
7

LATE MANDARINO AND LEMONCINO
ICE CREAM

€ 8.00
7


