
Aperitif  "Vernaccia as it  once was"

with Sardinian olives,  pecorino cream,

sausage on the cutting board, carasau bread and warm civraxiu




Octopus,  potato and green bean salad

Mullet roe on a bed of fresh artichokes

"Agliata" alla bosana




Raw oysters on ice (Ireland and France)

Fried "Cardulinu" (antunna)




Black tagliatelle with prawns, clams and seasonal porcini mushrooms




Mixed grill  of  the gulf  cooked with charcoal




Zuccotto with the heart of  "pardula" and chocolate and chilli  pepper glaze




Coffee and myrtle,  lemon or fi luferru

Demineralized water




From Tuesday to Saturday € 45.00 excluding wine

With matching 4 wines by the glass € 65.00 (depending on the type available)

Menu subject to change based on the catch of the day

Dear customers,  we remind you that the menu can be used for a min. of  2 people

and applies to all  diners at the table (except in the case of  children, allergies and

intolerances)  and cannot be changed. The tasting menu is  not an obligation, but a

chance to explore our regional cuisine.                             

                                                            Murgia Gianluca                     




DOWNLOAD OUR COMPLETE DIGITAL MENU

Menu sa cardiga


