SIARIER

CACIO £ PIPL fRITTER 30

AfIRLIC OIL fiD CHILLI FRITTER 30

NEAPOLITAN BREADED AND FRIED LASAGNA GARNISHED
WITH PARMESAN CHEESE SAUCE AND TOMATO PASTE

BEEF PATTIES | SPCS 6

WITH FRIARIELLI ON A PARMESAN FONDUE

PULLED PORK PATTIES | 2PCS 4

BREADED CORNFLAKES

PIECES Of SEARED SALMOI 1O

WITH GUACAMOLE AND PISTACHIO PESTO

CRISPY OCTOPIS 14

WITH SEMI-DRY TOMATOES, STRACCIATELLA DI BUFALA
AND BASIL SAUCE

CHOPPING BOTRD IIRO.IIRO 99

SERVINGS FOR 2 PERSONS



ARSI DISHES

QENOVISE Tl
PASTH fiND POTATOLS OUR WAY

WITH PROVOLA CHEESE IN A GRANA BASKET,
CRISPY BACON AND PURPLE POTATO POWDER

SCARPARIELLO WITH STRACCIATELLA
BUFALA AND BASIL SAUCE

PACCHERI QRICIT

WITH SQUID AND CRISPY BACON

WITH PARMESAN FONDUE AND CAPOCOLLO

SPAGHETTI WITH CLAMS

YELLOW CHERRY TOMATOES AND TARALLO CRUMBLE

SPAGHETTI WITH MUSSELS

GREEN CHILLIES, PARMESAN CHEESE AND MINT

STUFFED WHISTCOATS

WITH AUBERGINE AND SCAMORZA CHEESE
WITH PARMESAN CREAM AND BASIL SAUCE

12

15

12

14

14

16

1

1D



SECOND DISCHES

DURGER SEL. PRUSSIN 200
DEET STEAK sooge/asoge

WITH PARMESAN SHAVINGS, ROCKET AND SEMI-DRY CHERRY TOMATOES

PRUSSIAN RIB £YE EXTRA MARBLING sooge
DELT FILLET

WITH PARMESAN SAUCE, AGLIANICO REDUCTION,
ROCKET AND TOMATO SPONGE

fRIED PRAWINS fiD SQUID

SWORDFISH ROULADE N LEMON LEfIF
SEAFOOD bARBECUE

PESCE SPADA, CALAMARO, GAMBERONE

1O

27

23
fe

14

e

12



PIZ/ES [ERO/ZERO

ICCOTIH

CREAM OF PUMPKIN, SAUSAGE, GORGONZOLA, FIOR DI LATTE, OIL AND BASIL

QlfiLLing

YELLOW PIENNOLO TOMATOES, CRISPY BACON, BUFFALO
MOZZARELLA FROM CAMPANIA, 24 MONTH GRANA FLAKES, OIL AND BASIL

NOINA'S PIZLA

NEAPOLITAN RAGOUT, MEATBALLS, AUBERGINE MUSHROOMS,
PROVOLA DI AGEROLA CHEESE, OIL AND BASIL

DROPS OF YELLOW AND RED TOMATO PASTE, CHILLI PEPPER CRUMBLE,
SMOKED PROVOLA AND GROUND PEPPER

IROPEHNf

CARAMELISED TROPEA ONION, CRISPY BACON, PIENNOLO
CHERRY TOMATOES, FIOR DI LATTE, OIL AND BASIL

CAMPAANOLA

CREAM OF ARTICHOKE, CHAMPIGNON MUSHROOMS, CRISPY BACON
AND PROVOLA DI AGEROLA CHEESE

CALABRESE

CALABRIAN SPICY ‘NDUJA, YELLOW PIENNOLO TOMATOES,
(I:’)IIQI?XIC\DIIISOBI\A%EEL MONACO CHEESE FLAKES, AGEROLA FIOR DI LATTE,

NOCELLT

WALNUT CREAM, TRENTINO SPECK, CRUMBLED WALNUTS,
FIOR DI LATTE, OIL AND BASIL

PIZIAIOL

PIZZAIOLA SAUCE, SMOKED PROVOLA CHEESE, OIL AND BASIL

CHOVIES fillD POTATOLS

ANCHOVIES FROM THE CANTABRIAN SEA, SLICED BAKED POTATOES
WITH ACCHETELLE OF PICCADILLY TOMATOES, SMOKED PROVOLA CHEESE,
EVO OIL AND BASIL

