
MENU

Mangiafoglia (leaf eater): This is how Neapolitans were called up to
the end of the 18th Century.

Ours is Earth cuisine, thus, it is enriched with juices, potages and
sauces as well as the freshly caught fish of the “Luciana” (the way

fishermen in the Santa Lucia area were called) tradition.

All this revisited through modern eyes in order to combine taste and
wellness.

 vegan



STARTERS

Asparagus flan with melted egg and provolone del Monaco
10,00

Airbag filled with green peppers, sausage and provola (smoked
mozzarella)

11,00

Cod and artichoke pie
13,00

Stir-fried squid with seasonable vegetables
12,00

Shrimp Surprise in Kataifi on creamed scapece zucchini
12,00

Mangiafoglia Palette
Airbag with friarielli (bitterish broccoli only grown in the Naples area) and provola

(smoked mozzarella), potato dumpling, asparagus flan, pocket filled with green
peppers and provolone del Monaco, Mangiafoglia ball

14,00

Mangiafoglia starter (2 people)
15,00



FIRST COURSES

Giant fusilli with Caserta pork sausage, eggplant, cherry tomatoes,
provola (smoked mozzarella) and basil

11,00

The fragrance of Sorrento spaghettoni (big spaghetti)
with white almond pesto, shrimp and lemon peel

13,00

Hand broken long penne with Genovese
10,00

on request 

Venus black rice with shrimp and lavender
11,00

Courgette spaghetti with saffron and ground almond
10,00


OUR PASTA

Scialatielli (homemade pasta) with seafood
13,00

Burned potato dumpling stuffed with buffalo taleggio cheese
on stir-fried friarielli

11,00

Green gnocchetti (hand made pasta) with clams, courgette, basil and
Parmesan cheese 

11,00
on request 

Capri ravioli
10,00



OUR SOUPS

Cream of potatoes and crunchy broad beans
10,00


Minestra maritata 
(soup of wild and homegrown vegetables with pork meat)

12,00

Seafood soup
20,00

Chicken salad
10,00

Grilled cacioricotta cheese and toasted bread salad
10,00

Light salad
Rocket, radicchio, orange, apple, walnuts, avocado and sprouts

9,00




SECOND COURSES

Dried salted cod trio
in saucepan, in salad with artichokes and baked with asparagus

18,00

Seared anglerfish fillet with stir-fried spinach and cream of potatoes
with lemon 

13,00

Chickpea burger on Monaco provolone fondue and potato chips
11,00

on request  

Fish of the day
18,00

Pork fillet wrapped with Colonnata lard in a puff pastry crust on a
porcini mushroom cream 

12,00

Mammarelle artichoke and leek cream Parmigiana
10,00

Norcia sausage on a bread sauce and fried artichokes
12,00

OUR SIDES DISHES

Seasonal vegetables (steamed, grilled, stir fried, ...)
5,00




DESSERT

Blancmange
6,00

Warm heart chocolate cake
6,00

Uncrusted Neapolitan pastiera
6,00

Caprese cake with vanilla ice cream
6,00

Apple pie
6,00


Our sorbets
5,00


Seasonal fruit composition
5,00


Service and cover charge included

We can handle any particular requirement in case of allergies and food intolerances.
Please inform the waiting stuff.

The fish destined to be consumed raw or practically raw (cooked at low temperatures) has undergone a
preventive reclamation treatment in compliance with the provisions of EC Regulation 853/2004,

all. III, section VIII, chap. 3, lett. D, point 3.



TASTING MENU

30,00

Starter

Mangiafoglia Palette
Airbag with friarielli (bitterish broccoli only grown in the Naples area) and provola

(smoked mozzarella), potato dumpling, asparagus flan, pocket filled with green
peppers and provolone del Monaco, Mangiafoglia ball

First course

Chef’s choice

Second course

Chef’s choice

Dessert à la Carte

Service and cover charge included


