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SEAFOOD APPETIZE 7€S \\

Troisi Mare Crudrte or Mare N

Chef's creative tasting menu (5 courses) maae to af‘aef‘
26€

Mussels Gallipoli Style

Mediterranean Flavor
Seafood salad with fresh vegetables on

Sautéed mussels with parsley, garlic, pepper, a bed of Salento potatoes
and olive oil 15€
13€
Sublime ( Torelli
Seafood Tartare: Tuna, Salmon, Swordfish, Sea Raw Seafood Platter: Salmon,
Bass, and Redfish seasoned with Cherfy Swordfish, Tuna, Violet Prawns,
tomatees, capers, and red onion Scampi (Langoustines), Mussels,
20€ Oysters, and Cuttlefish Tagliatelle
50€
Raw Seafood Platter Raw Seafood Platter
Made to order

2 Made to order
(Market Price) (Market Price)

LAND APPETIZERS

Troist Larnd Colo Cuts & Cheese Platter
Chef's tasting selection of land delicacies Selection of our cured meats and
(5 courses) cheeses (DOCG) with crusty bread
23.00€ 15€
Trio of Grilled Green Salad
Vegetables

7€ q4€

Cover charge 2,00€ - Some produets may be frozen



THE BEST SOUTHERN A
SPECIALTIES & DELICACIES

U Quartaru Tu Pescatore Grandma's Meatballs in
Tomato Sauce

Tomato sauce, mixed minced
meat, breadcrumbs, garlic,

Catch of the day (What the sea offers)

FFava Beans & Chicnry cheese, eggs, parsley, pepper
Chicory greens on a bed of fava 10€
bean purée with fried bread ) p
12€ Stewed Octopus (Pignala Style)
. . - Octopus, potatoes, tomatoes,
Greens 15€
Turnip greens, garlic, anchovies, Orecchiette Lecce Style
chili pepper Beef meatballs, tomato and
12¢ basil sauce
12€

FRIED DELIGHTS

French Salento Potato
Fries Croquettes
4€ Potatoes, breadcrumbs, pepper,
eggs, cheese, mint
5€

Grandma’s Fried
Meatballs

Mixed minced meat,
breadcrumbs, pepper, eggs,
cheese, parsley, garlic
6€

Cover charge 2.00€ - Some products may be frozen



SEAFOOD FIRST COURSES &\

Scialatielli with Clams Gnocchi with Red
Clams, garlic, pepper, parsley Prawns and Truffle
15€ Yellow and red datterino tomatoes,
garlic, parsley, red prawn
Scialatielli “Reef Style” £
1€ Spaghetti with Sea Urchin
Linguine with Citron Cherry tomatoes, garlic, parsley,
and fresh sea urchin pulp
Scent and Seafood 22€
21€ )
Seafood Risotto
Calamarata Past.a with Mih. 2 fehole
Octopus, Tagglasca 18€
Olives, and Tomato
18€
Spaghetti Cacio e Pepe Scialatielli with Meat
12¢€ Sauce (Ragu)
10€
Spaghetti Carbonara Spaghetti with Tomato
12¢ and Basil
Pacchero “Roman Mo ™ _%_ -, %o
Style” with a Twist Scialatielli with Porcini
Cured pork cheek with datterino Mushrooms
tomato sauce and crunchy Porcini mushrooms, parsley
pistachio crumble 15€
18€ ]
Saffron Risotto
(Milanese Style)
Min. 2 people

12€
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SEAFOOD MAIN COURSES

'y

2 ar AL Gxilled Swordfish
Sesame or Grilled
o 18€
Grilled King Prawns Mixed Grilled Seafood
. I;I'Oeées Chef's daily catch
30€
Grilled Catch of the
Day Grand Mixed Fried Seafood
Sea Bream or Sea Bass 20€
Troisi Style Swordfish

Capers, Taggiasca olives,
cherry tomatoes
20€

MEAT MAIN COURSES

Fillet Steak Your Way

Choice of: Gorgonzola, Porcini Mushrooms,
Green Peppercorn, or Chef’s Special
20€

Milanese Style Cutlet

Breaded cutlet
14€

Sliced Beef Steak (Tagliata)

With cherry tomatoes, Grana cheese,
and Arugula (Rocket)
20€



DESSERT

Tiramisu
6€

Cheesecake

Tasty shortcrust biscuit base, Philadelphia
cream cheese... Topping of your choice.
So good it blurs the line between

thoughts and reality. Delicious.
8€

Chocolate Souffle

A chocolate fondant that leaves a
lasting impression
8€

Sharon's Legendary Sorbet

An excellent combination of green
apple and Calvados reserve
6.50€

Homemade Cake
5€



BEVERAGES

Water

Still / Sparkling
0.5 Lt 2.00€

Wines

Sparkling White Wine % L 3.50€
Sparkling White Wine % L 6.00€
Sparkling White Wine 1 L 10.00€

Red Wine % L 3.50€

Red Wine % L 6.00€

Red Wine 1 L 10.00€

Beers

Heineken 3.00€
Beck's 3.00€

Bottled Soft Drinks

Coca cola 2.50€
Coca cola zero 2.50€
Fanta 2.50€
Sprite 2.50€
Lemonsoda 2.50€
Tonica 2.50€




