Summer from Apulia

Apulian Caprese - 19.-
Apulian-style mozzarella with fresh
tomatoes and peach

Burrata with Mediterranean Caponata - 21.-
Creamy burrata served on aromatic
Mediterranean caponata made with eggplant,
tomatoes, and celery

Stracciatella & Bruschetta - 16.-
Stracciatella on crispy bruschetta with fresh
tomatoes and Mediterranean herbs

Ricotta with Honey and Pistachios -20.-
Creamy ricotta refined with honey, crunchy
pistachios, and a delicate balsamic cream

Ricotta in Zucchini Rolls - 19.-
Fresh ricotta wrapped in gently rolled zucchini
with olive oil and herbs
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Arangino Spritz - 12.-

Prosecco Riva dei Frati - 9.-

Yvorne Chant des Resses AOC - 7.-
Pinot Noir Lac Bienne AOC - 8.-

We would be happy to recommmend other drinks upon request.
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