L’APERITIVO / THE APERITIF

Un drink ¢ qualcosa da dividere / A drink and something to share

Spritz (Aperol / Campari) .. ... €6
GinTonic. ... ... £6
Prosecco. ... ... ... €3
RedWine(Glass) . ............. i €3
White Wine (Glass) . . ........... . .. €3
Birralchnusa. ........ .. .. ... . . . . €3
Cocktail SanPellegrino . ............... . ... ... €3

LENOSTRE FOCACCE / OUR FLATBREADS
‘Why not pair your drink with our flatbreads to share?

Focaccia all’Origano — €8 -7
Cherry tomatoes, local oregano and mozzarella

FocacciaLaSaporita — €9 -7
Salami, mozzarella and Taggiasca olives

Focaccia Zucchine ¢ Bottarga — €11 1-4-7
Mozzarella, zucchini and mullet roe (Bottarga)

DALLA CUCINA / FROM THE KITCHEN

Sostanza e tradizione / Hearty traditional dishes

La mia Parmigiana — €13 7+
Homemade eggplant parmigiana with tomato sauce and mozzarella

Culurgiones — €13 1-3-7-8*
Traditional Sardinian pasta with butter, sage and crushed walnuts

Fregola ai Frutti di Mare — €16 1-2-4-9-14°
Sardinian ”cous-cous” style pasta with fresh seafood

Polpo e Ceci — €16 2-4-9-14*

Tender octopus on a creamy chickpea puree

Alette Sticky — €13 6-11°

gingenclized chicken wings with honey, soy sauce, coriander, garlic and

% ELENCO ALLERGENI
1.Cereali  2.Crostacei 3.Uova 4.Pesce  5.Arachidi 6. Soia 7. Latticini
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8. Frutta 9. Sedano 10.Senape 11.Sesamo  12.Solfiti  13.Lupini  14.Molluschi
aguscio

Coperto / Service Charge €1,50




