
APPETIZER 

 

 

*MIXED SEAFOOD APPETIZER         €. 16,00 

* SEAFOOD SALAD           €. 9,00 

* OCTOPUS SALAD           €. 9,00 

 

MIXED SARDINIAN APPETIZER         €. 9,00 

(pecorino cheese -beefcheek - salty ricotta - sausage- olives - flat bread) 

SELECTION OF SARDINIAN CURED MEATS AND CHEESES     €. 18,00 

(pecorino cheese -beefcheek - salty ricotta - sausage- olives - flat bread –OVINFORTH – 

Sardinian raw ham – mustela) 

CARASAU E CASU COTTU          €. 8,00 

(bread carasau – mixed cheese – balsamic vinegare glaze) 

 

MIXED HOUSE APPETIZER         €. 8,00 

CAPRESE SALADE  (tomatoes  and mozzarella)      €. 8,00 

VEAL WITH TUNA SAUCE          €. 8,50  

AIRD CURED BEEF - SMALL TOMATOES - ROCKET      €. 8,50 

CHOPPED RAW VEAL WITH PARMESAN SHAVINGS      €. 9,00  

 

SELECTION OF CHEESE           €. 10,00 

SELECTION OF SALAMI          €. 10,00 

SELECTION OF CHEESE AND SALAMI        €.15,00  

PIEDMONT FRITTERS (Fried bread)        €. 4,50 

(*) PREVIOUSLY FROZEN 

 

 



PIZZE (Wholemeal pizza +€.1,50) 

 

