
 

 
 
 
 
 

Piatti del Giorno / Dishes of the Day 

 

    
           

     
Gazpacho of Matera Bread, Tomato, Vegetables and Herbs from Murgia 

with Lucanian Pork Culatello 
Allergeni / Allergens: Glutine / Gluten  

 

          
Spaghetti with Grana Padano Cream and Lucanian Summer Truffle 

Allergeni /Allergens:  Glutine / Gluten, Latte e derivati / Milk 

 

      
           

Veggie Steak “Planted” with Vegetable Caponata and Baked Potatoes 
Allergeni / Allergens: Glutine / Gluten, Soia e derivati / Soy 

 

°  Coperto / Place Settings  € 3  pp                                                                                                                                                            
°° Supplemento Pane / Bread supplement    € 1,50 
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Menù 
“La nostra visione della Tradizione” 

€ 38* 

             

Handmade Cavatelli with Pezzente Sausage Ragout and Cardoncelli Mushrooms 
Allergeni/Allergens: Glutine / Gluten 

↮ 
  

               
  

Typical Pork Rolls with Caciocavallo Podolico, Turnip Tops Cream and Crusco Pepper Powder 
Allergeni/Allergens: Latte e Derivati / Milk 

↮ 

     
Matera Dry Pastries Selection 

Allergeni/Allergens:  Glutine / Gluten, Latte e Derivati /Milk, Frutta A Guscio e Derivati / Nuts, Uova e derivati / Eggs 

 

 

*Coperto e Bevande Escluse - Valido per una persona 

*Cover Settings and Drinks Excluded – Valid for one person  
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Antipasti / Starters 

          

Flavors of Murgia: Citrus-marinated Salmon, Frisella & Burrata Cheese 
  Allergeni/Allergens: Pesce e derivati / Fish, Glutine / Gluten, Latte e derivati /Milk  

 

           
     

Gazpacho of Matera Bread, Tomato, Vegetables and Herbs from Murgia 
with Lucanian Pork Culatello 

Allergeni / Allergens: Glutine / Gluten  

 

          
“Local Artisan Cured Meats and Cheeses Tasting Plate (ideal to share) 

Allergeni/Allergens: Latte e derivati / Milk 

 

            
Beef Tartare In Tuna Sauce and a Hint of Truffle 

Allergeni/Allergens: Uova e derivati / Eggs, Pesce e derivati / Fish,  Sedano e derivati / Celery, Soia e derivati / Soy 

 

             

Pink Prawn Tartare "Pizzaiola" Style, Liquid Burrata, Oven-baked Black Olives 
Allergeni/Allergens: Crostacei e derivati / Crustaceans,  Latte e derivati /Milk 

 
 

°  Coperto / Place Settings  € 3  pp                                                                                                                                                            
°° Supplemento Pane / Bread supplement    € 1,50 

* il pesce destinato ed essere consumato crudo o praticamente crudo è stato sottoposto a trattamento di bonifica preventiva conforme 
alle prescrizioni del Regolamento CE 853/2004, allegato III, sezione VIII, capitolo 3, lettera D, punto 3. 
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Primi / First Course 

 
 

            

Handmade Toasted Wheat Orecchiette, Chickpeas Cream, Lucanian Grass Peas 
& Crispy Pork Cheek 

Allergeni /Allergens: Glutine / Gluten 

 

         

Spaghetti “San Giuannidd” Style with Cherry Tomatoes, Olives, and Anchovies 
Allergens: Glutine / Gluten, Pesce e derivati / Fish  

 

             

Handmade Cavatelli with Pezzente Sausage Ragout and Cardoncelli Mushrooms 
Allergeni/Allergens: Glutine / Gluten 

 

         

 Handmade Grouper Ravioli with Mediterranean Crustacean Bisque 
Allergeni/Allergens: Glutine / Gluten, Sedano e derivati / Celery, Crostacei e derivati / Crustacean, Latte e derivati / Milk, Pesce e derivati / Fish  

 

          

Spaghetti with Grana Padano Cream and Lucanian Summer Truffle 
Allergeni /Allergens:  Glutine / Gluten, Latte e derivati / Milk 

 

°  Coperto / Place Settings  € 3  pp                                                                                                                                                         
°° Supplemento Pane / Bread supplement    € 1,50  
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Veal Cheek Braised in Our Aglianico del Vulture, Hazelnut Crumble, Saffron Mashed Potatoes 
Allergeni/Allergens: Frutta a guscio e derivati / Nuts, Latte E Derivati /Milk, Solfiti / Sulp, Sedano e Derivati / Celery    

 

  
              

    
Typical Pork Rolls with Caciocavallo Cheese, Turnip Tops Cream and Crusco Pepper Powder 

 Allergeni/Allergens: Latte e Derivati / Milk  
 

              
Codfish  with Celeriac Cream, Red Chard and Basil EVO Oil 

Allergeni/Allergens: Pesce e Derivati / Fish, Sedano e Derivati / Celery, Latte E Derivati /Milk 
 

       
Our Signature Eggplant Parmigiana 

Allergeni/Allergens: Glutine / Gluten, Latte E Derivati /Milk, Uova & Derivati /Eggs 
 

    
    Baked Potatoes  

    Vegetable Caponata  
   Mixed Salad  

 
°  Coperto / Place Settings  € 3  pp                                                                                                                                                            
°° Supplemento Pane / Bread supplement    € 1,50 

A seconda del periodo, l'ingrediente potrebbe essere surgelato / Depending on the period, the ingredient may be frozen 

 



 

 

 
      

 
 
 
 
 
 

 
Radino Wines: pure Organic Excellence 

 

La nostra cultura del vino, arriva da molto lontano, antica e profonda, e oggi questo 
antico sapere rivive ogni giorno nei Vini Radino: Aglianico del Vulture, Primitivo di 
Gioia del Colle, Negroamaro e Susumaniello, rigorosamente Biologici, nati per soddisfare 
anche i palati più esigenti. 
 
