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APPETIZERS
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ONION CALZONE TARALLI

BARESE OLIVES

BARESE-STYLE PROSCIUTTO

ONION RINGS [ 8 PZ ]

HOMEMADE CHICKEN NUGGETS L 5 PZ ]

GRILLED MORTADELLA

GRILLED MORTADELLA CACIO PEPE




APPETIZER

He

CLASSIC FRENCH FRIES

FRENCH FRIES WITH CHEDDAR AND
BACON

CLASSIC FRIED SWEET POTATOES

SWEET POTATOES FRIED WITH
CHEESE AND PEPPER

SGAGLIOZZE WITH CHEESE AND PEPPER

FRITTERS WITH PARMESAN CREAM




STARTERS

SMOKED SALMON CARPACCIO, FENNEL
AND VINAIGRETTE SAUCE

OCTOPUS SALAD WITH POTATOES,
CELERY AND " JULIENNE CARROTS,
OLIVES AND SUN-DRIED TOMATOES OIL

BARESE-STYLE STUFFED MUSSELS 8 PZ

VEGETARIAN EGGPLANT
PARMESAN

CAPRESE-STYLE FIORDILATTE

COLD CUTS AND CHEESE PLATTER

CHEESE PLATTER




MEATBALLS

BARESE MEATBALLS

Barese ragu

AMERICAN MEATBALLS

Cheddar sauce and crispy bacon

ROMAN MEATBALLS

With cacio and pepe cream and guanciale

CRUDAIOLA MEATBALLS

Rucola pesto, cherry tomatoes and
marzotic ricotta shavings




FIRST COURSES

SEAFOOD SHELLS

RICE, POTATOES AND MUSSELS

MACCHERONCINI WITH OCTOPUS RAGU

PACCHERI WITH SWORDFISH,
TOMATOES, PISTACHIO

ORECCHIETTE'WITH BRISKET RAGU

TORTELLONI CARBONARA STYLE

CLASSIC LASAGNA

SPAGHETTI WITH ROCKET PESTO, CHERF
TOMATOES AND MARZOTIC RICOTTA




CLASSIC ASSASSINE

SF"SSI A WITH STRAC A'T':iELLA
AND PISTACH r.;_: b O
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PINSE

PINSA #|

Raw ham, stracciatella, cherry tomatoes, and
mixed salad.

PINSA #2

Fiordilatte, cherry tomatoes, vegetables,
friggitelli Parmesan cheese, and balsamic glaze.

PINSA #3

Fiordilatte cheese, finocchiona (fennel salami),
fried peppers, fresh baby spinach, and grated
Parmesan cheese.

PINSA 4#

Fiordilatte on the way out, tomatoes,
oregano, basil, and extra virgin olive oil.

PINSA #5

Herb cheese, smoked salmon, arugula, and
pistachio crumble.




BURGER

GOLOSO

Burger, bacon, salat, sweet onion, tomato,

mayonnaise, BBQ and cheddar sauce

CANARUTE

Burger, capocollo, egg and stracciatella
cheese

AMERICANO

Burger, bacon, tomato, salad and burger
sauce

SUPREMO

Burger, cacio and pepe cream, griller
mortadella and egg

VEGETARIANO

Vegetarian burger, herb cheese, vegetable
caponata and fresh basil leaves

ITALIANO

Burger, raw ham, parmigiano cream, rocket
and tomatoes

CHIANINA 2I0GR *
13,00€ <
BLACK ANGUS 220 GR*
13,00€
FALDA EQUINA ZOOG
PICANA 200 GR
15,00€

MAIALINO NERO 200GK
18,00€

SCOTTONA I80 GR* GR*

1,00€ <
N

VEGANQ I50 GR*
13,00€

FASSONA 210 GR*
19,00€

N

POLLO FRITTO 200 GR*
15,00€

15,00€ g




SECOND COURSES £

BEEF CUT

rocket, tomatoes and cut cheese

ENTRECOTE BEEF

vegetables caponata, tomatoes, salad and
broke potatoes

CHICKEN CUT

Salad and tomatoes

CHICKEN FRIED BURGER PLATTER **

Salad, friodilatte, tomatoes anche sweet fried
potatoes

GRILLED SWORDFISH STEAK

with vegetables caponata

GRILLED OCTOPUS

Humus in chickpeas




BIG SALAD

SALAD #]

Mixed salad, Barese-style raw ham, cherry
tomatoes, carrots, cucumbers, grated
Parmesan, and balsamic glaze.

SALAD #2

Mixed salad, smoked salmon, guacamole
sauce, green apple, toasted almonds, and
rocket.

SALAD #3

Mixed salad, chicken strips, cherry tomatoes,
sweet corn, yogurt sauce, and grated Grana
cheese.

SALAD #4

Mixed salad, cherry tomatoes, grilled
eggplants and zucchinis, sweet corn, grated
Grana cheese, and balsamic glaze.