MARGHERITA: TOMATO - MOZZARELLA CHEESE     €. 5,50 

MARINARA :  TOMATO - GARLIC + PARSLEY SAUCE     €. 6,00 

ALTA PRESSIONE:  TOMATO - MOZZARELLA  - ONIONS     €. 6,50 

GENOVESE :     TOMATO - MOZZARELLA - LIGURIAN PESTO    €. 6,50   

IMPERIALE :  TOMATO - MOZZARELLA – CHAMPIGNON MUSHROOMS   €. 6,50 

TONNO :  TOMATO - MOZZARELLA  - TUNA     €. 6,50 

WURSTEL :  TOMATO - MOZZARELLA  - FRANKFURTERS   €. 6,50 

PROSCIUTTO : TOMATO - MOZZARELLA  - COOKED HAM    €. 6,50 

GRANARUCO :  TOMATO - MOZZARELLA - GRANA CHEESE - ROCKET  €. 7,00 

GORGO :    TOMATO - MOZZARELLA  - GORGONZOLA CHEESE  €. 7,00 

DIAVOLA :   TOMATO - MOZZARELLA  - SPICY SALAMI    €. 7,00 

SALSICCIA :  TOMATO  - MOZZARELLA - SAUSAGE    €. 7,50 

CHIPS :  TOMATO - MOZZARELLA  - CHIPS*     €. 7,50 

BUFALA:  TOMATO - BUFFALO MOZZARELLA      €. 7,50 

VEGETARIANA :  TOMATO - MOZZARELLA  - SWEET PEPPER - COURGETTES  €. 7,50 

   AUBERGINE GRILLED 

BALSAMICA :  TOMATO - MOZZARELLA - ROCKET - SMALL TOMATO –  €. 7,50 

GRANA PADANO CHEESE – BALSAMIC VINEGAR GLAZE 

OCCHIO DI BUE :  TOMATO - MOZZARELLA  - GORGONZOLA CHEESE -   €. 7,50 

   GRANA PADANO - EGG 

TONNO PEPERONI: TOMATO - MOZZARELLA - TUNA - SWEET PEPPER  €. 7,50 

4 FORMAGGI :    TOMATO – MOZZ. - GORGONZOLA–GRANA-FONTINA CHEESE €. 7,50 

PINUCCIA:  TOMATO - MOZZARELLA - COOKED HAM- PEAS - GRANA € .7,50 

COTTO E FUNGHI: TOMATO – MOZZARELLA - COOKED HAM – MUSHROOMS €. 7,50 

BELLA NAPOLI :   TOMATO - MOZZARELLA - CAPERS – ANCHOVIES-OLIVES €. 8,00 

LANGHETTA :     TOMATO - MOZZARELLA  - SWEET PEPPER - SAUCE MADE €. 8,00 

   FROM GARLIC AND ANCHOVIES   

PORCINI :   TOMATO - MOZZARELLA  - *PORCINI MUSHROOMS  €. 8,00 

VALDOSTANA :  TOMATO - MOZZARELLA - COOKED HAM - FONTINA CHEESE €. 8,00 

I DUE REGNI: TOMATO - MOZZARELLA - PEPPERS – GORGONZOLA CHEESE €. 8,00 



CRUDO:  TOMATO - MOZZARELLA - RAW HAM    €. 8,00 

TERRAMARE : TOMATO - MOZZARELLA  - *COURGETTES – PRAWNS  €. 8,00 

NORVEGESE :    TOMATO - MOZZARELLA  - CREAM - SALMON   €. 8,00 

CALZONE :  TOMATO - MOZZARELLA - COOKED HAM - MUSHROOMS €. 8,00 

   ARTICHOKES  

REGINA : TOMATO – MOZZARELLA – GORGONZOLA CHEESE -   €. 8,00 

   SPECK – RED CHICORY – BALSAMIC VINEGARE GLAZE 

4 STAGIONI :  TOMATO - MOZZARELLA  - COOKED HAM - MUSHROOMS  €. 8,00 

   ARTICHOKE - ANCHOVIES  - OLIVES (with stone) 

CAPRICCIOSA: TOMATO - MOZZARELLA - COOKED HAM - FRANKFURTERS €. 8,00 

   MUSHROOMS – ARTICHOKES 

SPECK E BRIE: TOMATO - MOZZARELLA  - SPECK - BRIEE   €. 8,00 

SARDA :     TOMATO - MOZZARELLA - SARDINIAN PECORINO CHEESE  €. 8,00 

   SARDINIAN SAUSAGE 

BOSCAIOLA :  TOMATO - MOZZARELLA  - TOMINO CHEESE - SPECK  €. 8,00 

CATALANA :  TOMATO - MOZZARELLA - * CRABMEAT - ONION -  €. 8,00 

   FRESH CHERRY TOMATOES 

BURRATA :  TOMATO – GORGONZOLA CHEESE – BURRATA   €. 8,50 

FRIARIELLI:  TOMATO – MOZZARELLA -  SOUSAGE - FRIARIELLI  €. 8,50 

BRESAOLA:  TOMATO – MOZZARELLA- BEEF CURED WITH SALT  €. 9,00 

   CHERRY TOMATOES - ROCKET 

CAMPAGNOLA :  TOMATO - MOZZARELLA  - RAW HAM – *PORCINI   €. 9,50 

   MUSHROOMS 

4 SALUMI :   TOMATO - MOZZARELLA  -COOKED HAM - RAW HAM   €. 9,50 

   SPIT ROASTED PORK- SAUSAGE  

PIOVRA:  TOMATO - MOZZARELLA - *OCTOPUS (garlic+parsley souce) €. 10,00 

FRUTTI DI MARE : TOMATO - MOZZARELLA - * SEAFOOD (garlic+parsley souce) €. 10,00 

4MORI:  TOMATO-MOZZARELLA - PRAWNS*- ARTICHOKES-FISH ROE €. 10,00 

   (garlic+parsley souce) 

PREZIOSA:  TOMATO – MOZZARELLA-*OCTOPUS-BUFFALO MOZZARELLA €. 10,00 

   ANCHOVIES – CAPERS (garlic + parsley souce)     

 

* FROZEN INGREDIENTS  



FOCACCE (Flat oven-baked bread) 

