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 S t a r t e r s
CANNOLO

fillo pastry cannolo ,  whipped cod, lemon in two textures -  gel and
half candied ,  confit tomatoes,  basil powder,  terra di olive celline and

almonds.
€ 16,00

SEARED OCTOPUS
seared octopus,  molokai sweet potato cream, Jerusalem artichoke chips

and onion charcoal.
€18,00

CRISPY  SHRIMP
coconut-scented crispy prawn, salted ricotta cream, pepper dressing

and crusco powder.
€ 16,00

 
SCOTTONA TARTARE

local scottona beef tartare,  guttiau bread,  acidulated red onion,
fennel mato, marinated egg yolk flakes and beef jus.

€ 17,00

THE AUBERGINE -  TYPICAL APULIAN DISH
fire-roasted crispy aubergine,  roasted tomato dressing,  

burrata mousse and basil extract.
€ 14,00

F i r s t  C o u r s e s
OUR TORTELLACCIO

Homemade Modenese-style tortellaccio filled with white-braised horse
meat,  served with vanilla goat cheese blanquette,  wild fennel oil and

black sesame dressing.
€ 18,00

THE CLASSIC 
fresh pacchero pasta with red grouper ragu,  basil dressing

 and Apulian tarallo crumble.
€ 21 ,00

CHEF’S RISOTTO
Acquerello carnaroli rice,  seasonal ingredients and "personality."

€ 19,00

LAGANARI
Laganari senatore cappelli  with garlic,  oil,  hot pepper and mussels,

served with green bagnetto,  purple prawns and candied lemon
€20,00



M a i n  C o u r s e s
THE BOMBETTA -  TYPICAL APULIAN DISH

home-smoked cbt bombetta with applewood shavings,  stuffed
with sun-dried tomatoes and soft cheese,  served with

caponata from our garden.
€17,00

The Asado
grilled local beef Asado with roasted Belgian endive and

green pea cream
€ 24,00

GALLIPOLI STYLE PESCATO OF THE DAY
fish steak with fragrant breadcrumbs,  served with creamed

potatoes,  sautéed chicory and red onion jam.
€ 23,00

our fritto di mare
fried calamari and pink shrimps with

homemade citrus mayo.
€ 18,00

S i d e  D i s h e s
Torrino Sal ad

Curly escarole,  radishes,  candied lemon and tomatoes.
€ 6,00

ROASTED POTATOES  
Bosemary-roasted potato cubes.

€ 5,00

GRILLED VEGETABLES
(Depending on the seasonalit y from our garden)

 Grilled seasonal vegetables
€ 6,00



Des s e r t s
Tiramisu

crispy phyllo pastry,  san marzano cream, hazelnut
emulsion, bitter cocoa.

€ 7,00

PANNA COTTA & FRUIT
Madagascar vanilla panna cotta served with seasonal

fresh fruit dressing.
€ 8,00

Sweet moment 
by the chef

€ 9,00

SORBET
Raspberry sorbet,  cinnamon crumble,  coconut sauce.

€ 9,00



T y p i c a l  A p u l i a n  D i s h e s



T y p i c a l  A p u l i a n  D i s h e s

POTATO CROQUETTES & MEATBALLS
€ 12,00

FAVA BEANS & CHICORY
€ 11 ,00

MEATBALLS WITH TOMATO SAUCE
€ 13,00

Orecchiette with tomato and cacio ricotta
shavings

€ 12,00

PEZZETTI DI CARNE DI CAVALLO
€ 15,00
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