
Menu

STORIES OF FLAVOURS FROM TRANI



Aperitif Selection             € 13,00 
Black choux pastry with salmon mousse
Tempura prawn with sweet and sour pepper
Golden Parmesan sphere with lemon marmalade
Salt cod bon bon with olive pâté
Zucchini calzone with cheese and mint
allergens (1,2,3,4,7)

Raw Seafood Selection             € 22,00
Oysters, sea urchin, red prawn*, scampi*, cuttlefish tagliatelle*. 
Served with butter, cuttlefish ink sponge, and red onion marinated in apple cider vinegar
allergens (1,2,3,7,14)

Trio of Marinated Seafood                      € 22,00
Tuna tartare with Dijon mustard hummus and herring roe
Burimasa amberjack sashimi scented with dried red fruits
Marlin marinated with citrus fruits, wild mint and wasabi mayonnaise
allergens (3,4,10)

Salmon                € 20,00
Gravlax salmon, almond-smoked, with apple tzatziki and fermented lime
allergens (1,4)

Octopus                      € 20,00
Roasted octopus* with fava bean cream and cacio e pepe drops  
allergens (7,14)

Salt Cod              € 18,00 
Salt cod* fillet cooked sous-vide (CBT), with sweet and sour peppers, 
olive crumble and anchovies
allergens (1,4,7)

Prawns               € 20,00
Radicchio, avocado, orange and prawn salad
allergens (4)

From the Garden             € 14,00
Zucchini terrine, Podolico Parmesan cheese, confit cherry tomatoes, 
olives and zucchini crisps  
allergens (3,7)

App�izer



Scialatiello               € 22,00
Scialatielli pasta with cacio e pepe and red prawn tartare
allergens (1,2,7)

   

Fusillone               € 18,00
Fusilloni pasta with zucchini cream, sautéed squid and anchovy crumble
allergens (1,4,14)

Spaghettone                        € 22,00
Spaghettoni pasta with seafood carbonara (without egg) 
allergens (1,2,4,6,14)

Tortello               € 22,00
Shellfish tortello scented with lemon and mint, served with mussels and clams 
allergens (1,2,3,14)

Cappellaccio               € 22,00
Cappellaccio filled with Andria burrata and cherry tomato, 
served with yellow datterino tomato cream, asparagus and crispy guanciale
allergens (1,2,7)

Cover Charge € 3.00

A maximum of three pasta dishes (or first courses) per table is recommended

First Co�ses



Main Co�ses

Catch of the Day                 al kg. € 60,00
Selected fresh daily from our cold display 
allergens (2,4,14)

Small Fried Seafood Mix                    € 20,00
The traditional Apulian fried fish* mix, without bones
allergens (1,2,4,14)

Bluefin Tuna                        € 22,00
Seared bluefin tuna with caramelized onion and wasabi mayonnaise  
allergens (3.4.6)

Beef                         € 22,00
Sous-vide beef ribs (CBT) with crispy vegetables and bell pepper sauce    
allergens (9) 

Allergen List

01 - Cereals containing gluten: wheat, rye, barley, oats, spelt, khorasan wheat (Kamut). 02 - Crustaceans and products 
thereof. 03 - Eggs and egg-based products. 04 - Fish and fish products. 05 - Peanuts and peanut-based products. 06 - Soy 
and soy-based products. 07 - Milk and milk-based products. 08 - Nuts and products thereof. 09 - Celery and celery-based 
products. 10 - Mustard and mustard-based products. 11 - Sesame seeds and products based on sesame seeds. 12 - Sulphur 
dioxide and sulphites. 13 - Lupin and lupin-based products. 14 - Molluscs and products based on molluscs.

* During some months of the year, the product may be frozen.



6 COURSE TASTING MENU 

PRAWNS 
Radicchio, avocado, orange and prawn salad (allergens 2)

FROM THE GARDEN
Zucchini terrine, Podolico Parmesan cheese, confit cherry tomatoes, olives and zucchini crisps  (allergens 3,7)

SPAGHETTONE
Seafood carbonara-style spaghettoni, prepared without egg (1, 2, 4, 6, 14) 

FRIED SEAFOOD CROQUETTE
Oval platter of traditional Apulian fried fish* mix, without bones (allergens 1,2,4,14)

SEASONAL ARTISAN SORBET
Homemade seasonal fresh fruit sorbet (allergens 1,2) 

SELECTION OF PETIT FOURS (allergens 1, 3, 7, 8)
Assorted miniature pastries

Beverages not included. € 65,00

7 COURSE TASTING MENU

SALMON 
Almond-smoked gravlax salmon with apple tzatziki and fermented lime (allergens 4,7)

OCTOPUS 
Roasted octopus* with fava bean cream and cacio e pepe drops (allergens 7,14) 

SCIALATIELLO  
Scialatielli pasta with cacio e pepe and red prawn tartare (allergens 1,2,7)
 
FUSILLONI 
Fusilloni pasta with zucchini cream, sautéed squid and anchovy crumble (allergens 1,4,14)
 
BLUEFIN TUNA 
Seared bluefin tuna with caramelized onion and wasabi mayonnaise (allergens 3,4,6)

SEASONAL ARTISAN SORBET 
Homemade seasonal fresh fruit sorbet. (allergens 1,2)

MILLEFEUILLE
Millefeuille with hazelnut cream, custard sauce and blackberries (allergens 1,3,7,8)

Beverages not included. € 75,00

Tasting Menus




