PICCOLA CARTA

MAIN COURSES

“Orecchiette” hand made pasta with white
“nodolico” veal ragu’ and “pecorino”

“Gnocchi alla sorrentina”, home made gnocchi with
tomato sauce and melted fresh mozzarella

“Bucce di mandorla” with cod fish, “Pachino”
tomato and black olives

SECOND COURSES
Stewed codfsh

Sliced beef with “caciocavallo podolico” fondue
Stewed codfish

Mixed grilled meat (lamb, sausage and beef)
SIDE DISHES

Mixed salad

Baked crunchy potatoes with rosmary
DESSERTS

Tiramisu

Panna cotta alla vaniglia

Chocolate spunge cake
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STARTERS-MAIN COURSE
SECOND COURSE

SIDE DISH AND DESSERT
€ 28

MAIN COURSE

SECOND COURSE

SIDE DISH AND DESSERT

€23

€2 Service charge

Matera



