
 Sa Cardiga Menù

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

(from Wednesday to Saturday)
T H E  M E N U  C A N  B E  U S E D  F O R  A  M I N I M U M  O F  T W O  P E O P L E ,  I T  A P P L I E S  T O  A L L  G U E S T S

 A N D  C A N N O T  B E  C H A N G E D .

M e n u s  s u b j e c t  t o  c h a n g e  b a s e d  o n  p r o d u c t  a v a i l a b i l i t y  
a n d  n o t  s u i t a b l e  f o r  i n t o l e r a n t s  a n d  a l l e r g i e s .

€ 5 5 . 0 0  b y  p e r s o n  e x c l u d i n g  w i n e ,  s o f t  d r i n k s  a n d  s p i r i t s
€ 7 0 . 0 0  b y  p e r s o n  w i t h  w i n e :  “ O p a l e ”  V e r m e n t i n o  C a n t i n e  M e s a  ( 1  b t l  x  2  p a x )

€ 7 5 . 0 0  b y  p e r s o n  w i t h  4  w i n e s  b y  t h e  g l a s s  ( d e p e n d i n g  o n  t h e  a v a i l a b l e  t y p e )

DOWNLOAD OUR COMPLETE

MENÙ À LA CARTE


