
PASTA 
16. SPAGHETTI ALLA BOLOGNESE (LF,MF)        13,50

- Spaghetti with minced meat in tomato sauce with parmesan cheese. 

17. SPAGHETTI ALL`AMATRICIANA (LF,MF)        13,00

- Spaghetti with tomato sauce, onions, bacon and parmesan cheese. 

18. SPAGHETTI ALLA CARBONARA         13,00

- Spaghetti in creamy sauce with bacon and parmesan cheese. 

(inc. eggs, black pepper, garlic)

19. SPAGHETTI ALLO SCOGLIO     (LF,MF)         17,00

- Spaghetti with tiger shrimps, mussel, cherry tomatoes in white wine sauce. 

20. PENNE POLLO E PEPERONI (LF)         15,00

- Creamy chicken pasta with paprika and onions. (includes turmeric) 

21. PENNE AL SALMONE (LF)                        15,00

- Smoked salmon pasta with garlic and herb sauce.

 

* All pasta dishes available also gluten free.

RISOTTO 

22. RISOTTO AI CARCIOFI E ASPARAGI     (LF,MF, GF)       14,50

- Risotto rice with artichokes, asparages, cherry tomatoes, garlic, 

olive oil and herbs. 

23. RISOTTO ALLA RUCOLA E POLLO (GF,LF)            15,50

- Risotto rice with creamy chicken, pesto, rucola, herbs, olive oil and garlic. 

24. RISOTTO FUNGHI PORCINI (GF,LF)         16,50       

- Risotto rice in tomato sauce with mushrooms, herbs and olive oil. 

25. RISOTTO ALLA PESCATRICE (GF, LF,MF)        17,50

- Risotto rice with tiger shrimps, mussels, cherry tomatoes, herbs 

 and garlic in white wine sauce.

      

FISH - IL PESCE 

26. SALMONE ALLA PANNA E LIME (LF,GF)           23,00

     

- Grilled salmon with creamy lime sauce. 

  

   Side dish:

- Potates wedges

- Baked potates

- House french fries

- Sweet potates

- Rice

- Salad



STARTERS - ANTIPASTI
1. INSALATA CAPRESE      (GF)              7,00

- Tomato, mozzarella cheese, basil, olive oil. 

2. BRUSCHETTA AL POMODORO (MF,LF)             7,00

- House bread, fresh tomatoes, garlic, basil, olive oil.

3. BRUSCHETTA VEGETARIANA (MF,LF)             7,00

- House bread, grilled eggplant and fresh grilled pepper, 

garlic, olive oil, parsley.   

 4. INSALATA TRICOLORE      (GF,MF)       8,50 / 14,50

- Traditional italian starter plate: parmanham, salami, smoked beef,

bresavia, italian cheese, green salad mix, lemon sauce.  

 5. INSALATA MEDITERRANEA (GF)           7,50 / 13,50

- Tuna salad, olives, feta cheese, sun dried tomatoes, olive oil. 

6. INSALATA CEASAR POLLO                7,00 / 13,50

- Chicken salad with crutongs and ceasar sauce

7. INSALATA CEASAR SALMONE           7,50 / 14,50

-  Salmon salad with crutongs and ceasar sauce.

8. ZUPPA DEL GIORNO                   6,50

- Soup of the day

Salads (numbers 4-7) also as a main course.

MA IN COURSE - SECONDI PIATTI
9. PETTO DI POLLO AL GORGONZOLA(GF)        18,00

- Grilled chicken breast with creamy gorgonzola cheese sauce. 

10. PETTO DI POLLO AL MARSALA E CAPRINO  (GF,LF)       19,00

- Grilled chicken breast in marsala wine sauce with grilled goat cheese. 

11. SCALOPPINE AL LIMONE (GF,LF,MF)         16,00

- Pork steak with Italian lemon sauce. 

 12. AGNELLO AL VINO ROSSO (GF,LF,MF)          26,00

- Lamb with red wine sauce. 

13.  BISTECCA DI MANZO AL PEPE     (LF,GF)          28,00

- Beef tenderloin with creamy pepper sauce. 

14. FILETTO AI FUNGHI PORCINI (LF,GF)           28,00

- Grilled tenderloin beef with porcini mushrooms and creamy sauce. 

15. FILETTO AL MARSALA E CAPRINO (LF,GF)             28,00

- Beef tanderloin with goat cheese in marsala sauce. 

 

* all dishes include vegetables of the season and side dish of your choosing.

Side dish:

- Potates wedges

- Baked potates

- House french fries

- Sweet potates

- Rice

- Salad

CHILDREN

- SAUSAGES WITH FRENCH FRIES (MF,LF)                   8,00 

- MEATBALLS WITH FRENCH FRIES (MF,LF)                   8,00

- PASTA OR RISOTTO FROM THE MENU (children size)                  9,00 

- PIZZA WITH 2 FILLINGS                      9,00

- STAKES FROM THE MENU (children size)                13,00

DESSERT 

50. GELATO DELLA CASA                       6,00 

  Mixed home ice cream:

- Vanilla and chocolate ice cream with chocolate sauce and cookies.

