
StILL / SPARKLING wAtER 50 CL
PANNA / SAN PELLEGRINO

 € 2

dRINKS 33 CL
COCA COLA / COCA COLA zERO / fANtA / 
SChwEPPES LEmON / CEdRAtA / 
GINGER ALE / GINGER bEER / 
CROdINO / CAmPARI SOdA

 € 3

bEVERAGES

12:30 P.m. / 02:30 P.m. 07.30 P.m. / 10.30 P.m.
ALL dAY

dESSERt

RAw bEEf 
thINLY SLICEd RAw bEEf wIth EVO OIL 
ANd SwEEt APULIAN OLIVES

 € 15

mARtINA fRANCA CUREd 
mEAt SELECtION

 € 15

LOCAL ChEESE SELECtION  € 12

wAtER, mAtERA bREAd, SERVICE  €  3

bEERS-bIRRA dEL SALENtO
AGRICOLA 33 CL
hELLES-StYLE LAGER - 5% VOL.

 € 5

NUdA E CRUdA 33 CL
PILS-StYLE LAGER - 4,5% VOL.

 € 5

PIzzICA 33 CL
LAGER bELGIAN-StYLE - 5,2% VOL.

 € 6

bEGGIA 33 CL
AmbER bEER – bLANChE StYLE - 4,8% VOL.

 € 6

tARANtA 33 CL
AmbER bEER – bELGIAN StYLE - 6% VOL.

 € 6

tIPA 33 CL
LAGER – IPA StYLE - 4,8%VOL.

 € 6

fRESCA 33 CL
LAGER - bLANChE-StYLE  - 4% VOL.

 € 6

PIzzA’fOCACCIA
mARGhERItA
mOzzARELLA fIOR dI LAttE 1,
SAN mARzANO tOmAtO, OREGANO

 € 10

CAPOCOLLO
bUffALO mOzzARELLA, 
SAN mARzANO tOmAtO, 
mARtINA fRANCA CAPOCOLLO 2

 € 12

ANChOVIES
ANChOVIES, dRIEd tOmAtO,
bURRAtA 3, LEmON

 € 12
ICE-CREAm
wIth whIPPEd CREAm
ANd POLICORO StRAwbERRIES 

 € 5

hAmbURGER
bEEf*, bUffALO mOzzARELLA,
mAtUREd ANd SmOKEd ChEEK LARd,
fRESh tOmAtO, bARbECUE SAUCE, ChIPS

 € 15

CLUb SANdwICh
tURKEY, EGG OmELEttE, tOmAtO, bACON, 
ICEbERG SALAd, mUStARd, mAYONNAISE, 
SmALL LOAVES Of bREAd

 € 15

fRIEd fISh
SQUId*, PRAwNS* ANd VEGEtAbLES

 € 15

SALAd

CAESAR
ROmAINE LEttUCE, SmALL LOAVES Of bREAd,
PARmESAN ChEESE, ChICKEN ANd CAESAR SAUCE

 € 9

GRECA
CACIORICOttA ChEESE 5, GREEN SALAd,
bLACK OLIVES, tOmAtOES, CUCUmbERS,
OREGANO

 € 9

CAPRESE
mOzzARELLA VACCINA (FRESH CHEESE WITH COW MILK),
tOmAtO ANd bASIL

 € 9

LUNCh & dINNER

Re MANFReDI
TAVeRNA

mAtERA
Via buozzi 122 /124
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REStAURANt

CAVAtELLI RISOttAtI wIth REd ONION, mOUSSE 
Of CACIOCAVALLO 4 ANd SOft PARtS Of bREAd

bURNt whEAt ORECChIEttE (LOCAL FORM OF FRESH PASTA)
wIth fRESh tOmAtO SAUCE, bURRAtA 3 ANd RAw fISh*

fEttUCCIA wIth PEStO
(PASTA SOUCE WITH GARLIC, PINE NUTS, SALT, BASIL LEAVES, CHEESE AND OLIVE OIL),

POtAtOES ANd SQUId*

PAStA
€ 14

VEAL wIth tUNA SAUCE

GRILLEd CAtCh Of thE dAY

mILLEfEUILLE Of SALtEd COdfISh*, 
mUShROOmS ANd bEANS

mAIN COURSES
€ 18

€ 18
REd PRAwN tARtARE* 

wIth LImE ANd PAPRIKA

POAChEd EGG, ASPARAGUS, PARmESAN 
ChEESE, bREAd ANd OLIVE OIL

POtAtO CAPPUCCINO SOUP, mUShROOmS, 
PRAwNS* ANd CRUmbLE Of CAPOCOLLO 2 

StARtERS
€ 12

 € 5GRILLEd PINEAPPLE, VANILLA 
ANd LEmON SORbEt

tIRAmISù  € 5
ITALIAN DEssERT

* THEy COULD BE FROZEN AT THE ORIGIN.
• yOU CAN CONSULT THE INGREDIENT LIST. ASK THE STAFF FOR IT.
• PLEAsE INDICATE TO THE sTAFF POTENTIAL FOOD ALLERGIEs OR INTOLERANCEs.

GRAPHIC:

2 THIN SLICES OF PORK CURED MEAT.
3 FILLED, SPUN-CURD CHEESE.

1 MOZZARELLA MADE WITH COW’S MILK.

4 STRETCHED-CURD CHEESE MADE OUT OF SHEEP’S OR COWìS MILK.
5 MADE WITH MILK OF COW, SHEEP OR GOAT MIXED TOGETHER.