 
Our wine culture comes from very far away, ancient and profound, and today this ancient 
knowledge lives every day in the Radino wines: Aglianico del Vulture, Primitivo di Gioia 
del Colle, Negroamaro, Susumaniello and Falanghina, strictly organic, created to satisfy 
even the most demanding palates. 
 

         Enjoy a real tasting experience… 
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  Matera Spumante Brut Bianco DOC Metodo Classico - Alc. 12%    
   Matera Spumante Brut Rosato DOC Metodo Classico - Alc. 12%    

 
    Valdobbiadene Prosecco Superiore Extra dry DOCG - Alc. 11%    

   
 

     Basilicata IGT - Alc. 12,5 % 2024     
     Basilicata IGT - Alc. 12,5 % 2024     

    Fiano, Falanghina, Moscato Basilicata IGT - Alc. 12,5 % 2024    
 

  Calabria IGT - Mantonico - Alc. 13,5 % 2023   

   
  Primitivo Rosato Puglia IGP - Alc. 13%     2023     

   
 

   Negroamaro Puglia IGP - Alc. 13%    2020    
  Primitivo di Gioia del Colle DOP - Alc. 14%    2021   
   Susumaniello Puglia IGP - Alc. 14,5%    2021   

 
  Aglianico del Vulture DOC - Alc. 13,5%    2018   

  Aglianico del Vulture DOC - Alc. 14%    2013   
Età del vigneto ca 30 anni / Vineyard age 30 years  2015   
Affinamento 18 mesi in barrique / Aged 18 months in barrique  2017   

  Aglianico del Vulture DOC - Alc. 14%    2013    
Età del vigneto 80 anni / Vineyard age 80 years  2014   
Affinamento 18 mesi in barrique / Aged 18 months in barrique  2017  
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      Passito Bianco Basilicata IGP - Alc. 16% 2024   

 
    

    
   

   
   

   
     

    
    
    

   
                                                                      
         

     
                  

             

 

 



 

   
La nostra Cigar Room chiude alle ore 24:00, ultimo accesso alle ore 23:00 

Our Cigar Room closes at 12 am, last access at 11 pm 

  
        

   
  Nicaragua   

    Cepo 52″ Long 132mm Rep. Dominicana - Medium/Light   

   Cepo 43″ Long 129mm Rep. Dominicana - Medium   

    Cepo 39″ Long 125mm Habana - Medium   

    Cepo 52″ Long 135mm Rep. Dominicana - Medium   

   Cepo 50″ Long 127mm Rep. Dominicana - Medium   

     Cepo 58″ Long 101mm Rep. Dominicana - Medium   

    Cepo 56″ Long 127mm Rep. Dominicana - Medium   

  Cepo 52″ Long 120mm Nicaragua - Medium   

   Cepo 38″ Long 110mm Habana - Medium   

    Cepo 40″ Long 138mm Honduras - Medium/Hard   

   Cepo 58″ Long 152mm Nicaragua - Medium/Hard   

  Cepo 43″ Long 101mm Habana - Medium/Hard   

      Cepo 50″ Long 140mm Rep. Dominicana - Medium/Hard   

   Cepo 52″ Long 110mm Habana - Medium/Hard   

    Cepo 43″ Long 105mm Habana - Medium/Hard   

      Cepo 52″ Long 156mm Honduras - Medium/Hard  
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Matera Dry Pastries Selection 

Allergeni/Allergens:  Glutine / Gluten, Latte e Derivati /Milk, Frutta A Guscio e Derivati / Nuts, Uova e derivati / Eggs  

 

   
     

The Chef's Deconstructed Cannolo 
Allergeni/Allergens: Glutine / Gluten, Uova E Derivati / Eggs, Latte E Derivati /Milk, Solfiti / Sulf, 

Frutta a Guscio e Derivati / Nuts  

 

  
Allergeni/Allergens: Glutine / Gluten, Uova e Derivati / Eggs, Latte e Derivati /Milk 

 

          
Basil flavoured ice cream with a drop of EVO oil 

Allergeni / Allergens: Uova e Derivati / Eggs, Latte e Derivati /Milk 

 

 

°  Coperto / Place Settings  € 3  pp  
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Mango and Passion Fruit Semifreddo 
Allergeni / Allergens: Uova e Derivati / Eggs, Frutta A Guscio e Derivati / Nuts 

 

     
Semifreddo with Tuscia Hazelnuts 

Allergeni/Allergens: Uova e Derivati / Eggs, Frutta A Guscio e Derivati / Nuts, Soia e derivati / Soy 

 

         
Our selection of Cheeses and its Jams 

Allergeni/Allergens: Latte e derivati /Milk 

 

 

 
 

°  Coperto / Place Settings  € 3  pp  
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Caffetteria / Cafeteria 

     (Latte / Milk 0,50)  
      
        
         
      

        

Liquori / Liquors 
      

       
    

      
     
     

     
     

    
     

Grappa 
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Brandy Italiano 

        
Cognac e Armagnac 

      
      

Gin 
     

     
     
      

Tequila 
      

     

Vodka 
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Ron / Rhum 
        
         
       

       
Single Malt Scotch Whisky 
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Irish Whiskey 
        

Bourbon Whiskey 
      
        

Japanese Whisky 
      


	 
	      

