
 

 

 

 

 

 

 
 

 
 

 

 

aperitif 



 

BREAD AND BUBBLES 

panino with black garlic, gnumridd and green sauce 

rosetta with monkfish tripe and beans 

panino with vegetable ragù and ricotta mousse 

bubbles paired 
 

25 

tasting of three panini and one glass of sparkling wine paired 

 
BREAD AND GIN & TONIC OF THE GARDEN 

panino with black garlic, gnumridd and green sauce 

rosetta with monkfish tripe and beans 

panino with vegetable ragù and ricotta mousse 

gin & tonic of the garden paired 
 

25 

tasting of three panini and one cocktail paired 

 
SELECTION OF COLD CUTS OF PUGLIA 

capocollo of martina franca 

larded fillet 

pancetta steccata 

mortadella santorella 
 

25 

selection and one glass of wine or cocktail paired 

 
SELECTION OF CHEESE OF PUGLIA 

burrata 

mozzarella 

classic aged pecorino 

goat  
 

25 

selection and one glass of wine or cocktail paired 

 
SELECTION OF COLD CUTS AND CHEESE OF PUGLIA 

capocollo of martina franca 

mortadella santorella 

burrata 

goat 
 

25 

selection and one glass of wine or cocktail paired 
 