SUBSTAINTIAL

CORNICIONE STUFFED WITH SAUSAGE AND FRIARIELLI, ARICCIA PORCHETTA,

CHAMPIGNON MUSHROOMS AND AGEROLA PROVOLA CHEESE

[ERO.IIRO WINTER EDITIOM

CREAMED PEPPERS, PULLED PORK, BAKED POTATOES,
AGEROLA PROVOLA CHEESE AND PROVOLONE FLAKES

MOINAANOLA

BLACK PORK SAUSAGE, PORCINI MUSHROOMS, FRIED LEEK,
GRANA FONDUE AND FIOR DI LATTE CHEESE

PIfiS & LOVE

CREAMED PEAS, CRISPY BACON AND PROVOLONE FLAKES

CASARECCIA

SAUSAGE, FRIARIELLI AND PROVOLA CHEESE

MARINARA RIVISITATS

YELLOW AND RED PIENNOLO TOMATOES, SALTED CAPERS,
BLACK OLIVES, ANCHOVIES, HILLSIDE OREGANO
AND COLATURADI ALICI AT THE OUTLET

ARICCI

ARICCIA ROAST SUCKLING PIG, AVEZZANO BAKED POTATOES
AND AGEROLA PROVOLA CHEESE

YELLOW AND RED PIENNOLO TOMATOES,
BUFFALO MOZZARELLA FROM CAMPANIA, OIL AND BASIL

POTATO VELOUTE WITH ROSEMARY, FRESH POTATO CHIPS,
BLACK PEPPER, BUFFALO MOZZARELLA FROM CAMPANIA

PISTRCHIO

HOUSE PISTACHIO CREAM, MORTADELLA BOLOGNESE AND
AGEROLA FIOR DI LATTE PISTACHIO GRANULES

AUBERGINE PARMIGIANA, PROVOLA D'AGEROLA
AND PARMESAN FONDUE

SAUTEED ESCAROLE WITH OLIVES AND CAPERS,

YELLOW PIENNOLO TOMATOES, CRUMBLED WALNUTS AND PROVOLA CHEESE

KNG FERDINANDO

SAUTEED ESCAROLE WITH OLIVES AND CAPERS,

YELLOW PIENNOLO TOMATOES, CRUMBLED WALNUTS AND PROVOLA CHEESE

650
?

650
?

650
?

QSO
?

QSO
?

QSO
?

650
?

Q5O
?
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12

1O

650
?

650
?

1O

650
?

650
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PIZ/AS IN CARRO
WHEELS

CASARECCIA 9,50

SAUSAGE, FRIARIELLI, SMOKED PROVOLA CHEESE,
PECORINO ROMANO

PROVOILfi £ PIPE 7,50

MARINARS 6,0

COSCCH 6,50

TOMATO, PARMESAN FLAKES, OIL AND BASIL



PIZ/ZAS IN THE VACL
C OUNIURE

TOMATO, ANCHOVIES FROM THE CANTABRIAN SEA,
PACCHETTELLE DEL PIENNOLO TOMATOES, GARLIC
MAYONNAISE, OIL AND BASIL

CASARECCI

SAUSAGE, FRIARIELLI, SMOKED PROVOLA CHEESE,
PECORINO ROMANO

SAUSAGE AD POTHATOLS

SAUSAGE, BAKED POTATOES AND SMOKED PROVOLA CHEESE

CHOVIES fillD POTATOLS

ANCHOVIES FROM THE CANTABRIAN SEA, BAKED POTATOES
CUT INTO SLICES WITH SMALL PACKETS OF PICCADILLY
TOMATOES, SMOKED PROVOLA CHEESE, EVO OIL AND BASIL

750

650

]()PO

1O

]QPO



THE CLASSICY

SAUSAGE, FRIARIELLI, SMOKED PROVOLA CHEESE,
PECORINO ROMANO

TOMATO, FIOR DI LATTE DI AGEROLA, OIL AND BASIL

DIfYOLA

TOMATO, SPICY SALAMI, FIOR DI LATTE DI
AGEROLA, OIL AND BASIL

pUFALA

TOMATO, HILLSIDE OREGANO, GARLIC,
OIL AND BASIL

MOZZARELLA FROM CAMPANIA, OIL AND BASIL

CAPRICCIOS

TOMATOES, COOKED HAM, NAPOLI SALAMI,
FRESH MUSHROOMS, ARTICHOKES, FIOR DI
LATTEDI AGEROLA, OIL AND BASIL

PRIMAIVERA

PIENNOLO CHERRY TOMATOES, PARMA HAM,
FRESH ROCKET, FIOR DI LATTE DI AGEROLA,
24-MONTH GRANA CHEESE FLAKES, OIL AND BASIL

fRIED STUFFING

TOMATO, PORK CRACKLING, BLACK PEPPER
AND RICOTTA CHEESE

BAKED STUFFING

TOMATOES, NAPOLI SALAMI, COOKED HAM,
BLACK PEPPER, RICOTTA CHEESE, FIOR DI LATTE
DI AGEROLA AND OIL

Q5O

750

GSO

CSO

GSO

GSO

050

CSO
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THIS FIN CELEBRATES THE FLAVOURS
OF OUR AMALFI COAST AND THE
CHARACTERISTIC SCENT OF

‘COSTA D'AMALFI IGP’ LEMONS.

