Menus prepared for the entire table, drinks are not included
Menus prepare pour I'ensamble de la table, les boissons ne sont pas compris

CLASSICI

Fried anchovies, parsley, black garlic
Anchois frits, persil, ail noir

Aubergine, smoked stracciatella, confit tomato
Aubergines, stracciatella fumee, tomates confites

Ricotta cheese tortelli, red shrimps, bisque with moscato di Trani
Tortelli de ricotta, crevettes rouges, bisque au Moscato di Trani

Maccheroncini, cod tripe, candied lemon
Maccheroncini, tripes de cabillaud, citron confit

Iberian pork pluma, carrot, yuzu, and mixed herb salad
Pluma de porc ibérique, carottes, yuzu et salade d'herbes mélangées

Apulian farmer’s breakfast: sponge cake, ricotta ice cream, fruit sauce

Petit-dejeuner de I'agriculteur: genoise, glace a la ricotta, sauce aux fruits

115euro per person

Wine pairing (accord mets-vins) 60euro per person

QUINTESSENZIALE

Tuna, beetroot, cherry, sumac
Thon, betterave, cerise, sumac

Octopus, beans, chorizo
Poulpe, haricots, chorizo

Smoked spaghetti, sardines, herring caviar, chives
Spaghettis fumes, sardines, caviar de hareng, ciboulette

Tomato risotto: yellow tomatoes, roasted tomatoes, confit tomatoes
Risotto aux tomates : tomates jaunes, tomates réties, tomates confites

Patagonian toothfish, kiwi, zucchini, peas, beurre blanc
Legine, kiwi, courgettes, petits pois, beurre blanc

Mascarpone, coffee cream, pecan ice cream
Mascarpone, creme au cafe, glace aux noix de pécan

115euro per person

Wine pairing (accord mets-vins) 60euro per person



Glass of Champagne - Coupe de Champagne 20

RAW AND MARINATED-CRU

Spéciales Dominique Oysters 8 euro/each aerens (14
Huiltres Spéeciales Dominique 8euro/chacune

Red Shrimps 12 euro/ 1009 atergens )
Crevettes rouges de Gallipoli 12euro/100g

Sea bream, tomato, olives, capers, anchovies, garlic, EVO oil 32 aiergens (4 14)
Dorade, tomate, olives, capres, anchois, ail, huile d'olive extra vierge 32

STARTERS-ENTREES

Tuna, beetroot, cherry, sumac 30 aegens @
Thon, betterave, cerise, sumac 30

Raw and grilled red prawns 33 asergens 2)
Crevettes rouges crues et grillees 33

Octopus, beans, chorizo 30 auergens @
Poulpe, haricots, chorizo 30

Stuffed pepper: meat, capers and basil 29 asergens 0
Poivron farci: viande, capres et basilic 29

PASTA AND RISOTTO-PATES ET RISOTTO

Ricotta cheese tortelli, red shrimps, bisque with moscato di Trani 30 aergens (1234712
Tortelli de ricotta, crevette rouge de Gallipoli*, bisque au Moscato di Trani 30

Paccheri, raw prawns and scampi, lobster 40 aiergens (1247
Paccheri, crevettes et langoustines crues, homard 40

Warm maccheroncini salad: tomatoes, primo sale cheese, scallops, onion, beetroot,
cucumber, arugula and basil 35 aiergens (1,247,14)

Salade de macaronis tiede : tomates, fromage primo sale, pétoncles,

oignon, betterave, concombre, roquette et basilic 35

Tomato risotto: yellow tomatoes, roasted tomatoes, confit tomatoes 30 anergens 0
Risotto aux tomates : tomates jaunes, tomates roties, tomates confites 30

Smoked spaghetti, sardines, herring caviar, chives 32 aiergens (1
Spaghettis fumes, sardines, caviar de hareng, ciboulette 32



FISH AND MEAT-POISSONS ET VIANDES

Sea bass, chard, tarragon, mussels 35 aiergens (4 14)
Bar, blettes, estragon, moules 35

