
Menu
A P P E T I Z E R
A N T I P A S T O  S A L E N T I N O
Caponata, beans in vinegar, friselline with tomatoes, lampascioni (WILD ONIONS), roasted
potatoes, grilles peppers, pittule, scattarisciato and sgagliozze (incl. bread and taralli) 

A N T I P A S T O  C O N T A D I N O
Eggplant, mushrooms, friselline with tomatoes, lampascioni (wild onions),
artichokes, lupins, olives, pittule, and sgagliozze (incl. bread and taralli)

P I T T U L E  C L A S S I C H E
Fried dough balls

P I T T U L E  P I Z Z A I O L A
Fried dough balls with capers, tomatoes, onions, and black olives

*We recommend a sauce.

*We recommend a sauce.

S G A G L I O Z Z E
Fried polenta with lemon and pepper
*We recommend a sauce.

B R U S C H E T T A  C L A S S I C A
Toasted bread with tomatoes, garlic, and arugula

B R U S C H E T T A  S C A N T A
Toasted bread with tomatoes, fermented cheese and arugula

B R U S C H E T T A  F U N G H I
Toasted bread with mozzarella and pickled mushrooms

B R U S C H E T T A  M E L A N Z A N E
Toasted bread with mozzarella and pickled eggplant

S C A T T A R I S C I A T O
Tomato sauce with onions and black olives

C A P O N A T A
Tomato sauce with various vegetables and fried eggplant

V I N C O T T O
A sweet syrup produced by reducing fresh grape must

V E G A N  M A Y O N N A I S E

F O R  2  P E O P L E
2 5 , 4 0  €

E X T R A P O R T I O N
E X T R A B R E A D

4 , 9 0  €
2 , 9 0  €

F O R  2  P E O P L E
E X T R A P O R T I O N
E X T R A B R E A D

2 4 , 8 0  €
3 , 3 0  €
2 , 9 0  €

7, 9 0  €

8 , 9 0  €

7, 9 0  €

7, 9 0  €

8 , 2 0  €

8 , 4 0  €

8 , 4 0  €
S A U C E S

3 , 6 0  €

3 , 9 0  €

3 , 9 0  €

2 , 5 0  €



is a typical bread from Salento, which is soaked in water, then seasoned
and enjoyed as a cold dish. The frisella is ideal for a quick and hearthy
meal or it can be enjoyed as an appetizer. 

O U R  E X T R A S  F O R  T H E  F R I S E L L A

Tomato sauce with various vegetables and fried eggplant

C A P O N A T A

Grilled peppers from Salento
G R I L L E D  B E L L  P E P P E R S

V E G E T A B L E  S A L A D  I N  O I L

D R I E D  T O M A T O E S
E X T R A  F R E S H  T O M A T O E S

A sponzafrise is a bowl with a half-covering platform on top,
which is used to place the frisella after soaking. The sponzafrise
is available for purchase. Please ask the waiter.

C A P E R S

Menu
F R I S E L L A

O N LY 1  P I E C E
1 4 , 6 0  €

1  B A R L E Y F R I S E L L A +  1  D U R U M  W H E AT F R I S E L L A
W I T H  TO M ATO E S  A N D  A R U G U L A A S  A B A S E

3 , 9 0  €

7, 3 0  €

3 , 1 0  €

2 , 5 0  €

2 , 5 0  €

E V E RY E X T R A P I E C E

3 , 9 0  €

3 , 6 0  €

3 , 1 0  €



Our pasta is handmade according to old traditions

C U  L U  S U C U
with tomato sauce

C U  L U  P E S T U

C U L U R A T I

C U  L E  R A P E

C U  L A  R E C O T T A  S C A N T A

F A N T A S I U S I

with pesto

GNOCCHI OR ORECCHIETTE

GNOCCHI OR ORECCHIETTE

with mushrooms, dried and fresh tomatoes and tomato sauce

GNOCCHI OR ORECCHIETTE
with mushrooms, dried and fresh tomatoes and pesto

GNOCCHI OR ORECCHIETTE

with spicy ricotta cheese (made from fermented milk) and tomato sauce

GNOCCHI OR ORECCHIETTE

with turnip greens (also known as cime di rapa or italian broccoli. A
popular winter vegetable in Italy and very versatile), slightly spicy with
a touch of chili

ONLY ORECCHIETTE

C I C E R I  &  T R I A

Normal and fried pasta served with chickpea mousse and whole
chickpeas. One of the most popular dishes in Salento

