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10 SHARE

Charcuterie board 15
Selection of artisanal cured meats from “Flli Gentile’

telling the story of traditional Apulian roots.

Allergens: 11

Cheese board 15
A selection of “Artigiana” cheeses designed

to highlight Apulian diary excellence.

Allergens: 1,11

Bruschetta selection 16
Prepared according to the daily availability of ingredients

and the philosophy of Ardecuore.

Allergens: 1,2, 8,11

[0 EACH THEIR OWN

Beef tartare 15
Served with sauce of raisins and onion flavored tarallo,

caper powder and egg yolk flavored with thyme.

Allergens: 1,2, 3,711

Crunchy egg 13
Panko-crusted egg with creamy whipped potatoes,

rustic bell pepper sauce and “Flli Gentile” capocollo powder.
Allergens:1,2,3,7,8,1

Cuttlefish “turbante” 14
Low-temperature cooked cuttlefish,

served in a double texture with wild fennel.

Allergens: 11,12 *

Octopus salad 15
Low-temperature cooked octopus

with lamb’s lettuce and celery, green apple,

confit tomatoes, lemon and mustard dressing.

Allergens: 8,9, 11,12



Seared scallops 18
Butter-seared scallops with thyme,

mango and curry sauce, lime and mint-infused oil.
Allergens:1,12,13,14*

Aubergine caponata 10
Golden-fried aubergine in tomato sauce,

deglazed with vinegar, basil sauce, and crumbled tarallo.
Allergens: 2, 8,11

Burrata “Assolo” 12
“Artigiana” burrata cheese served on a gel N

of “barattiere” cucumber, with focaccia

bread crumble, EVO powder <
and Cantabrian anchovies.
Allergens:1,2,11,13

Fregola pasta 18
Shellfish bisque, king prawns, monkfish

and mussels, lemon and saffron,

Allergens:1,2,8,1,12,13,14*

Fresh laganaro 16
With pulled braised beef in red sauce,

sautéed cardoncelli mushrooms and caciocavallo cream.
Allergens: 1,2, 8,11*

Spaghettone with pepper 16
Served with fasanello cheese cream,

brown stock and summer black truffle.

Allergens: 1,2, 8,11*

Stuffed ravioli 16
Filled with potatoes and smoked scamorza,

baby octopus ragu, potato cream, smoked fondue and parsley oil.
Allergens:1,2,3,8,1,12*

Fettuccine pasta “Paglia e fieno” 14
Pumpkin blossom cream, tabasco

and paprika gel, coconut milk sauce, and salted cashews.
Allergens: 2, 7*



Podolica beef rib steak 85/kg
Raised in Puglia and dry-aged for 60 days.

Scottona T-Bone steak 55/ kg
Italian origin.

Scottona tagliata 20
Polish Cube roll (250 g), served with

rocket salad and caciocavallo flakes.

Allergens: 1*

Capocollo 14
Slow-cooked pork neck with fennel salad,

lemon gel, saffron and honey on a cereal bread crumble

with brown butter.

Allergens:1,2,5,7,9

Beeffillet 24
On a potato wafer, bell pepper cream,

caciocavallo fondue, crumbled tarallo

and “crusco” pepper powder.

Allergens:1,2,3,8

SIDE DISHES

Mixed salad Apulian “Cialledda” 8
“Romanella” lettuce, carrots, green Barattiere cucumber, cherry

tomato, lamb's lettuce, radishes, ~ tomatoes, red onion, origan, pea

toasted almonds, sourcreamand  sprouts and “broken Frisella”

seasonal fruit. Allergens: 2
Fava bean purée 8 Baked potatoes 6
with wild chicory Rosemary flavored

Allergens: 2 Allergens: 2



Lamb carré
Seared and coated with panko and paprika,

with red wine reduction, celery water, and grilled “percoca” peach.

Allergens: 1,2, 8,11*

Black cod fillet

Served on cannellini bean soup, cuttelfish ink,
bread wafer, herb oil and fried parsley.
Allergens: 2, 8,11,12,13

Duck breast

Brown stock, mustard and fig sauce,
sauteéd chicory and toasted almond.
Allergens:1,7,8,11*

Butter-seared beef entrecote

Pea cream, roasted leek, “friggitelli" peppers,
radish slices, rosemary flavoured beef sauce
and extra virgin olive oil powder.
Allergens:1,2,8,11*

Crusted tuna

Tomato and barattiere cucumber gazpacho,
olive powder and caperberries.

Allergeni: 2,11,13*

Sauteéd Pleurotus mushrooms

Served with mushroom jus, yellow tomato sauce
and fried rocket salad.

Allergens: 6, 8, 11

Still / sparkling microfiltered water

Soft drinks

Nastro Azzurro beer

Birranova craft beers

Spritz / Gin Tonic / Americano / Negroni / Boulevardier

Espresso
Cappuccino / Latte macchiato / Herbal teas
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ALLERGENS LIST

Please inform us of any allergies or intolerances related to the
following food categories:

8.) Celery

9.) Mustard

10.) Lupins

11.) Sulphur dioxide
12.) Mollusks

13.) Fish

14,) Crustaceans

Raw fish products served in this restaurant are subjected to rapid
freezing to ensure quality and safety, in accordance with Regulation
(EC) 853/2004, Annex IIl, Section VI, Chapter 3, letter D, point 3.

*Inthe absence of fresh product, some items may be frozen.



