The menu

Morus Alba 1 - Small

Selection of Martina Franca capocollo, larded fillet, wild boar
mortadella and fried gnocco, burratina, cheeses and
spoonfuls of mustard for 1 person

Morus Alba 1 - Large

Selection of Martina Franca capocollo, larded fillet, wild boar
mortadella and fried gnocco, burratina cheese and
spoonfuls of mustard for 2 people

Morus Nigra 2 - Small

Raw lberian jamon, wild boar salami, bacon, stracciatella
crouton and Cantabrian anchovies, selection of fresh
cheeses and mustards, white flatbread, pizza base, garlic oil
and chopped rosemary

Morus Nigra 2 - Large

Raw lberian jamon, wild boar salami, rolled bacon,
stracciatella crouton and Cantabrian anchovies, selection of
fresh cheeses and mustards, white flatbread, pizza base,
garlic oil and chopped rosemary

Raw Ham & Mozzarella DOP

Burrata & Capocollo

Raw Ham

Buffalo DOP (100g) & Raw

Smoked Black Angus Carpaccio

Black Angus
Green Salad & Local Tomatoes
Seasonal grilled vegetables

Greek salad

Local cucumbers red onion peppers leccine olives feta
cherry tomatoes oregano

Salmon and Shrimp Salad

Smoked salmon local prawns endive radishes fennel and
stracciatella

14,00 €

24,00 €

16,00 €

28,00 €

9,00 €
9,00 €
8,00 €
10,00 €

15,00 €

4,00 €
6,00 €

10,00 €

11,00 €



Salad with swordfish carpaccio

Swordfish seasonal salad rocket parmesan flakes lemon and
pink pepper

Fresh Tuna Salad

Smoked tuna carrots and celery seasonal salad cherry
tomatoes avocado and basil

Trio of swordfish, salmon and tuna carpaccio

Swordfish, salmon and tuna carpaccio with pink pepper and
extra virgin olive oil and lemon

The Pizzas - Classic Red

Marinara

San Marzano Tomato, Oregano, Garlic Oil

Naples

San Marzano Tomato, Anchovies, Capers, Oregano, Basil

Margherita pizza
San Marzano Tomato, Fior Di Latte, EVO Oil, Basil

Tuna & Onion

San Marzano Tomato, Fior di Latte, Onion, Uncooked Tuna
Fillets, EVO Oil, Basil

Ham and mushrooms

San Marzano tomato, Fior di Latte, DOP cooked ham,
champignon mushrooms

Athena
San Marzano Tomato, Fior di Latte, Porcini Mushrooms, Raw
Iberian Jamon & Uncooked Arugula, Black Pepper

Aphrodite the Capricious

San Marzano Tomato, Fior di Latte, Leccine Olives, Roasted
Artichokes, Cooked Ham, Sautéed Calabrian Spianata
Mushrooms after cooking

Ebe/ frankfurters and chips

San Marzano Tomato, Fior di Latte, Sausage, Dippers Chips*

12,00 €

12,00 €

14,00 €

500 €

550 €

6,50 €

10,00 €

8,50 €

12,00 €

9,50 €

7,00 €



Bufalina

San Marzano Tomato, Fior di Latte, Fresh Cherry Tomatoes,
Off-cooked Buffalo Mozzarella, Basil

Diana

San Marzano Tomato, Fior di Latte, Onion, Uncooked Rolled
Bacon, Basil Pesto, Fresh Basil

Era

San Marzano Fior di Latte tomato, oregano, parsley, basil,
sausage and provola from Agerola cooked, extra virgin olive
oil

Selene

San Marzano Tomato, Cooking Buffalo Mozzarella, Sausage,
*Fresh Porcini, Rocket, Basil

Demeter

San Marzano tomato, Fior di Latte, crunchy cooked Norcia
cheek, Pecorino Romano cream

Devil

Spicy Calabrian fior di latte tomato

Shrimp and courgette gratin

Fior di latte drops of tomato, prawns, courgette flowers and
courgette gratin

Calabrian

Fior di Latte, spicy Spianata Calabra uncooked, garlic oil,
basil

Vegetable gardener

Fior di Latte, Grilled Aubergines & Courgettes, Peppers,
Pachino Torre Guaceto, Roasted Artichokes