P U R È  D I  F A E  E  F O G G H I E  C U  L I  M U E R S I  F R I T T I
Purèe of fava beans and seasonal vegetables with croutons

Menu
H A N D M A D E  P A S T A ,  P I G N A T A ,

A N D  C H I L D R E N

1 6 , 5 0  €

P A S T A

1 7, 5 0  €

1 8 , 5 0  €

1 8 , 9 0  €

1 8 , 5 0  €

1 9 , 5 0  €

P I G N A T A

1 7, 9 0  €

1 7, 5 0  €



C U  L U  S U C U
with tomato sauce

C R I A T U R U  B E D D H R U

P I C C I N N U  P I C C I U S U

Gnocchi with tomato sauce OR orecchiette with tomato sauce
                         +
3 pittule (fried dough balls)
                         +
1 glass of apple juice

GNOCCHI OR ORECCHIETTE

I N S A L A T A  D I  R I S O
Rice salad with black olives, capers, fresh tomatoes, vegetables, oil 
and vinegar

1 piece of focaccia margherita  
                          +
3 pittule (fried dough balls)
                          +
1 glass of apple juice

I N S A L A T A  G R I K A
Cucumbers, red onions, sheep`s cheese, black olives and fresh
tomatoes

I N S A L A T A  D I  P O M O D O R I N I
Potato salad with fresh tomatoes and capers

I N S A L A T A  D I  R A P E  R O S S E  E  M E N T A
Potato salad with beetroot and mint

E X T R A  B R E A D

Menu
H A N D M A D E  P A S T A ,  P I G N A T A ,

A N D  C H I L D R E N

9 , 2 0  €

C H I L D R E N

1 1 , 5 0  €

1 0 , 5 0  €

S A L A D

1 2 , 8 0  €

1 3 , 6 0  €

1 1 , 8 0  €

1 1 , 8 0  €

2 , 9 0  €



C A L Z O N E  A L  F O R N O

In a wood-fired oven baked calzone with mozzarella and tomato sauce

C A L Z O N E  F R I T T O
Fried calzone with mozzarella and tomato sauce

C A L Z O N E  F R I T T O  C O N  P E P E R O N I
Fried calzone with mozzarella, tomato sauce and bell peppers

Also available vegan with vegan mozzarella and tomato sauce

the typical rosticceria ist the calling card of Salento. Unique and
unmistakable, it offers baked goods and fried foods, allowing you to
discover the flavors of authentic tradition.

Also available vegan with vegan mozzarella and tomato sauce

Also available vegan with vegan mozzarella, tomato sauce and bell
peppers

F O C A C C I A  M A R G H E R I T A
Baked in a wood-fired oven slice of focaccia with tomato sauce and
mozzarella

Also available vegan with vegan mozzarella and tomato sauce

F O C A C C I A  C O N  P A T A T E
Baked in a wood-fired oven slice of focaccia with mozzarella and
potatoes

Also available vegan with vegan mozzarella and potatoes

F O C A C C I A  S A L E N T I N A
Baked in a wood-fired oven slice of focaccia with fresh tomatoes and
olives

R U S T I C O
Puff pastry with tomato sauce, bechamel sauce and mozzarella

Menu
R O S T I C C E R I A

6 , 9 0  €

6 , 9 0  €

8 , 9 0  €

7, 5 0  €

7, 5 0  €

8 , 1 0  €

6 , 9 0  €

7, 5 0  €

6 , 9 0  €

7, 5 0  €

5 , 9 0  €

6 , 1 0  €

O T H E R  F I L L I N G S  F O R  C A L Z O N E :
A R T I C H O K E S  O R  M U S H R O O M S  O R  E G G P L A N T



P A S T I C C I O T T O
Shortcrust pastry with lemon

T I R A M I S Ù  A L L O  Y O G U R T
Cake with yogurt and coffee

B A N A R L I N O
Vegan banana bread with cinnamon and chocolate vincotto

Very well known in Salento!

Dried figs with almonds, ice cream and vincotto chocolate topping

F I C H I  S E C C H I  E  M A N D O R L E

P A S S A T I E M P I
Mixed nuts and roasted beans from Salento

C R E M I N O
Ice cream with a dash of espresso or vincotto chocolate topping

Also vegan

Menu
D E S S E R T

3 , 5 0  €

6 , 3 0  €

6 , 5 0  €

5 , 3 0  €

5 , 8 0  €

6 , 5 0  €