 
SEMPLICE :  OIL - OREGANO        €. 4,00 

AL BAGNET : GARLIC + PARSLEY + OIL  SAUCE     €. 4,50 

LARDO:  LARD          €. 6,00 

CRUDO:  RAW HAM         €. 6,50 

GORGO E SPECK: GORGONZOLA CHEESE – SPECK     €. 6,50 

STRACCHINO: STRACCHINO CHEESE – ROCKET- CHERRY TOMATOES  €. 6,50 

ESTIVA:  BRESAOLA – CHERRY TOMATOES - ROCKET    €. 8,00 

LUSSO:   SALMON – BUFFALO MOZZARELLA CHEESE – ROCKET-  €. 8,50 

CHERRY TOMATOES        

CAPRESE :   BUFFALO MOZZARELLA – FRESH TOMATOES- BASIL  €. 8,50 

MEDITERRANEA: BUFFALO MOZZARELLA CHEESE –ROCKET-ANCHOVIES-   

   OLIVES – BASIL – CHERRY TOMATOES    €. 8,50 

ALTALANGA: LARD – LANGA TOMA – DRIED FIGS – ROCKET - HONEY  €. 8,50 

 

  

 

PIZZE WHITE (no tomato souce) 

LA LEGGERA :  MOZZARELLA CHEESE - SPIT ROASTED PORK – GREEN SALADE - €. 9,50 

   CHERRY TOMATOES - CHIPS (KETCHUP - MAIO) - ONIONS 

TURBODIESEL: MOZZARELLA - SPIT ROASTED PORK - ONIONS- GORGONZOLA CHEESE 

   MUSHROOMS - ARTICHOKES - SAUSAGE - EGG    €. 9,00 

GORGOPERA: MOZZARELLA CHEESE - GORGONZOLA CHEESE - PEARS €. 8,00 

STRACCHINO: MOZZARELLA CHEESE - STRACCHINO CHEESE- ROCKET  €. 7,50 

PIZZICOSA:  MOZZARELLA CHEESE – PECORINO CHEESE - SPECK  €. 7,50 

PRIMAVERA:  MOZZARELLA CHEESE  - CHERRY TOMATOES - ROCKET €. 6,50 

 

*SOME OF THESE PRODUCTS COULD HAVE BEEN FROZEN  

CHANGE FOR EACH ADDITIONAL €. 1.00/€.2,00 

WITH MOZZARELLA BUFFALO €. 2.00 

WITH CHIPS + €.2,00 

WITH BURRATA  + €.3,00   PIZZA BABY - €.2,00 

 

 



 

PIZZE BABY 

TOPOLINO :   TOMATO - MOZZARELLA        €. 4,00 

PAPERINO:  TOMATO - MOZZARELLA  - COOKED HAM    €. 4,50 

PIPPO:  TOMATO - MOZZARELLA  - FRANKFURTERS    €. 4,50 

CIP E CIOP:  TOMATO - MOZZARELLA  - CHIPS*     €. 5,50 

PLUTO:  TOMATO – MOZZARELLA – FRANKFURTERS - CHIPS*  €. 6,00 

 

 

 

 

 

 

 CHILDREN'S MENU 

 

SAUSAGE AND CHIPS*          €. 8,00 

FRANKFURTERS AND CHIPS *         €. 7,00 

HAMBURGER AND CHIPS *         €. 8,00 

CHICKEN NUGGETS AND CHIPS*         €. 8,00 

 

* SOME OF THESE PRODUCTS COULD HAVE BEEN FROZEN 

 

 

 

 



 

FIRSTS COURSES 

LINGUINE 4 MORI (with pecorino and parma cheese – shrimps – artichokes - fish roe- tomato souce  €.15,00 

                    - garlic – parsley )    

CALAMARATA (squid ink bavette – squids -Sardinian beefcheek – cherry tomatoes – garlic -parsley)  €.15,00 

*LINGUINE WITH MUSSELS -CLAMS- FISH ROE – CHERRY TOMATOES (+ garlic –parsley) €.15,00 