IT IS OBTAINED FROM THE SPECIALCOLD
INFUSION OF LEMON PEELS, WHICH GIVES IT
A CRYSTAL-CLEARGALLO COLOUR.
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THIS ORIGINAL GIN CELEBRATES
THE UNION OF SEA AND LAND.

THE NAME IS INSPIRED BY OUR
COASTLINE AND THE BLUE COLOUR,
EVOKING THE WATERS OF THE MARE
NOSTRUM, IS GIVEN BY THE INFUSION
OF THE BUTTERFLY PEA FLOWER




DRAUGHI BEE

CL2O

KBIRR — TELLES

LAGER | 5,2% VOL.

LIGHT OPALESCENT COLOUR, WHITE, PERSISTENT
FOAM, SLIGHTLY HERBACEOUS AROMA, VERY
DRINKABLE, REFRESHING AND THIRST QUENCHING
BEER, ROUNDED ON THE PALATE WITH A SLIGHTLY
HOPPY FINISH.

KBIRR — RED STROIG 4

RED STRONG ALE | 9,0% VOL.

INTENSE COPPERY COLOUR WITH FINE, ABUNDANT
FOAM. THE NOSE HAS AN ENVELOPING BOUQUET
OF SPICY AND FRUITY TONES.

4

50

CLAO

> 8

OSO
?

POILED BEERS

KBIRR — HCUORIDINAPOL  I€KE

AMERICAN PALE ALE | 6,0% VOL.

AN AMERICAN PALE ALE (APA) WITH A LIGHT BODY BUT

STRONGLY CHARACTERISED BY EXOTIC HOPS THAT GIVE
IT FRESH AROMAS AND CITRUS, HERBACEOUS, RESINOUS
AND SPICY NOTES.

KBIRR — PULLICITHELL

PALE ALE | 5,2% VOL.
THE NOSE OFFERS AN INTRIGUING HERBACEOUS BOUQUET

MIXED WITH EXOTIC FRUIT AND LIME. THE LIGHT BODY AND
FRESH FLAVOUR MAKE THIS BEER INCREDIBLY DRINKABLE.
IN THE MOUTH, THE MALTINESS IS CLEARLY EVIDENT.

KBIRR — JATTURA

SCOTCH ALE | 8,5% VOL.

A DEEP COPPERY-COLOURED BEER BREWED WITH A
PERCENTAGE OF PEAT-SMOKED WHISKY MALT. THE
BITTERNESS OF THE HOPS IS BARELY PERCEPTIBLE
AND WELL BALANCED BY THE MALTY COMPONENT.

KBIRR — CAiP T “FIERRO

STRONG LAGER 1 10,0% VOL.

A BEER WITH SWEET, FULL-BODIED AND WELL-STRUCTURED
NOTES. THE HIGH ALCOHOL CONTENT GIVES THE PALATE A
PLEASANT WARMTH. IT IS EXTREMELY ENJOYABLE BOTH

ON ITS OWN AND WITH MEALS.

KBIRR — MATAVOTH

LAGER | 5,2% VOL.
CLEAR OPALESCENT COLOUR, WHITE, PERSISTENT FOAM,
SLIGHTLY HERBACEOUS AROMA. VERY DRINKABLE BEER,

FRESH AND THIRST QUENCHING, ROUND ON THE PALATE
WITH A SLIGHTLY HOPPY FINISH.

KBIRR — MATAVOTH RED

LAGER 1 9,0% VOL.

INTENSE COPPERY COLOUR WITH FINE, ABUNDANT FOAM.
THE NOSE HAS AN ENVELOPING BOUQUET OF SPICY
AND FRUITY TONES.

PREWDOQG PUIK IPf

IPA | 5,6% VOL.

IT IS A FULL AND SATISFYING BEER, WITH THE BITTER
NOTES FINALLY COMING TO THE FORE, MAKING IT

AN INTERESTING EXPERIENCE FOR CONNOISSEURS
OF THE STYLE.

ISUNAMI MAQDA

BLANCHE | 5,0% VOL.

IT 1S A BLANCHE PRODUCED AS THE STYLE WOULD
HAVE IT, WITH THE USE OF WHEATM, TO WHICH IS
ADDED A LIMITED USE OF BOTANICALS SELECTED

BY THE SARANDREA LIQUEUR FACTORY IN COLLEPARDO,
FOR A RESULT TO BE DISCOVERED.

KIRMAl — fIMBER DOILL

HONEY ALE | 5,7% VOL.

