APERITIF

BOX CRUDAMMARE 22€

Cuttlefish tagliatelle*, 2 Scampi*, 2 Red shrimps™,

2 White prawns*, salmon tartare™, tuna tartare™

(Or can be purchased individually: Cuttlefish tagliatelle 6€,
scampo 3€, red prawn 3€, white prawn 2€)

COD NUGGETS €6 (s rcs)

Fried cod bites* served with lime mayo

OCTOPUS BALLS €6 (5rcs)

Octopus meatballs™ served with soy mayo

CASHEWS €2
PISTACHIOS 2€
TARALLI 3€
OLIVES 3€

“De Carlo” Termite di Bitetto olives

PATATAS NANA 3,5€

Chips portion

2 FRISELLINE 7€

Alice*, fiordilatte cheese, “De Carlo”
extra virgin olive oil

¥ CHEESECAKE ¢

TUNA 6€ \

Tuna tartare™*, stracciatella cheese, crumbled tarallo, o
avocado, ponzu sauce, nori seaweed powder

SALMON 6€ l

Salmon tartare*, smoked stracciatella cheese, crumbled
tarallo, crispy fried onion, teriyaki sauce, sesame

RED SHRIMP 6,5€

Red shrimp*, black olive stracciatella cheese, crumbled
tarallo, teriyaki sauce, chopped hazelnuts

WHITE SHRIMP 6€ \

Crumbled tarallo, white shrimp®, stracciatella
cheese, yellow datterino tomatoes, passion fruit

AN

TU N A Tuna tartare*, stracciatella cheese, mixed

11€ salad, avocado, crumbled tarallo, nori
seaweed powder, ponzu sauce

SALMON Salmon tartare*, smoked stracciatella,
11€ mixed salad, fried onions, soy mayo
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CHOOSE YOUR RECIPE:
ALLA FONDA

White rice or mixed salad, stracciatella cheese, semi-dried
cherry tomatoes “De Carlo”, crumbled tarallo, Grana cheese
flakes, soy sauce, lime mayo, “De Carlo” extra virgin olive oil

ALLA CAPPA

White rice or mixed salad, smoked stracciatella cheese,
arugula, semi-dried cherry tomatoes “De Carlo”, Leccine
olives, “De Carlo” extra virgin olive oil

ALLA LUNGA

White rice or mixed salad, fiordilatte cheese, yellow datterino
tomatoes, yellow datterino ketchup, avocado, edamame®,
crispy onion, “De Carlo” extra virgin olive oil* =

FISH SALAD

White rice or mixed salad, semi-dried cherry tomatoes “De Carlo”,

toasted almonds, Grana cheese flakes, and Caesar dressing

CHOOSE YOUR PROTEINS

Salmon* €2 / Tuna* €2 / White shrimp* €2 /
Red shrimp* €3 / Scampi* €3 / Lobster* €3 /
Cod bites* €3

OR COMPOSE YOUR
OWN BOW

Scan the QR code

BURRITOS

(served with chips)

RED Red shrimp*, fiordilatte cheese, arugula,
SHR'MP yellow datterini tomatoes, passion fruit,

lime mayo

SCAMPI] Scampi’, arugula, fiordilatte '

cheese, mango, soy mayo,
13€ Grana cheese flakes

WITHOUT PROTEINS €9

l BUHEEHS with raw fish

RED SHRIMP SPECIAL 15€

Red shrimp*, capocollo from Martina Franca “Santoro”,
stracciatella cheese, zucchini marinated in ponzu sauce,
toasted almonds, basil extra virgin olive oil

RED SHRIMP TERIYAKI 14€

Red shrimp*, arugula, black olive stracciatella cheese, teriyaki
sauce, hazelnut crumble*

SCAMPI 14€

Scampi*, baby artichokes and mint, fiordilatte cheese, pepper
and lime mayo, nori seaweed powder

CUTTLEFISH TAGLIATELLE 14€ V P /4
Cuttlefish tagliatelle*, grugula, yellow datterino tomatoes,
Grana cheese flakes, lime mayo §