*LINGUINE WITH MIX SEAFOOD AND TOMATO SAUCE (+ garlic –parsley)   €.12,00 

SPAGHETTI WITH CLAMS (+ garlic -parsley)       €.12,00 

SPAGHETTI WITH TOMATO SAUCE AND BASIL       €. 7,00 

SPAGHETTI AMATRICIANA (bacon ,onions and tomato )      €. 8,00 

TROFFIETTE PASTA WITH  LIGURIAN PESTO       €. 7,50 

SPAGHETTI ARRABBIATA (with tomato chili sauce)       €. 7,50 

*SPAGHETTI WITH COURGETTE AND SHRIMPS      €. 9,00 

SPAGHETTI CARBONARA ( cream - bacon - egg)       €. 8,50 

PENNE WITH CREAM AND SALMON        €. 9,00 

GNOCCHI OF POTATOES WITH MIX CHEESES SOUCE      €. 8,50 

GNOCCHETTI WITH SARDINIAN SAUSAGE - PECORINO CHEESE-TOMATOES SOUCE -SAFFRON €.12,00 

CULURGIONES (Sardinian ravioli with goat’s cheese ,pecorino cheese , mint and potatoes)   €.12,00 

RAVIOLI AL PLIN (smal hand-pinched) – RAGU’ OF MEAT      €. 9,00 

RAVIOLI AL PLIN BUTTER AND SAGE        €. 9,00 

TAJARIN WITH RAGU’ OF MEAT         €. 9,00 

TAGLIATELLE WITH *PORCINI MUSHROOMS        €. 9,00 

 (*) some products might have been frozen 

We can serve the sauces with pasta , gnocchi or gnocchetti and gluten free 

  

 



SECONDS COURSES OF MEAT 

SIRLOIN STEAK ON THE BONE (with side dish)      €. 20,00 

MIXED MEAT GRILL          €. 18,00 

MIXED MEAT GRILl  WITH FOCACCIA        €. 20,00 

SARDINIAN PORK ROAST          €. 16,00 

SARDINIAN PORK COOKED IN BARBERA WINE      €. 16,00 

SLICED VEAL WITH ROCHET AND CHERRY TOMATOES     €. 13,00 

SLICED VEAL WITH GORGONZOLA CHEESE AND SPECK     €. 15,00 

SLICED VEAL WITH PORCINI MUSHROOMS       €. 15,00 

SLICED VEAL WITH ARTHICHOKE - FISH ROE       €. 15,00 

ESCALOPE OF VEAL WITH SARDINIAN MIRTO  OR LEMON    €. 9,00 

ESCALOPE OF VEAL WITH *PORCINI MUSHROOMS      €. 10,00 

GRILLED SAUSAGE           €. 8,00 

BREADED VEAL CUTLET          €. 8,00 

VALDOSTANA VEAL ESCALOPE WITH CHEESE AND HAM     €. 10,00 

BRASATO (meat marinated in wine and herbs ) WITH POTATOES    €. 10,00 

 

 

 

 

 

 

 

 



SECONDS COURSES OF FISH 

 

 

MUSSELS WITH WINE - OIL - PARSLEY – CHILLI PEPPER     €. 9,00 

*FRIED MIXED FISH           €. 15,00 

*FRIED SQUIDS           €. 13,00 

*GRILLED SLICE OF SWORDFISH         €. 13,00 

*GRILLED PRAWNS KEBAB         €. 10,00 

* GILTHEAD SEABREAM GRILLED (WITH POTATOES)      €. 15,00 

* BAKED GILTHEAD SEABREAM (WITH POTATOES)       €. 15,00 

* MIXED GRILLED FISH (PRAWNS – SQUID – SWORDFISH )       €. 17,00 

 

 

(*) some products might have been frozen 

 

SIDE DISHES 

 

* CHIPS            €. 3.50  

* POTATO CROQUETTES          €. 4,00 

MIXED SALAD           €. 6,00  

LARGE MIXED SALAD           €. 7,00 

GRILLED VEGETABLES          €. 7,50 

 

  

(*) some products might have been frozen 



DESSERTS         €. 5,00 

TIRAMISU ' 

BUNET (typical piemontese chocolate pudding ) 

CATALAN CREAM 

PANNA COTTA (with caramel or nutella ) 

MOUSSE WITH BERRIES  

MERINGUE  

PROFITTEROL  

SEMIFREDDO - A SEMI FROZEN MOUSSE  

- WITH MIRTO (herb liqueur) 

