
M E N Ù



anTIpaSTI

8

Caponata
Vegetable caponata

Polpette di cime di rapa
Chicory fried balls with chick peas puree

8

Bruschetta del Contadino
Pesto sun-dried tomatoes, turnip greens

Bruschetta all’Nduja
Bruschetta with spicy pork sausage

5

5

Capocollo con corona di Caciocavallo
Pork sausage (salami) and caciocavallo cheese

6



con ‘

Pr IMI
SOLO PASTA FRESCA DI PRODUZIONE PROPRIA

 

Spaghetti Cetara

12
Anchovies sauce, olives, capers, garlic, fennel

Spaghetti Ignoranti
With baked cherry tomatoes, olives, basil pesto,

chilli pepper
11

Linguine alla Cafoncello
Tomato sauce, spicy pork sausage, basil, pine nuts,

sheeep’s cheese
11

Spaghetti alla Tamarro
‘Nduja (spicy pork sausage), red chicory, ricotta cheese

11

Maccheroni alla moda Etnea
Tomato sauce, eggplants, aged cheese

10

Maccheroni alla Disperata
Tomato sauce, parsley, chili pepper and provolone cheese

10

Maccheroni all’Etrusca 
Onion, bacon, sheep’s cheese, chilli peppers

10

Maccheroni all’uso di Crotone

11

Pork sausage, tomato sauce, onion,
aromatic herbs wit bread, chilli peppers



SECOnDI

Filetto alla Normanna
Beef fillet with garlic, parsley, sheep’s cheese, olive oil

23

Filetto di manzo al finocchietto selvatico
Beef fillet with wild fennel

23

Onda calabra
Spicy pork sausage and sauteed vegetables

14

Baccalà alla Cirotana
With tomatoes end olives

16

Bocconcini di pollo all’Aragonese
Chicken bites with tomatoes, onion, capers, eggplants,

aged cheese, chilli peppers
14

Parmigiana di melanzane
Fried aubergines with mozzarella and tomatoes

13

Polpettine di controfiletto al sugo
Beef meatballs with tomato sauce

13

Caciocavallo alla piastra
Calabrian cheese grilled

9

Caciocavallo alla piastra farcito con ‘Nduja
Caciocavallo cheese grilled stuffed with ’Nduja 

(spicy pork sausage)
11



DESSErT

6

DESSErT
Tiramisù di ricotta fresca

6

Cheesecake al profumo di zenzero
con confettura di arance

6

Frolla al cacao con caramello salato e cioccolato

Cheesecake
Ginger flavored cheesecake with orange jam

6

Frolla al cacao con caramello salato e cioccolato
Cocoa tart with salted caramel and chocolate

6

Tiramisù di ricotta fresca
Tiramisù made with fresh ricotta cheese

6

Semifreddo al Torrone e frutta secca
Nougat and dried fruits parfait with chestnut honey

6

Gelato al limone e basilico
Lemon and basil sorbet

5

Crostata Ripiena
Shortcrust pastry tart filled with fresh ricotta cheese, nougat,

almonds, hazelnuts and pistachio
6

Gelato all’Amaretto

6
Amaretto ice cream with figs honey
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