TUNA 13€

Tuna tartare**, fiordilatte cheese, ponzu sauce, red onion,
chutney, semi-dried "De Carlo" cherry tomatoes, caper mayo

SALMON 14€

Salmon tartare*, smoked stracciatella cheese,
pistachio pesto, Grana cheese flakes, lime mayo

WHITE SHRIMP 13€

White shrimp*, black garlic mayo, mixed greens, stracciatella
cheese, ponzu sauce, lime, and red shrimp extract

VEGETARIAN %€

Smoked stracciatella, red cabbage in yogurt sauce,
arugula, Grana cheese flakes, hazelnut crumble,
sriracha sauce

VEGAN 9€

Mixed salad, semi-dried "De Carlo" cherry tomatoes,
yellow datterini tomatoes, avocado, vegan lime,
mayo, "De Carlo" EVO oil

' BUHGEHS with cooked fish

TOAST BBQ 13€

Lobster meat*, cheddar, fried onion, BBQ sauce

LOBSTER TOAST 14€

Lobster meat*, caciocavallo cheese, arugula, pepper mayo

LOBSTER ROLL 14€

Lobster meat, iceberg lettuce, celery, chives, lime,
mustard mayo

FISH BURGER 11€

Bun, breaded cod fillet*, fiordilatte mozzarella, yellow
datterino ketchup, mixed greens, semi-dried cherry
tomatoes “De Carlo”, parmesan flakes, soy mayo

FISH BU RGER BABY 9€ (served with chips)

Bun, breaded cod nuggets®, cheddar, mayo

COD Breaded cod fillet*, arugula, semi-dried
11€ "De Carlo" cherry tomatoes, toasted

almonds, Grana cheese flakes, Caesar
dressing
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° SOFT DRINK

STILL WATER/SPARKLING 1,5€
COCACOLA 3€
COCA COLA ZERO 3€
FANTA 3€
TONICA 3€

LINEA GALVANINA 3,5€
MANDARINO \
CHINOTTO
LIMONATA ¥
GASSOSA

* @

Fish products arrive at our store under cold chain conditions at
either -20°C or +4°C. Carpaccio and tartare intended to be
eaten raw have been sanitized in compliance with Regulation
(EC) 853/2004, Annex lll, Section VIII, Chapter 3, letter D, point
1, and subsequent amendments and additions.

Our artisan bread is delivered to our store under cold chain
conditions at -20°C and is finished baking at the time of prepa-
ration, ensuring maximum freshness.

* Products marked with an asterisk are to be considered frozen
and/or deep-frozen.

In accordance with EU Regulation 1169/2011, we inform you

that our dishes may contain traces of cereals containing gluten,
crustaceans, fish, eggs, peanuts, soy, milk and lactose, tree
nuts, celery, mustard, sesame seeds, lupins, mollusks, and
derived products.

For any information about substances and allergens, you can
consult the specific documentation available upon request from
our staff. BEERS WINES Glass 5€ Bottle 18€ DRINKS Glass 5€
Bottle 18€

** We use yellowfin tuna (Thunnus Albacares). '
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¥ BEERS

NASTRO AZZURRO 3,50€
CRAFT BEER 5€

¥ WINES >

GIUSTINI AVOGLIA

. CRUDAMMARE

LA CRUDAMMARE ﬁ Eg?tﬁN
LA FRESCH deat% Glass 6€ Bottle 20€

LA FRESCHINA

("'Session Pils" 3% vol.) SESONPS

AGORA
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¥ DRINKS >

GIN 8€
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Glass 6€ Bottle 20€

POLVANERA

SVVL Gl

¢s* PROSECCO <

FLUTE 5€ | BOTTLE 18€ BIANCO FALANGHINA
"Crudammare"
Fa'aVA"
s+ METODO CLASSICO & | odammare*

CUVEE PRESTIGE CA’ DEL BOSCO 70€ Glass 6€ Bottle 20€

¢ CHAMPAGNE <3

LOUIS ROEDERER COLLECTION 90€

¥ EXTRA

COFFEE 1€
DESSERT 6€

Lactose free 1€
Bread 1€
Souces 0.50€



