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APPETIZERS

**Capriccio Di Tonno

Red Tuna Tartare
20€

Fantasia Dei Lattari

Deli; Cheese, Tegetables of the Season, Druschetta Sorrento-S{yle

16€
**11 Polpo E L’Orto
Seared Octopus Ientacte, Lggplant Babaganouss, Crispy Onion, Mixed Satad
18€

**Baccala Costiero

Satted Cod on Creamy Broccolr, Terngp, Watiuea Crimote and Cheese Meli
18€

Il Carpaccio

Scottona Carpaccio witl Citrus Rocket, Demii-sec Cherry lomaloes,
Wabuts and Grana Flakes
18€
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FIRST COURSE

La Nerano 2.0

Spagrietti withe Cream of Zucclung, CliceseMelt, Crispy Speck and Do Dasil Gel™
16€

*Come Una Cacio E Pepe

Lemon lagliolino Pasta witlt Cheese, Pepper; Ratw Shironp, Katsuobust, Line Gel”
22C€

*Il Nostro Capriccio

Crearmy Saffron Tubettone Pasta, Sinoked Marrow and Buttered Lobster,
its Bisque, Citrus Foam
25€

**Risotto Costa D’ Amalfi
Risotto withr a Scent of t/e Sea arnd Seafood

22€
**Oro Di Scampi
Lingume Pasta wat/t Yellow Datterawo Tomatoes, Raww and Cooked Scanpi
and Dio Dasil Gel”
20€

Raviolo Caprese

Ravioll ' illed withe Lattar? Ricotta, Coastal Chierry Tomato Sauce, Dasi Gel and
Lattari Mountaim Cacioricotta
17€

Essenza di Mare
Potato Dwnplings e Clamn Creamt and Sea TWater, a Duo of Cooked and Raw Mantis
Stiraonp, Liguorice and Wit Lssence
22€
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SECOND COURSE

La Tagliata Della Tradizione
Steced Deef withi-Mixed Salad and Demni-Sec Cherry Tomatoes

22€
Bardato All’Anatra
Caserta Por# Filter, Flambéed Duck Speck, Potatoes witli Aromatic FerOs
Srom Our Garden
22€

*Fresco Di Tonno Rosso

Red Tuna Tatak:s with Miyed Satac, Sour Cream and a Dressing witht Red Fruats
18€

**Tasting Di Calamaro

Seared Squid on Pea Creams, Celeriac, Black Garlic/Wayonnaise, Glasswort and
Cilentan I1g Balsamic Drops
22€

La Lombatina

Porke Lo, Green Apple Foam, and Steamed Tegetables
20€

Guazzetto Mediterraneo

755/ Filtet in Seafood Stecw and Scapece-styte Courgettes
24€
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SIDE DISHES

Mixed Salad
5€

Grilled Vegetables
5€

Roast Potatoes

7€

French Fries

5€

SALADS

Freedom

Mxed Baby Greens, Cherry lomatoes, Sweetcorn, luna, and Mozzarella

12€
Caesar
Lettuce, Grilted Clucken Dreast, Jlard-6oued Egg and Parmesan Sthavings
12€
Caprese

Fresti Mozzarella, Tie-rgpened Tomatoes and Dasil”
€

**Sinfonia Reale
Maxed Greens, Crunctty Cucumber, Sweet Pear;, Wabiuts and ioney, Topped witht
Premam RKing CrabMeat
12€
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PIZZE

Margherita
Mozzarella, 7omato Sawce Olrve O Fres/z Dasil”
8€
Marinara

Jomuato Sauce, Oregarno, Garlic O~
e

Birba

Mozzaretla, Wiurstel Trenc/i Fries
10€

Sorrento

Mozzarella, Fresti Rocket, Fassona Carpacceo, VWatiuds, Grated Lemons and
Oranges
14€

Capriccio
Lscarotes, Anctoves, Clerry lomatoes, Cacioricotia Cheese, Gartec and Clult
laggiasca
3€

Freedom

Mozzarella, Fres/t Basi! Pesto, Dates, Tam, Cacioricotta Clreese
€

Massa

Provola & Cacio Chieese, CrumOled Pepper; Siioked Salinon, Katsoubuslit
14€
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DESSERTS

Dessert of the Day
g€

FRUITS

Sliced Fresh Fruit
7€

Seasonal Fruit
5€

Cover Charge 3.00€

*Blast Chilled Product
**Deep Frozen Product
*Thunnus Thynnus Iccat Reg.Nr.IT22900333-A-TDoor-TDo7
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