
 

 

Appetizers  

Minestrone 

Homemade mixed vegetable soup 
7.50 

Zuppetta di cozze 

Spicy tomato and Vermentino wine mussel soup 
10.00 

Moscardini alla diavola 

Baby octopus with garlic and spicy tomato sauce 
11.00 

Straccetti 

Strip beef, arugula, shaved pecorino cheese in balsamic vinaigrette 
12.00 

Salumi e formaggi 

Daily selection of imported salumi and cheeses  
15.00 

  

Salads  

Insalata di campo 

Mixed green , carrots, celery, cherry tomatoes in balsamic vinaigrette 
8.00 

Caprese 

Fresh mozzarella and tomato slices w basil and oregano 
9.00 

Insalata mediterranea 

Greens, cucumbers, chick peas, goat cheese, tomatoes in lemon vinaigrette 
10.00 

Kale salad 

Kale, raisins , almonds in lemon vinaigrette 
11.00 

  

Homemade Pasta  

Gnocchetti sardi alla crudaiola 

Traditional Sardinian pasta w mixed vegetables in garlic olive oil 
12.00 

Alisanzas di sardegna 

Sardinian pasta with sautéed onions, pork belly  and tomato sauce 
13.50 

Gnocchi alla montanara 

Our own potato gnocchi with mushrooms, bacon in cream sauce 
13.50 

Tagliolini cacio e pepe 

Tagliolini w Pecorino cheese and fresh black pepper 
14.00 

Maloreddos alla campidanese 

Traditional Sardinian pasta with sausage and spicy tomato sauce 
15.00 

Cavatelli broccoli rabe e salsiccia 

Ricotta cavatelli with broccoli rabe and Italian sausage 
15.00 

Fregola ai frutti di mare 

Fregola with mussels and baby octopus 
16.00 

Culurgiones all’ ogliastrina 

Handmade Sardinian ravioli with potatoes, mint, pecorino in tomato sauce 
16.00 

  

Main Courses  

Pollo alla griglia 

Grilled chicken paillard  with arugula and chopped tomatoes 
15.00 

Involtino di pollo 

Prosciutto stuffed chicken roll with mashed potatoes in mushroom sauce 
16.00 

Salmone alla griglia 

Grilled salmon with wilted kale in red beet jus 
17.50 

Branzino al salmoriglio 

Grilled Branzino in salmoriglio sauce with sautéed broccoli rabe 
18.00 

  

Sides  

Pane guttiau 3.50 

Spinach – mashed potatoes 6.00 

Broccoli rabe 7.00 

 