AMBER CHARACTERISED BY A BLEND OF CONTINENTAL
AND AMERICAN HOPS WITH THE ADDITION OF CHESTNUT
HONEY. AMBER COLOUR WITH COPPERY HUES, CLEAR.

VAL DIEU TRIPEL

TRIPLE | 9,0% VOL.

WITH A CLEAR, SLIGHTLY PALESCENT BLOND COLOUR,
IT CONCEALS FINE BUBBLES AND HAS A CREAMY WHITE
FOAM. IN THE MOUTH, SWEET FLAVOURS ARE RELEASED
IN THE CENTRE OF THE MOUTH

RYE RIVER LIL™ bfindain

SESSION IPA | 3,8% VOL.

A SMOOTH AND VERY DRINKABLE SESSION IPA WITH

INTENSE AROMAS OF RIPE, JUICY TROPICAL FRUIT,
TANGERINE AND PINE, WITH A FULL-BODIED, WHEAT-INFUSED
FLAVOUR. THE COLOUR IS GOLDEN, THE FOAM PERSISTENT.

RODINBACH CLASSIC

RED ALE | 5,2% VOL.

A SMOOTH AND VERY DRINKABLE SESSION IPA WITH
INTENSE AROMAS OF RIPE, JUICY TROPICAL FRUIT,
TANGERINE AND PINE, WITH A FULL-BODIED,
WHEAT-INFUSED FLAVOUR. THE COLOUR IS GOLDEN,
THE FOAM PERSISTENT.

ffICKER PSCHORR WEUSSE

WEISSE | 5,5% VOL.

THE INITIAL IMPACT IS THAT OF A SPLENDID, LIGHTLY
CREAMY FROTH. THE TASTE IS DELICATE AND ENVELOPING,
CHARACTERISED BY A HIGH PERCENTAGE OF SPECIAL MALTS.

550
9

550

Wi

550



WHITE WINES

FALANGHINA — ORNLTH

CAMPANIA IGT 112,5% VOL

ARECO DI TUIFO — ORIIETH

DOCG 112,5% VOL

FbULA — FATTORIA PAAANO

FALERNO DEL MASSICO 113,5% VOL

KIKE — CANTINE Finf

TRAMINARAROMATICO TERRE SICILIANO 113,5% VOL.

ROIRO — MRCHESI DI BAROLO

ARNESIS 112,5% VOL.

ITE — TERRA DfiLIdl

PECORINO TERRA DI CHIESTI 112,5% VOL.

CATALUNA — TENUTH AUQUSTER

HONEY ALE | 5,6% VOL.

RED WINES

CRITERA — SCHOLA SARMENT]

IGT SALERNO ROSSO 113,0% VOL.

AQLIANCO — ORI

ARPINIA DOP 112,0% VOL.

AMAROIIE — DOMIN VENETI

DELLA VALPOLICELLA DOCG CLASSICO 116,0% VOL.

SELVE DI PROFICO — FIORE ROMANO

PIEDIROSSO VESUVIO DOC | 11,5% VOL.

ARAANANO — SALVATORE MARTUSCIELLO

PENISOLA SORRENTINA | 14% VOL.

MOINTEPULCIANG — TERRA D fiLII

D’ABBRUZZO DOC 113,5% VOL.

CHIfiNT — FATTORIA STl PANCRALIO

SANGIOVESE DOCG | 12,0% VOL.

PANCRAZIO — FRITORIA SANl PANCRAZIO

PINOT NERO TOSCANA IFT |1 11,5% VOL.

CL./>
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SPIRILS

LIQUORICE LIQUEUR

bibfl LIQUELR

CARAMEL VODKH

BRANDY ORANAE

COCOIUT TEQUILT

COFFEE TEQUILT

AMARETIO LIQUEUR
MILONCELLO

SPIRITS TRAGRAMNTE

SPIRITS PROIBITO TOLLETTO
SPIRITS STOMATICA FOLLETTO
SPIRITS MARTINA

RIRO SPIRITS MALIES

ARAPPH LERO K fTICO CILENTO
HONEY RUM MALIES

MALECOI RUM fiGED & YEARS
KRAKEN DARK RUM

o U U U U U (A



ROSE & PASSITO

ROSATO — FATTORIf PAGHNO 90
L1 R f :
CORIMEl - SCHOL@ SARMENTI 5
SPARKINGS
TPfﬂTﬂPQLI — SALVATORE MARTUSCIELLO 20
ERDUQHDSLE Ezglglp — CASTELLO DI alSSACO 40
PROSICCO — TERRA SEREN 20

SUPERIORE DOCG 112,0% VOL.

RIBOLLA QIfiLLA — FANTINEL — TENUTA SANT” fELENA 2O

PEDIROSSO VESUVIO DOC | 11,5% VOL.



