Antipast
Verdure grigliate € 800
Gran Mix di' polpette artigianali - € 1200
Fittule con gamh-eretti € 700
Folpette artigianali al sugo & 1200
Parmagiana i pesce £ 10,00
Ensalata di mane con 14,00
polpo, seppds & calamans -
Caprese € 9,00
Sauté dicozre e vongole £13.00
Pesce spada marinato. €13,00.
Salmone marinato 613,00
Tartara di tonno § 1800
Tris di tartare di fonno, £ 25.00
salmone & gambser ros st
Crudité di gamberi ¢ scampl & 30,00

Prirmi

Spaghetty alle cors 1200
Orecchiette con polpette al sugo € 17,00
Minchiarieddr vegetariani €11,00
Orecchbette alle cime di rapa €13.00
Minchiareddri alle sceglic € 1500

Tagliolini con gamber & vongole € 15,00

Gnocchi con pistacchio di Bronte €16,00

& ganibers viela di Gallipoli

Paccheri allo scorfano LE2200
Secondi

Filetin di Spigola o orata &l quazretto € 22 00

Frittura o totani @ gamibern £ 15,00
Frittura o paranza € 1500
Fish and chips £ 13,00
Pesce spads alla grigka £ 1600
Polpo alls grighia con salsachil € 1600
Tagliata di tonno € 1800
al pistacchio'di Brante
Gamberont viels di Gallipoll £ 320,00
alla braice
Pesce freson locale l'etto € 600
Cotoletta di pollo e patatine fritte € 10,00
Hamburger di scottona £ 10,00
da 200 gr. & patatine
Tagliata di miarze € 6,00
con rin, nucoda,
gfar]m di ateto balsamioo
Grigliata mista di came £ 2000
Contarmni
Irsalats verde € 300
Insalata mista £ 400
Fatafine fritte E 400

Curmme Dessert
L CLMMA B UNA SOFFICE TASCA DI PANE DELLA.  Sorbetto al limone 00
TRADIZICNE SALENTINA IMPASTATA CON BARIRA - Panna cotta™ € 600
D e ¢
TACON IL PESCE. SERVITA NELFIATTOCONCON.  Cheesacake ai frutti di bosco € 600
TORND i PATATINE FRITTE Semifredde alla nocaola £ 600
B 1 CUBARMA FISH COM FILETTO Of PESCE Pasticciotto tabonting £ 600
ERITO. o €1500  Mignon misti (6 pezzi) €10,00
N. 2 CUMMA CON TRANCIO DI TONNO dﬁﬂr‘glah & Dhistilati
e e,
ﬂtnl:dmtnh Mlm A ; -"-":,._ & 3.00
H 3 CUMMA CON POEPD DI 5COGLIO | Caffe Sal W e
GRIGLIATO - i&@ l‘.ﬂppun:nnh o Wy €300
irucela, pamedoes sl pughtoe Amaro dﬂ;‘.apm y LE 400
N, 4CUMMA CON GAMBERI |, “Amaro Fugliest” 47 300
ROSS! MARINATI "\ 61500  Limancello _ €800
buerating syernin, VO Sambuca o AV 400
r 4 ﬁrappa.dell.ﬂ"aﬁ E 5.'5'3'
mm-s ' gtk ] Eteva-lda :
n'ﬂm TOTI NEE FORNO A& A::qi‘an#u:aleﬂrimnteu 15 ﬁ.-i'.ﬂ-ﬂ
%@ﬁﬂ NEL PLATTO CON Coca m:fa-fl.’.m:a eols zero 1 T2 50
m@ﬁm _#Fanta Y € 250
Iﬁ.fﬂHHAHBUHEEH gnﬁ : € 250
ml 5@““"‘*“—”“ “i | Esah Hnm:pes-:a ! € 250
iﬂ:r-i:::n.um ammtlmﬂu} 7 ﬁgifi i | ] Eﬁ"j I
N. & CIA CON HAMBURGER {
Eci‘hnﬁ:e;mmm’hmm N - € E.ﬁ
Elﬁgmm Wﬂarmm EIEIn.E:?ht:mE - M" San Pellegring ....' € 300
N. TFUECIHI:“ FICHETT.!.DI.!.FHEEM
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Insalatone
Insalatona Mare - E1400
werdaia, garmba, Tucchdne groghate, poevadksi & taematingg
Insalatona Apollo €12.00
(hralaty, potia by grighs, porreedarind & scaglia o graral
Insalatona Vegetarians £ 1300
readata, parreden, Tunch e, fehnors @ R IAE

