Drinks

Natural or gas water 0,75 cl €2,00
Coca cola on draft 0,30 cl €2,00
Coca Cola on draft 0,40 cl €3,00
Coca Cola cl. 33 (bottle) €2,50
Fanta €2,00
Red Bull €3,00
The lemon/ peach €2,00
Lemon sodacl. 33 €2,00
Tonic water cl. 33 €2,00
Cedratacl. 25 €2,00
Juices €2,50
Homemade Wine [ Calice di Corato ]
Nero di Troia (dry wine) 14° calice €2,50
Nero di Troia (dry wine) 14°1/4 1t. € 3,50
Nero di Troia (dry wine) 14°1/21t. €5,00
Nero di Troia (dry wine) 14°11t. €8,00
Montepulciano (sweet wine) 12° calice €2,50
Montepulciano (sweet wine) 12°1/41t €4,50
Montepulciano (sweet wine) 12°1/21t. €5,00
Montepulciano (sweet wine) 12°11t € 8,00
Wine at Glass
Negroamaro I.G.P Salento (VECCHIA TORRE,red wine) 13,5° €4,00
Primitivo di Gioia (TERRE CARSICHE,red wine) 13,5° €4,00
Chardonnay ( TORMARESCA,white wine) 12,5° €4,00
Verdeca (TERRE CARSICHE,white wine) 12° €4,00
Murgia Rosa (rosé TERRE CARSICHE) 12° €4,00
Hypnos (rosé BIOLOGICO)12° €4,00
Prosecco D.0.C. Brut (REGUTA) 12° €4,00
Fichimori (TORMARESCA,cold red wine) 12,5° €5,00
Dessert
Pizza with nutella €5,00
Frittelle with nutella o berries cream €6,00
Dark Chocolate souflé €5,00
Tiramisu €5,00
White Truffle €5,00
Black Truffle €5,00
Cake with dark chocolate €4,50
Cake with triple chocolate €450
Cake with white chocolate and puffed rice €4,50
Cake with dark chocolate and coconuts €4,50
Cheesecake €5,00
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Draft beer

TENNENT’S 1885 LAGER (Lager 5°) cl.30 €3,00 cl.50 €4,50

It has a slightly sweet malt flavor and a hoppy and well balanced character.
This authentic Scottish Lager is pleasantly full-bodied, clear and fresh, leaving a clean
and hoppy finish on the palate.

TENNENT’S SCOTCH ALE (rossa o) c.30 €3,50 cL.50 €5,50

t has arather complex character, which offers a pleasant fruity taste. The finish is round, thanks to the toasted

caramel notes, which complete this authentic Scottish Ale pleasantly full-bodied. *
Bottled beer

TENNENT’S EXTRA (Strong lager 9,3°) cl.33 €4,00

It is a strong Scottish Lager with a rich and clean malt flavor providing a hint of fruity sweetness that blends well with
the background of alcohol levels and an aromatic hop finish. It is an authentic full-bodied Scottish Lager that combines
a slightly malty sweetness with a crunchy hops quality typical of this style of beer

TENNENT’S LAGER GLUTEN FREE cl.33 €4,00

Thanks to a selection of Scottish barley malts and a production process that eliminates gluten, it preserves the
unmistakable original taste. The aromas are delicate, herbaceous with hints of citrus fruits.

CORONA EXTRA (lager4,6°) cl.33 €3,00

Corona Extra is the quintessential refreshing beer. It should be drunk strictly from the bottle and, as Mexican
tradition dictates, with a slice of lime stuck in the neck to refresh the taste.

BUDWEISER (Lager 5°) cl.33 €3,00

Budweiser is a light beer with a light taste. For its production barley and rice malt are produced and a modest
amount of hops, which gives it a slightly bitter taste, particularly appreciated by young people and by palates
not accustomed to the characteristic tones of beer.

BECK'S (Premium pilsner 5°) cl.33 €2,50

Water, malt, yeast and lupolo.Its characteristic taste, fresh and pleasantly bitter, is fruit
of the meticulous selection of these elements, in particular of the exclusive yeast variety.
On the nose we find the fragrant and pungent aromas of hops, accompanied by a citrus note

AUGUSTINER EDELSTOFF LAGER (lager56°) cl.50 € 6,00

Sparkling and fresh export beer at the same time, made with the finest raw materials.
The best witness of the ancient Bavarian art of brewing. A real treat for every connoisseur.