Cheeses

Fior di Latte, Gorgonzola, Taleggio, Asiago DOP di

Montagna, Grana

Eris

9,00 €

11,00 €

11,00 €

12,00 €

12,00 €

9,00 €

12,00 €

8,50 €

9,00 €

9,00 €

12,50 €



Fior di Latte, Yellow Piennolo Cherry Tomatoes, Buffalo
mozzarella not cooked, Tropea onion, larded fillet (premium
ham) not cooked basil

Hygieia

Smoked Salmon, Philadelphia, Celery Zest, Taggiasca Olive
Powder

Venus

Baked pumpkin cream, cooked buffalo mozzarella,
uncooked Martina DOP Capocollo, rocket, Grana flakes

Harmony

Baked aubergine cream, cooked buffalo mozzarella, yellow
datterino tomatoes, raw ham, parmesan flakes, basil

Aura

Baked Artichoke Cream, Fior di Latte, Uncooked Speck,
Uncooked Cow Ricotta, Grana Flakes, Basil

Rhea

Fior di latte, red radicchio, bresaola tip of hip, uncooked
agerola provola

Iris

Duet of red yellow tomato, cooked bacon, fried aubergines,
ricotta cheese, basil

Circe

Fior di latte Puree of yellow cherry tomatoes, cherry
tomatoes, grandmother's fried meatballs, basil pesto,
parmesan flakes, extra virgin olive oil

Artemis

Burrata, grilled artichokes, beef meatballs in uncooked
tartare, rocket and parmesan flakes

Minerva

Stracciatella, Pachino, *Raw Mazara red prawns flavored
with lemon, chopped Bronte pistachios, crumbled Taralli,
fresh basil

Sappho

Cooking burrata, fresh porcini mushrooms, yellow cherry
tomatoes, raw ham, truffle cream and dried tomato

Crudaiola morus

14,00 €

12,00 €

12,00 €

11,00 €

11,00 €

12,00 €

12,00 €

12,50 €

15,00 €

14,00 €

12,00 €



Pan pizza, cherry tomatoes with Parma flakes, rocket, grana

flakes and extra virgin olive oil

Endive 9,00 €
Fior di latte yellow datterino datterino olives gorgonzola

flakes sausage knife tip uncooked curly endive seasoned

with oil salt and pepper

Nemesis 12,00 €
Pom San Marzano uncooked wild boar mortadella, pistachio

cream, chopped pistachios, uncooked stracciatella

Smoked Black Angus 15,00 €

Fior di latte, overcooked black angus carpaccio rocket celery
zest grated lemon zest stracciatella

Mixed Fritters 9,00 €
French fries 4,00 €
Artisan Potato Croquettes 500 €
Artisan meatballs 6,00 €
Handcrafted breasts 4,00 €
Beef fillet 18,00 €
Irish Entrecote 16,00 €
I[rish Tomahawk 500 €

(Price per hectogram)
Sliced Beef 14,00 €

Beef Florentine 6,00 €

(Price per hectogram)



Beef ribs 550 €
Beef ribs by weight

Home dessert 5,00 €
Black and white nose 6,00 €

Panna cotta tiramisu lemon ice cream black cherry and pistachio 5,50 €

Natural mineral water 2,50 €
Sparkling mineral water 250 €
Coca-Cola (33cl) 3,00 €
Coca-Cola Zero (33cl) 3,00 €
Fantasy (33cl) 3,00 €
Sprite (33cl) 300 €
Chinotto (33cl) 3,00 €
LemonSoda (33cl) 3,00 €

Beers

Stella Artois Premium Lager (20cl) 3,00 €
Stella Artois Premium Lager (40cl) 550 €
Monschof Weiss (50cl) 6,00 €

Monschof Keller Unfiltered (50cl) 6,00 €



Tennent's (33cl)
Corona Extra (33cl)
Leffe dark red 0.40
Leffe dark red 0.20
The F 33 ¢l

Beck's 33 cl

4,00 €
350 €
6,00 €
350 €
4,50 €

4,50 €



