


MENU



STARTER
Velluto di supplì 7€

Rice croquette with bolognese sauce,
pecorino romano and mozzarella.

Nuvola di Baccalà 8€
Creamed cod with potatoes

and lemon zest.

Sapori siciliani 14€
Three handmade arancini with different flavors,

Norma, pistachio and ham, classic with
bolognese and peas

Montanarina napoletana 4€
Fried pizza dough topped with cherry tomatoes,

parmesan, and basil

Focaccia 13€
Homemade focaccia served with three

traditional Italian sauces

Profumo esotico 20€
Tuna tartare with avocado

Cozze alla Tarantina 15€
Mussels cooked in fresh tomato sauce,

served by garlic bruschetta

PASTA
Corzetti con pesto alla genovese 16€

Handmade Ligurian pasta with fresh basil pesto,
green beans purple potatoes and toasted pine nuts

Tagliolini alle sardine 22€
Handmade tagliolini with sardines,pine nuts,

raisins, crispy flavored bread

Tagliatelle alla bolognese 20€ 
Handmade tagliatelle with our

homemade slow cooked sauce

Strozzapreti allo scoglio 24€ 
handmade strozzapreti with mussels, tuna,

shrimp, squid and cherry tomatoes.

MAIN COURSE
Sapore di Posillipo 26€

Grilled shrimp and squid skewers
served with marinara sauce

Bombette pugliesi 22€
Slices of veal stuffed with cheese, parsley
and garlic wrapped in bacon and browned

Profumo di Bosco 30€
Braised beef fillet with roasted fresh

mushrooms and homemade wine sauce

Sinfonia di terra 18€
Chicken thigh cooked at low

temperature with herbs

PIZZA
Sinfonia tricolore 16€

White pizza base topped with stracciatella di burrata,
confit cherry tomatoes and pesto

 Pizza amalfitana 17€
White pizza base jamón serrano,

scapece courgettes and parmesan shavings

Pizza Lampedusa 20€
White pizza base with rocket, tuna tartare,

sweet-and-sour onion, toasted almonds and lime mayo

DOLCI
Capriccio di tiramisù 10€

Mascarpone cream with homemade
ladyfingers soaked in espresso

Bonet 9€
Traditional baked cocoa and rum pudding

Strudel alla mask 10€
Homemade sweet ravioli filled with apples,

pine nuts, raisins and cinnamon, served on vanilla custard
and garnished with crunchy apple pearls
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