FRANZISKANER WEISSBIER (weisse 5°) cl.50 € 5,00
he Franziskaner Weissbier has a firm and persistent foam. The color is straw yellow

with amber reflections while the nose offers fruity aromas with floral notes and a spicy touch. E ls

In the mouth it is soft and fresh. It shows a good structure and confirms the scents of smell.

Premium Beer

REALE Indian Pale Ale 6,4° (Birra del Borgo) cl.33 €5,00

In the glass it appears amber, with bright reflections. On the nose there are citrus and notes
pepper. In the mouth the carbonation is low, in homage to the American brews, there is a good body, with a
long path towards the final bitterness, intense and very persistent.

DUCHESSA Saison s5,8° (Birra del Borgo) cl.33 €5,00

Beer produced with spelled. It is golden, with orange reflections, slightly veiled; the foam is
abundant and creamy. The nose is very broad, fruity (banana, pineapple, tropical fruit) and
floral, with a light and pleasant peppery.

MY ANTONIA Imperial Pilsner 75° (Birra del Borgo) c1.33 € 5,00

Low fermentation beer. More alcoholic and full-bodied than the classic pils, it is surprising for
its intensity revealing itself explosive but balanced. It is well prepared with tasty preparations
and red meat.

L'OLMAIA BK stout 6° (Artigianale Birreria L'Olmaia) c1.33 € 5,00

Dark colored beer, almost impenetrable. The nose reveals toasted notes, lightened by the presence of hops which
gives it greater freshness. In the mouth, hints of coffee and chocolate stand out with a pleasantly dry and
aromatic finish. And to close, the guarantee of her 6 degrees: not a few, not too many.

L'OLMAIA STARSHIP bitter ambrata alta fermentazione 4,5° (Lolmaia) cl.33 €5,00

This beer is inspired by English bitters: amber in color, it is made only with English hops and malts. Herbaceous
aromas are also confirmed in the mouth thanks to the decisive hopping, with a long and persistent herbaceous finish.

AGRICOLA Artigianale in stile lager 5° (Birra Salento) cl.33 € 4,00

Light gold lager beer in low fermentation style. Agricola is characterized by a compact white foam, a round body
and a well-balanced bitterness. In the midst of the brewing tradition. The sweet tones of the malt are the masters
while the aroma hops are a bouquet of perfumes, from the herbaceous to the floral.

AGRICOLA AMBRATA Aartigianale in stle Vienna Lager 6,5° (Birra Salento)  cl.33 € 5,00

Agricola Ambrata is a beer characterized by pronounced malt tones, with a color ranging from deep amber to dark
copper and an ivory colored foam. The malt used gives it notes of bread crust, caramel and dried fruit, plum on the
finish. The bitter supports the tastes of malt allowing the sweetness to remain on the finish.

EXTREMA RATIO (pouple Ipa 7,5°) (Birrificio dei Castelli) cl.33 € 5,00
Golden in color with orange reflections, creamy foam.

Cold hopping releases fruity and herbaceous aromas to the nose.

Beer of great personality; on the palate the decisive bitterness is balanced by the malty character which, combined
with extreme hopping, hides the alcohol content and leaves a pleasantly dry and bitter finish.

BLANCHE de NAMUR (Blanche-witbier 4,5°) cl.33 €5,00

La Blanche de Namur si presenta nel bicchiere in una veste bionda e un po torbida. Distilla degli aromi di luppolo e
speziati che ricordano il limone l'arancio e il coriandolo. Il suo retrogusto ¢ simile a quello della buccia d'arancia.
In bocca da l'impressione di freschezza associata ad un'apprezzabile e persistente amarezza. Leggermente acida,
offre al palato dei sapori fruttati e speziati.




Tris ( OLIV, TARALLO, NUTS) € 3,00
French Fries ( WITH KETCHUP & MAYONNAISE ) €4,50
Sgagliozze (FRIED MAIZE PORRIDGE ) € 3,50
Potato croquette €3,50
Bruschette (CHERRY TOMATO, ROCKET SALAD, OREGANO) € 4,00
Bruschette mozzarella cherry tomato €4,50
Bruschette eggplant in oil € 4,00
Bruschette tuna (CHERRY TOMATO,ROCKED SALAD) €4,50
Bruschette dry tomatoes and stracciatella €5,00
Fried Breadballs * €4,00