Insalatona Fantasia £ 1000
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Servizio o Coperto €200
Supplemento salse sl pr. E050

Vini Bianchi
Tarrae H 18,00
IGF Salice Salenting
Mahsasia bianca 75l
Terras Neurs 18,00
BaP Salice Satenting, Chardonnay 75 el

Tea di Capuzzimati £ 1800
aP Salento, Malwasia banca 75 .
Jade di & 1800
.HI-.P Sdeﬂn:qptfmﬂdqca I5ch.,
Anals di Kandaa £ 3200
IGF Puglia, 1 0086 Greco 75 cl,
Bianco fiore di Kandéa £ 22,00
K&P Puglia, 100% Flano 75 cl.
Costanza di Kandda E.22.00.
IGP Puglia, 100% Falanghina 75 cl
Biance di wzzimati £ 800
WGP Salenta, 375 o,
Vini Rosat
Terrae Hydrunti € 18,00
IGPSalice Salonting
1005 Negroarmano & malvasia mera 75 ¢l
Al Malik di Kandéa £-22.00
E-EPFugILI, V00% Aglianico 75 cl.
rrimati & 800
len'['ﬁ 75l
Vini Rossi

Primitive di Capuzzirmati € 20,00
IGP Salenta; Primmitiva 75 £,
Malvasia Nera di Capuzzimati £ 20,00
IGP Salento, Mabeasia 75l
Megroamaro &i Capuzzimati £ 20,00
IGP Salento, Negroamaro 75 cl. :
Nere di Trola di Capuzzimati € 20,00
BGP Salerte, 75 o,
Susumanielo & Elpu::lmﬂ'] £ 20,00
IGP Salento, 75 ¢,
Rubinium 2021 Scloparto £ 22,00
DOP Primitiva di Manduria, 75 cll

Primitive di Manduria“Coralacca” € ~A5,00
Soloperto DOP 3020, 75 cl.

Rosso di irmati 48,00
IGF Salento, 375 ol
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Appetisers

Grilled vegetables € 8,00
Gran Mix of artisanal meatballs € 12,00
Pittule with shrimps € 7,00
Homemade meatballs with sauce €12,00
Fish parmigiana €10,00
Seafood salad with € 14,00
octopus, cuttlefish and squid

Caprese € 9,00
Sauté of mussels and clams €13,00
Marinated swordfish €13,00
Marinated salmon €13,00
Tuna tartare € 18,00

Tris of tuna, salmon and red prawn tartar € 25,00
Crudité of prawns and scampi €30,00

First Courses

Spaghetti with mussels €12,00
Orecchiette with meatballs in sauce €11,00
Vegetarian minchiarieddri €11,00
Orecchiette with turnip tops €13,00
Minchiareddri with seafood €15,00
Tagliolini with prawns and clams €15,00
Gnocchi with Bronte pistachios €16,00
and Purple shrimp from Gallipoli

Paccheri with redfish €22,00

N.B.: All products are also available gluten-free. Some of the
products listed may have been originally frozen in the
absence of fresh ones.

