STARTERS

The classic of the house 357891 £9
Sardinian ham | €5
Poached egys With pumpkin Flowers, crispy pork cheek and sardion trufFle 5.4 €15
Beef tartare sus €5
Selection of mushrooms 357694 €18
SEAFOOD STARTERS

Roasted oc+opus with asparagus cream, cherry fomatoes and aromatic herbs 4 €17
The selection of our sea 123478934 €19
Octopus salad with sot+t vegeJralaIe 48/4 £l5
Mullet tartare sn €15
Our complete raw Fish 4us £40
OYS+CY"5 48145 eachone £ 5
FRST COURSE

Homemade Fregula with mushrooms, minced meat and casizolu cheese 1372 £1G
Homemade culugiornes with pecorino cream and sardinian trutfle 17e £[7
Fane frattau s+ €5
Mushrooms risotto 378 £l5
The fiindeu 137 €10
Homemade |ori9hi++as with wid meat mgu 137 €16
SEAFOOD FIRST COURSE

Homemade Iinguina with red praws, porcino and £18
sardinian truffle 1347

Homemade Fregula with claims and boHarga 14/4 £1G
Homemade grouper Fich with mussecs ragu and cherry tomatoes 13476 gy
Homemade |ori9hi+as with blue lobster 244 £40

Homemade maccarones de busa with seafood 144

€17



BBQ AND MAIN COURSE
Kiloeye equine

Beef fiorentina steak

Beef riveye steoks

Beet Ffilet with porcino i

Fried lomb ribs s

Donkey steak with mushrooms s

SEAFOOD MAIN COURSE

The mix fried fish 1234

Fried squid »

Mullet Filet on crust of carasau 147
Our catch of the day 4

Red praws with vernaccia 2

SIDE DISHES
Roasted Po+a+oes|
Boiled vegeJrables
aril aubergine
Fried vegeJralales.

SARDINAN CHEESE'S

Roasted casizolu cheese +

Roasted pecorino cheese +

Selection of cheeses with marmelade +

DESSERT

I Fiindeu, Frutta e creme 376

La seada di casizolu 178

I cremoso dlla ricotta, 1| miele di corbezzolo, | crumble dl
cioccolato e pompia 17

| dolci sardi e

La mi|IeP09|ie 7
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