Frittelle with sauces ( FRIED PIZZA DOUGH, 8 PIECES) € 5,00

dandudich

1 - CHICKEN,SALAD,CHERRYTOMATOES,ROCKET SALAD, €6,50
PARMESAN, OIL,LEMON JUICE

2 - CAPOCOLLO, BUFALA, TRUFFLE CREAM, FRIARIELLI €6,50

3 - TURNIP GREEN, STRACCIATELLA, DRYTOMATOES, €6,50

PESTO, ROCKET SALAD
4 - FRIARIELLI, MOZZARELLA, TRUFFLE CREAM, EGGPLANT INOIL € 6,00
5 - HAMBURGER, CHERRYTOMATOES, SALAD, KETCHUP, MAYONNAISE € 6,50
6 - PORCHETTA, SALAD, CHERRYTOMATOES, KETCHUP, MAYONNAISE € 6,50
7 - COTOLETTA,CHERRYTOMATOES,SALAD,KETCHUP,MAYONNAISE € 5,50
8 - WURSTEL, KETCHUP, MAYONNAISE €4,00
9 - BRESAOLA OR TURKEY BREAST,PHILADELPHIA, SALAD €4,50

Flal, Bnead, (piadina.)

1- PARMA HAM, MOZZARELLA, CHERRYTOMATOES,ROCKET SALAD € 5,00

2-SPECK, CHERRYTOMATOES,ROCKET SALAD €5,00
3-HAM, MOZZARELLA €4,50
4 - BRIE CHEESE, SPECK, CHERRYTOMATOES,ROCKET SALAD €5,00
5- BRESAOLA, CHERRYTOMATOES,ROCKET SALAD,CITRON,GRANA € 5,00
6 - MINCED MEAT,ROCKET SALAD,BRIE CHEESE €5,50
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Cotto HAM AND MOZZARELLA €5,00
Crudo PARMAHAM AND MOZZARELLA €5,50
Zampina SAUSAGE,SALAD,CHERRYTOMATOES €700

© Fuillelle,

(FILLED WITH INGREDIENTS AFTER COOKING )

3 %
sk %

CHERRYTOMATOES,MOZZARELLA ROCKET SALAD €5,00

HAM MOZZARELLA €6,00
HAM BLUE CHEESE €6,50
CHERRYTOMATOES, TUNA ,ROCKET SALAD €550
PARMA HAM,MOZZARELLA €700
MINCED MEAT MOZZARELLA €700
DRY TOMATOES,STRACCIATELLA €700
TURKEY BREAST,PHILADELPHIA,ROCKETSALAD ¢ 6,00
BRESAOLA, PHILADELPHIA €700
TURNIP GREENS,MOZZARELLA €700
ONIONS,MOZZARELLA €700
MUSHROOMS,MOZZARELLA  “ €6,00
SPECK,SMOKED SCAMORZA €700
SPICY SALAMI PROVOLONE €700
MORTADELLA, PROVOLONE €700
SPECK HERB CHEESE €700
CAPOCOLLO,STRACCIATELLA €750
PORCHETTA,SALAD,YOGURT SAUCE €700
PORCHETTA SALAD,BARBECUE SAUCE €7,00
SHRIMPS,SALAD,COCKTAIL SAUCE €7,00
TRUFFLE CREAM STRACCIATELLA €7,00

TRUFFLED LARD,ROCKET SALAD,MUSHROOM WALNUTS € 8,00

p me AL FORNOQ [calzone]

PiZ/z ROSSE

P/ BIANCHE

Classico TOMATO SAUCE, MOZZARELLA €4,50

Capriccioso TOMATO SAUCE, MOZZARELLA, HAM, €5,00
ARTICHOKES, MUSHROOMS

[with mozzarella, and tomatoe sauce]

Margherita TOMATO SAUCE, MOZZARELLA €5,00
Marinara TOMATO SAUCE, GARLIC, OREGANO € 4,00
Napoletana TOMATO SAUCE, MOZZARELLA, CAPERS €5,50
Romana TOMATO SAUCE,MOZZARELLA, ANCHOVIES,CAPERS €5,00
Funghi TOMATO SAUCE, MOZZARELLA, MUSHROOMS €550
Diavola TOMATO SAUCE, MOZZARELLA,SPICY SALAMI €6.00
Wiirstel TOMATO SAUCE, MOZZARELLA, WURSTEL € 5:00

Satin TOMATO SAUCE, MOZZARELLA, FRENCH CHEESE €5,00

Capricciosa TOM., MOZZARELLA,MUSHROOMS ,HAM, ARTICHOKES, CAPERS €6.00
Valtellina TOMATO SAUCE, MOZZARELLA, BRESAOLA,ROCKE TSALAD