Please advise the staff in case of food allergies or intolerances

Gluten-free meal supplement € 2,00
Service and cover charge €2,00
Sauce supplement per piece. €0,50

Seconds

Sea bass fillet or sea bream stew
Fried squid and prawns

Fried paranza

Fish and chips

Grilled swordfish

Grilled octopus with chilli sauce
Sliced tuna with Bronte pistachio
Gallipoli purple prawns barbecued

Fresh local fish by the hg.
Chicken cutlet and fries

Hamburger scottona 200 g. and fries

€22,00
€15,00
€15,00
€13,00
€16,00
€16,00
€18,00
€30,00

€ 6,00
€10,00

€10,00

Sliced beef with cherry tomatoes, rocket, € 16,00
Parmesan cheese and balsamic vinegar glaze

Mixed grill of meat

Side dishes

Green salad
Mixed salad
Chips

Big salad

Seafood Salad

(salad, prawns, grilled courgettes,
tomatoes and burratina)

Big salad Apollo

(salad, grilled chicken,

cherry tomatoes and parmesan shavings)

Vegetarian Salad
(salad, tomatoes, zucchini,
peppers and eggplant)

Big salad Fantasia
(salad, tomatoes, tuna, green olives
and fried eggs)

€ 20,00

€ 3,00
€ 4,00
€ 4,00

€ 14,00

€12,00

€10,00

€10,00

Cumme

CUMMA IS A SOFT, TRADITIONAL SALENTO BREAD
POCKET KNEADED WITH REMILLED SEMOLINA FLOUR
AND EXTRA VIRGIN OLIVE OIL. STEAMED IN THE OVEN
AND STUFFED WITH FISH, SERVED ON THE PLATE WITH
A SIDE OF FRIES

N.1CUMMA FISH WITH FRIED FISH FILLE € 15,00

(dried tomatoes, caramelized onion, sweet and sour

sauce and rocket)
N.2 CUMMA WITH SLICE OF TUNA

FRESH SEARED € 15,00
(rocket, cherry tomatoes, grana padano cheese,

lass of balsamic vinegar and EVO oil)

N. 3 CUMMA WITH GRILLED

OCTOPUS €15,00

(rocket, cherry tomatoes, stracciatella pugliese
and EVO oil)

N.4 CUMMA WITH PRAWNS

MARINATED RED SHRIMP
(Salento burratina, salad and EVO oil)

Pucce

PUCCIA IS A TYPICAL SALENTO BREAD, CRISPY ON THE OUT-
SIDE AND SOFT ON THE INSIDE. MADE WITH DURUM WHEAT
FLOUR, BAKED IN A WOOD-FIRED OVEN AND THEN STUFFED.
SERVED ON A PLATE WITH A SIDE OF FRIES

N.5 PUCCIAWITH HAMBURGER

€15,00

200 g. €13,00
(bacon, egg, cheddar, caramelised onions

tartar sauce, spicy oil, tomato and salad)

N. 6 PUCCIA WITH HAMBURGER

OF HAMBURGER 200 g €10,00

(bacon, smoked scamorza cheese, mayonnaise
and salad)

N. 7 PUCCIA WITH ARICCIA ROAST

SUCKLING PIG ARTISAN €10,00
(mayonnaise, tomato, yarn, chips and salad)

N. 8 PUCCIA WITH MEATBALLS

ARTISANAL WITH SAUCE €10,00
N. 9 PUCCIA CON SALTED RAPE € 9,00
(smoked scamorza cheese, cherry tomatoes

and EVO oil)

N. 10 PUCCIA VEGETARIAN € 9,00

(courgettes, peppers, aubergines, tomato
rocket and EVO oil)

Dessert

Lemon sorbet

Panna cotta

Tiramisu

Berry cheesecake
Hazelnut parfait

Salento pasticciotto
Mixed mignons (6 pieces)

Coffee

American Coffee
Salento Coffee
Cappuccino
Amaro del Capo
Amaro Pugliese
Limoncello
Sambuca

Grappa della Valle

Drinks

Still/sparkling water Lt. 1
Coca cola/Coca cola zero
Fanta

Sprite

Estathé lemon/peach
Lemonsoda

Salento soda
Schweppes tonic/lemon
Cocktail San Pellegrino

OWONONONONO)

4,00
6,00
6,00
6,00
6,00
6,00

€ 10,00
Cordials & Distilates

€

2,00

€ 3,00
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4,00
3,00
4,00
4,00
4,00
4,00
5,00

2,00
2,50
2,50
2,50
2,50
2,50
2,50
3,00
3,00