 51. SORBETTO                             6,00

- Orange – and raspberry sorbet

52. TIRAMISU                        6,00

- Tiramisu

53. PANNA COTTA      (GF)          6,00

- Cream pudding with berries. 

54.  BAKLAVA                        6,50

- Turkish delicacies with vanilla ice cream and chocolate sauce.

 55. AMARETTO VANILLA ICE CREAM        8,50

- Amaretto liquir with vanilla ice cream     

 

 

* LF = Lactose free

* GF = Gluten free

 * MF = Milk free



MIDDLE EAST DISHES

27. ADANA KEBAB      (LF,MF)              15,50

-  Grilled lamb minced meat. 

28. YOGURTLU KEBAB                16,50

- Grilled lamb minced meat with yoghurt sauce.        

29. URFA KEBAB      (LF,MF)                           16,50

- Grilled lamb minced meat with chili seasoning. 

30. BEYTI KEBAB              17,00

- Grilled lamb minced meat inside paper bread with yoghurt sauce.

31. PATLICANLI KEBAB (LF,MF)             17,00  

- Grilled lamb minced meat with eggplant. 

 32. KUZU SHISH (LF,MF)              18,00

- Grilled mutton. 

 33. TAVUK SHISH (LF,MF)              17,00

- Grilled chicken breast fillet. 

 34. BONFILE SHISH (LF,MF)             18,00

- Grilled beef. 

35. IZGARA KÖFTE               18,00

- Mutton and beef meatballs, turkish style. (MF,LF)

36. PIRZOLA                26,00

- Grilled marinated lamb chops.

37. KARISIK IZGARA                29,00

-  Combination of a variety of barbecue delicacies including 

marinated lamb chops, turkish meatballs, mutton minced meat 

and grilled chicken.       

*Served with rice and salad.

Doses included: meze assortment with fresh baked bread.

SAC KAVURMA - BURNING PANS

38. CHICKEN SAC KAVURMA (GF,LF,MF)                                  23,50

 -  Chopped chicken breast, onion, pepper 

and tomatoes fried in a pan. 

39. BEEF SAC KAVURMA (GF,LF,MF)             24,50

– Chopped beef, onion, pepper and 

tomatoes fried in a pan. 

 

*Served with rice and salad.

Doses included: meze assortment with fresh baked bread.

 

*Burning pans also available as a vegetarian dish.
  
 



 

ET SOTE - STEWED POTS 

40. KUZU ET SOTE      (GF)           25,00

- Stewed in ceramic pots in the stone oven made – 

  marinated mutton with onion, paprika, tomatoes, 

  fresh mushrooms and mozzarella cheese. 

41. BONFILE ET SOTE      (GF)            25,00

- Stewed in ceramic pots in the stone oven made – 

  marinated beef with onion, paprika, tomatoes, 

  fresh mushrooms and mozzarella cheese. 

42. TAVUK ET SOTE      (GF)           24,00

- Stewed in ceramic pots in the stone oven made – 

  chicken breast fillet with onion, paprika, tomatoes, 

  fresh mushrooms and mozzarella cheese. 

 

*All roasted pots served with: meze assortment with fresh baked bread, 

  rice and salad.

* Roasted pots also available as a vegetarian dish.

PIZZA 

43.BALTICA                         13,50

-  Tuna, onion, shrimps, pickle, Smetana sauce

44.AL POLLO                        13,50

- Chicken, goat cheese, bacon, rucola, balsamico sauce

45.LA LOCANDA                            14,00

- Parmanham, rucola, parmesan cheese, cherry tomatoes

46.BELLA MARINA                                          15,00

-  King shrimps, fresh mushrooms, cherry tomatoes, rucola, pesto sauce

47.VULCANO                       15,00

- Pepperoni sausage, jalopeno, red onion, sun dried tomatoes, 

  herb oil, feta cheese and olive

48.GRANDE JASKA                      15,00

- Parmanham, pepperoni sausage, mozzarella, bearnaise sauce

49.FANTASIA                        16,00

- 4 Self selected filling (your choice)

Fillings;

Tuna, onion, shrimps, pickle, chicken, goat cheese, bacon, parmanham, 

parmesan cheese, cherry tomatoes, tiger shrimps, pepperoni sausage, 

red onion, sun dried tomatoes, ham

Extra filling             1,50

 

Other fillings:

Smetana sauce, balsamico, tabasco sause, béarnaise sauce, 

chili, pesto sauce, garlic, oregano        