- WITH ORANGE HONEY AND PECORINO (cheese)  

- WITH HAZELNUTS 

- WITH COFFEE 

- WITH NOUGAT 

LEMON SORBET 

COCONUT SORBET 

SARDINIAN MIRTO SORBET 

SEADAS ( typical sardinian dessert  :fritteers  with cheese  and orange  peel  served  with honey  or nutella)  

TUMBARELLE ( typical sardinian dessert : fritters with ricotta cheese , walnuts, orange peel and honey )  

  

FRUIT            

FRUIT SALAD (with ice cream  +€. 1,00)  

PINEAPPLE  

 

         



 

DRAFT BEER     

 

 

 

BEER PAULANER FORMAT LT. 0,50 €. 5.00 

 

PAULANER  LITTLE €.3,00     MEDIUM €. 4,50  LARGE  €. 9,00 

The Paulaner Munchen Hell is one of the most famous beers of the famous 

German brewery. An extraordinary golden blonde, elegant but with a robust 

aroma. The foam forms perfectly in the glass . The Paulaner is sparkling , 

delicate and slightly hoppy : all this makes it a perfect light beer. Alcohol grade 

beer 4,9 % . 

LEFFE RED  LITTLE €. 3,50   MEDIUM  €. 5,00  LARGE  €. 9,00 

Leffe red is truly a beer that bursts with vitality, it has a beautiful amber color 

topped by a fairly dense and persistent foam . On the nose it offers an intense 

aroma of malt with notes of toasted coffee and candied citrus . Alcohol grade 

beer 6,5 % . 



 

    HOUSE WINE DRAUGHT 

SPARKLING WHITE      DA 0,25 €. 3,50  DA 1/2 LITRO  €. 6,00   DA 1 LITRO   €. 9,00 

RED WINE        DA 0,25 €. 3,50  DA 1/2 LITRO  €. 6,00   DA 1 LITRO   €. 9,00 

 

 OTHER DRINKS 

COCA COLA (DRAUGHT)     LITTLE  €. 3,00  MEDIUM €. 4,00   

CANNED DRINKS          €. 3,00  

(COCACOLA - LEMON TEA – PEACH TEA – SPRITE – FANTA – CHINOTTO – LEMONSODA – TONIC WATER) 

 

CERES cl. 33           €. 3,50 

ICHNUSA cl.33 (sardinian beer)         €. 3,00 

ICHNUSA cl.66 (sardinian beer)         €. 4,00 

ICHNUSA UNFILTERED cl.50 (sardinian beer)       €. 5,00 

ICHNUSA AMBRATA cl. 45 (sardinian beer)       €. 6,00 

BECKS cl. 33            €. 3,00 

CORONA cl. 33           €. 3,00 

 

STILL WATER CL 75           €. 2,00 

SPARKLING WATER CL.75         €. 2,00 

 

COFFEE            €. 1.20 

COFFEE WITH A SHOT OF ALCOHOL        €. 1.50  

LIQUEURS            €. 3,00 

GRAPPA            €. 3,50 

WHISKY            €. 4,00 

 

 

COVER CHARGE  OF €. 1,50 



 

 

 

LITTLE  €. 3,50     MEDIUM  €. 5,00  LARGE  €. 9,00 

 

Unfiltered beer , a full-bodied beer because made with pure barley malt.Not 

being filtered has a pleasantly veiled appearance thanks to the yeasts left in. 

Offers a soft drink with a slight bitter note in the finish.. Its image inspired by 

the past is iconic and distinctive and perfectly respects the personality of a truly 

unique beer. 

 

TIPO DI BIRRA :  LAGER NON FILTRATA 

GRADAZIONE ALCOLICA :   5% VOL 

 



 

 

 

 

 

FRESH AND CRUNCHY BREAD LIKE OUR PIZZA 

ICEBERG LETTUCE – BEEF BURGER – BACON – MAYONNAISE – KETCHUP  

WITH POTATO CHIPS  

€ . 11.00 