Lobster, fruit and vegetables 67 aergens 2
Homard, fruits et legumes 67

Patagonian toothfish, kiwi, zucchini, peas, beurre blanc 36 aegens (4.7)
Legine, kiwi, courgettes, petits pois, beurre blanc 36

Beef, apricot, onion, rocket salad 35 asergens
Beeuf, abricot, oignon, roquette 35

From Gargano to Salento: lamb offal, red shrimps, lemon, anchovies 30 ajergens 24)
Du Gargano au Salento: abats d’agneau, gambas rouges, citron, anchois 30

D E S S E R T Allergens (1,3,7,8)

Apulian farmer’s breakfast: sponge cake, ricotta ice cream, seasonal fruit sauce 18

Petit-dejeuner de 'agriculteur: génoise a I'huile EVO, glace & la ricotta, sauce aux fruits 18
wine pairing suggested: Moscato di Trani - Villa Schinosa 9

Coconut mousse, coconut ice cream, mango brunoise, passion fruit 18

Mousse et glace a la noix de coco, brunoise a la mangue, fruit de la passion 18
wine pairing suggested: Banyuls Baillaury Gran Cru — Abbe Rouse 15

Mascarpone, coffee cream, pecan ice cream 18

Mascarpone, creme au café, glace aux noix de pecan 18
wine pairing suggested: Ben Ryé — Donnafugata 16

Peach Melba: peach in syrup, vanilla mousse and ice cream, raspberry sauce 20

Péche Melba: péche au sirop, mousse et glace a la vanille, coulis de framboises 20
wine pairing suggested: Sauternes — Chateau Roumieu 15

Selection of homemade ice creams and sorbets: 9 aiergens 7)
Sélection de glaces et sorbets maison 9

Cheese 22 aiergens (7)

Fromages 22
wine pairing suggested: Muffato della Sala — Antinori 16

Coffee and petit fours 3 Cafeé et petit four 3

Selection of tea “La via del t&” and petit fours 5 Sélection de thé “Le vie del t&* 5
Still and sparkling Water 4 Eau 4

Bread service 5 Service du pain 5

There are 14 major allergens which need to be mentioned, they are used as ingredients in a food. Here are the allergens can be found in our menu
and registered into: Allegato Il “Sostanze o prodotti che provocano allergie o intolleranze” Reg.CE 1169/2011:
1. Cereals containing gluten (Wheat, Khorasan wheat/Kamut, rye, barley and oats) 2. Crustacean 3.Eggs and eggs preparation 4. Fish
5. Peanuts 6.Soya 7.Milk 8. Nuts: this ingredient refers to nuts which grow on trees, like cashew nuts, almonds and hazelnuts, pecan Macadamia nuts, pistachio
9. Celery 10. Mustard 11. Sesame seeds 12. Sulphur dioxide also knew as sulphites superior at 10mg/kg 13. Lupin 14. Molluscs

Food such as meet and fish purchased fresh by us, for market reasons and for raw p. have a ive treatment by vacuum packing and blast chilling to -20°,
in compliance with the requirements of Reg. (EC) 853/2004, Annex IIl Section VII, Chapter 3, Letter D Point 3 and subsequent additions. We inform our customers that the products and dishes prepared and served in this establishment, and the drinks,
may contain ingredients or adjuvants considered allergens. If you have any food allergies and/or intolerances, please ask for information on our food and drinks, we are prepared to advise you in the best possible way.
% Products purchased frozen or fresh and frozen on site (subject to availability) and served thawed or frozen, pursuant to Article17 Reg. UE 1169/11
e Attached VIl e D. Lgs 231/2017 article 8.

A Fishery products ini: raw or practically raw, j to pi iver iation tr in
with the provisions of EC Regulation 853/04 and EU Regulation no. 1276/2011 and Ministerial Note no. 4379 of 17 February 2011.