DESSERTS s

CHOCOLATE AND DARK CHOCOLATE
SOUFFLE WITH CREANM

SPORCAMOUSSE WITH.CREAM

CHEESECAKE

LE BOMBONIERE




ACQUA 0.5L |,50€&
COCA COLA / COCA ZERO /1 COCA O/O 3.00€

FANTA / SPRITE / CHINO’ 3,00€
LIMONATA 3,00€

ARANCIATA ARANCIA ROSSA 3,00€

ACQUA TONICA POMPELMO ROSA 3,00€

THE' FRETTO LIMONE / PESCA 3,00€

CRODINO / COCKTAIL S. PELLEGRINO 3,00€
CAMPARI SODA 3,00€

REDBULL ( VARI GUSTI ) 3,00€

SANBITTER BIANCO / ROSSO 2,50€




CAFFETTERIA

CAFFE" ESPRESSO
CAFFE MACCHIATO

CAFFE’ CORRETIO
CAFFE LECCESE

ESPRESSING

CAPPUCCINOG

SUCCO DI FRUTTA

CAFFE" AMERICANO
LATTE BIANCO

LATTE MACCHIATO

LATTE E MENTA




DRAFT
BEERS

STELLA ARTOIS 5.0%
[ LAGER CHIARA 1
FRESCA, MALTATA E AMAROGNOLA

LEFFE AMBREE 6,6%
[ BIRRA D’ABAZZIA BELGA ]
AVVOLGENTE, TOSTATA, SPEZIATA

FRANZISKANER WEISSBIER 5,0%
[ BIRRA D’ABAZZIA BELGA 1]
DISSETANTE, FRUTTATA, VELATA

SMALL

2,50€
[20CL]

9,00€
[25CL]

4,00€
[33CL1

BIG

9,00€
[40CL]

7,00€
[50CL1

6,00¢€
[50CL]




BIRRE
INBOTTIGLIA

VERTIGA BAJADERA 9,6%
[IPA ]

BECK’S 5,0%

CORONA 4,6%

TENNETS 9,00%




GLISPRITZ

SPRITZ APEROL / CAMPARI

LIMONCELLO SPRITZ

SPRITZ VENTURO

AMARO DEL CAPO SPRITZ

SPRITZ P3lI

SPRITZ SARTI ROSA

MIDORI SOUR SPRITZ




COCKTAIL
#

GIN TONIC / LEMON / POMPELMO ROSA

VODKA TONIC / REDBULL / LEMON

NEGRONI/ SBAGLIATO /"AMERICANO

MOSCOW MULE

GINGER MULE

MOJITO

PINA COLADA




COCKTAIL

MARGARITA

CUBA LIBRE

DAIQUIRI

MANHATTAN

COSMOPOLITAN

OLD FASHIONED

ANALCOLICO




WINES
BY THE GLASS

CANDORA SALENTO IGT BIANCO
[ SCHOLA SERMENTI NARDO" ]

Elegant, variegated, and complex, where
among the very intense floral fragrances,
notes of exotic fruit can be detected.

MASSEREI NEGROAMARO
[ SCHOLA SERMENTI SALENTO 1]

Harmonious vine without roughness and with
fruity and constructive articulation.

ROCCAMORA NEGROAMAMRO
[ SCHOLA SERMENTI 1

Wine that expands that fruitiness into a good
tasting persistence.

CRITERA PRIMITIVO
[ SCHOLA SERMENTI 1

Based on drinkability and freshness,
authentic fruit pulp.




BOTTLED
WINES

OPRA NEGROAMARO ROSATO
[ SCHOLA SERMENTI NARDO" ]

Structured, fresh, and balanced wine. Elegant
persistence and fragrance. Slender, tapered,
and enjoyable finish.

##1

VESPRE FIANO-BIANCO
[ SCHOLA SERMENTI SALENTO 1]

Grapes of noble aroma and wunmistakable
fragrances follow. each other in a scent of
fresh hints of acacia flowers with a toasted
hazelnut finish.

ANTIERI SUSSUMANIELLO
[ SCHOLA SERMENTI 1

It is fresh, soft, and balanced on the palate.
Its pronounced saltiness is combined with a
long and persistent finish.

PROSECCO NUA BRUT




BOTTLED
WWNES

DICIOTTO PRIMITIVO ROSSO
[ SCHOLA SERMENTI 1

A wine produced from 80-year-old vines
grown using the traditional and ancient
Pugliese alberello method. An exclusive wine,
produced in a limited edition.

NERIO MALVASIA NERA
[ SCHOLA SERMENTI 1

Nerio, a wine with a ruby red color with
slight garnet reflections. With intriguing
and slightly sweet notes. The wine that we
all would like to drink to let ourselves be
moved with every sip.

VIGINTI NEGRAMARO
[ SCHOLA SERMENTI SALENTO ]

At the organoleptic exam, this Puglian wine
presents itself with an intense ruby red color
with hints of ripe red fruits. On the palate, it
is full, rich, and persistent.

CUBARDI PRIMITIVO




INFO

RESTAURANT SERVICE

BAR SERVICE

THE PRODUCTS MARKED WITH "*"
MAY BE FROZEN.

GLUTEN-FREE'SANDWICH WITH ADDED +2,50€

THE BURGER WITH DOUBLE HAMBURGER ¥ Hs]s}3
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