(from Wednesday to Saturday)

THE MENU CAN BE USED FOR A MINIMUM OF TWO PEOPLE, IT APPLIES TO ALL GUESTS
AND CANNOT BE CHANGED.

Our aperitif: Vernaccia like it used to be
Sardinian olives, pecorino cream cheese,
sausage on the cutting board, carasau bread and hot civraxiu

Mullet botargo, artichokes and potatoes
Cuttlefish, roasted cardoncello and balsamic reduction
Raw shrimp with vermouth sauce and orange
Spicy octopus
Fried sardine with scabecciu sauce

Curzetto from Carloforte with cuttlefish ink, porcini mushrooms, clams
and shrimps

Mixed grill from the gulf cooked on charcoal
Vanilla cream, panettone and chocolate chips

Microfiltered water
Coffee and myrth, limoncino or filuferru

Menus subject to change based on product availability
and not suitable for intolerants and allergies.

€55.00 by person excluding wine, soft drinks and spirits
€70.00 by person with wine: “Opale” Vermentino Cantine Mesa (1 btl x 2 pax)
€75.00 by person with 4 wines by the glass (depending on the available type)

DOWNLOAD OUR COMPLETE
MENU A LA CARTE