CHERRYTOMATOES, GRANA €6,50
Parigina TOMATO SAUCE, MOZZARELLA, TUNA, ONIONS € 6,00
Stracciatella TOM., MOZZARELLA, PARMAHAM, STRACCIATELLA €700
Principessa TOMATO SAUCE, MOZZARELLA, PARMAHAM, CREAM €6,50
Norcina TOM., MOZZARELLA, NORCIA SAUSAGE, CHERRYTOMATOE € 7,00
Bufalina TOMATO SAUCE, BUFALO MOZZARELLA ::gg

Fume TOMATO SAUCE, MOZZARELLA, SMOKED BUFALA, SPECK

[with mozzarellano tomatoe sauce]

Ciccio SALT, ORIGAN, OIL,NO MOZZARELLA €3,50
Crudaiola CHERRYTOMATOES, MOZZARELLA,ROCKET SALAD, CACI0 € 5,50
4 formaggi BRIE,MOZZARELLA, GORGONZOLA, GRANA €6,00
Rampavilla BUFALA MOZZARELLA, EGGPLANT, €700
ZUCCHINI , BREADED,CHERRYTOMATOES ’
Limone BAKED HAM, SALAD, CITRON €5,50
Pesto PESTO, CHERRYTOMATOES,STRACCIATELLA €6,00
Cocktail CHERRYTOMATOES,SHRIMPS,SALAD,COCKTAIL SAUCE €6,50
Rape e norcia* TURNIP GREENS, NORCIA SAUSAGES, MOZZARELLA 700
Mortadella MORTADELLA, PISTACHIOS, STRACCIATELLA €700

Service cost € 2,00

P/ SPECIALI

Italia TOMATO SAUCE MOZZARELLA, PARMAHAM, €7,00
ROCKETSALAD, PHILADELPHIA, CHERRYTOMATOES
Francia MOZARELLA, TOMATO SAUCE, CHERRYTOMATOES, €750

SPECK,FRENCH CHEESE,STRACCIATELLA

Meraviglia MOZZARELLA, TOMATO SAUCE, BUFALA,
GRANA,CHERRYTOMATOES,PINENUTS,
STRACCIATELLA, PARMA HAM

Genuina CICCIO WITH BUFALA, MOZZARELLA, ROCKETSALAD,

SALAD CARROTS,WINEGAR, CORN,PARMISAN CHEESE

€8,00

€ s,oo*

Chef MOZZARELLA, BACON, DRY TOMATOES, PISTACHIO PESTO € 8,00

Piperita MOZZARELLA,STRACCIATELLA, PACHINO TOMATOES, € 8,00
SHRIMPS,ARTICHOKE CREAM, MINT

Oriente MOZZARELLA, BUFALA, ALMONDS,CAPOCOLLO, € 8,00

DRY TOMATOES, TURMERIC

Carpaccio of bresaola €6,00
WITH ROCKET SALAD,CITRON,PARMESAN CHEESE

Carpaccio of Turkey breast €5,50
WITH ROCKET SALAD,CITRON,PARMESAN CHEESE

Sausage of calf €5,50
WITH SALAD

Braciolette €5,50
MEATROLLS COOKED IN WHITE WINE

Strips of calf €15,00
WITH ROCKET SALAD,PARMESAN CHEESE

Strips of chicken € 8,00$(<
WITH ROCKET SALAD,GRANA,CHERRYTOMATOES

Entrecote €10,00
(MEAT OF CALF )

Selection of sliced meats and cheese(*2) €950
Selection of sliced meats and cheese (x4) €17,00

Mediterranea- ROCKET SALAD,CHERRYTOMATOES,CORN,CUCUMBERS € 5,00
Greca-ROCKET SALAD,CHERRYTOMATOES,CUCMBERS, ONIONS,FETA,OLIVE € 5,00
Tunafish- ROCKET SALAD,CHERRYTOMATOES, TUNAFISH €5,00
Parma Ham- ROCKET SALAD,CHERRYTOMATOES, CORN,MOZZARELLA € 5,00

Bresaola- ROCKET SALAD,CHERRYTOMATOES,CORN, PARMISAN CHEESE € 5,00

Capricciosa- ROCKET SALAD,CHERRYTOMATOES,CORN €5,00
HAM, SMOKED CHEESE, MUSHROOMS

Caprese (no salad)-MO0ZZARELLA, CHERRYTOMATOES, OREGANO, OIL € 4,00
Chicken - ROCKET SALAD,CHERRYTOMATOES, CORN, CHICKEN €6,00
Shrimps- ROCKET SALAD,CORN,CARROTS €5,00




