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Appelizers
Polpetle di covmne € 4.00
Meatballs

Checchelle di patale €3.90
Polato Croquelles

Polpette di pane £€3.00
Meatbally Bread

Puatlte di venduwie €10.00
(Melangane guigliale , paumigiana bianca di 3ucchine ,
pepeneni gralinali , puié di fave , pepenoni fuggitelli e
wmdalala di cipolla 10d3a di lwepea - peliebbe avere va-
nianli)

Vegelable dish (Grilled aubergines, while paumigiana made
and Twopea red onion salad . There may be vavialions)




Pasta (reacal/aecca ad suge di pemeodone

Fresh/dny pasta with temale sauce

Teofie pasta with sausage and mushieom sauce




Second ceunsed
Braciela cen pelpette
Chep with meatballs

Pelpelte al suge
Meatballs with sauce

T
Tupe

Pecona (Cuglie - Qitebne )
Sheep meal ( July - Oclober)

Bruace / Bance covune

Embens / Meal counlen

Aveate miste € 2.50 the hectogram
bombelle , spiedini , punline di maiale , pancella , ali di pelle )
Mixed woadt : (sausage, apicy sausage, sliced of, capocolle, mavielli,

Coslala con eas0 € 4.00 the hectogram
Rib-eye-olieak on the bone

Rib-eye-olieak en the bone

( Nel banco della carne peliebbene essenci tagli di carwne non presenti in guedlo menu
con pregzi vaiiabili)

(Zn the meal counten thene might be culs of meal nef listed on this menu with va-
ying prices. )




Side Bishes

Patatine fuitte ( peziene piccela )
French (uies (amall dish)

Pataline fritle ( pervgiene grounde )

French pues (lange dish )

Traolate vende
Green salad

Tnaalata mista

(pemedeni, canele, cappeni, cipella nesda )
Mixed aaloud

Green salad (lemalees, cavnely, capers, red onion)

Mel coliad
Guilled eggplant




€4.00

€2.50

€5.00

(tomale, ngga/waaéwzzddalte, baml)

Rionela € 6.00
(pemedere , megzarnella fierdilalle , salame piccanle)
(temale, mezzanella fiordilalle, spicy salami)

4 Foumaggi € 7.00

(tomale, mezzanella fiordilalle, mixed cheeses)

Noypoli €7.00
(pomedere , mezzanella fiordilalle , alici , cappeni)
(temate, mezganella fiordilalle, anchevies, capers)

Breaasla € 8.00
(pomodene , fiordilalle , bresasla , wcela , grana a acaglie)
(tomade, mozzanella fiordilalle, bresasola, wockel, (laked paumesan)

€ 8.00




(tomale, mezzanella, sausage, guilled aubergines)

Preaciutle e funghi
(pemeders , fiordilalle , prosciullo colle , funghi champignon)
(tomalte, mezzanella, cecked ham, Champignen mushieoms)

Gmile
(pomeodere , mozzarella fiordilalle , wwislel , pataline)
(temale, mezzanella, wwislel, french friies)

Regina
(pemedere , megganella fierdilalte , cuudo , panna)
(tomade, mozzanella, coekraw ham, salled cream

Fume €71.00

(pomeoderne , mezgzarella fiordilalle , speck , scameoza affumicala)
(tomale, mezzanella, speck, smeoked scamerga)

Bujala
(pomeodere , mezzanella di buala , basilice)
(pemedone , megzanella di bupala , basil)

Tenne e cipolla € 6.00

(pemedone , mogzanella fiordilalle , tonne , cipelle di liopea)
(pomeoderne , mozzanella, tuna, Twopea onien)




€9.00

(megganella fierdilatte , motadella , guunella di pistacchic)
(tomate, mezzanella fiordilalle, modadella, chopped pistachics)

Calabnese € 8.00
(pomedens , fiowdilatte , cipella di tiepea , ndwa , acciughe)
(tomalte, mezzanella ficrdilalle, Tiopea onien, Calabriian ndwja, ancheouvies)

Kiea €10.00
(megganella (iordilatte , datiening giall, pesto di basilice, cacionicolia, scagliedi manderle)
(megganella jierdilatle, yellow datlering lomaloes, basil pesto, caciericolla, flaked almonds)

Mantinese €10.00
(megganella fisndilatte , capecelle di Mantina , buvwila , pemeders , datlening gialle)
(megzanella jierdilatle, Marlina Capecolls, buviala cheey, yellow datlering tomaloes)

Sant’ Quenge €9.00
(pemedens , megganella fien di latte , pemedens daltening gialle , capecolls di Matina , -
cola)




(mez3wella fiordilatte , funghi chaumpignen , scaumenga, eugone )
( megganella fiordilalle , Champignen mushioems, scamerga, evigan)

Galdiccia e fuovuielli €8.00
(mezzaella fiodilatte , saldiccia, fuicvvielli)
( mezganella fiordilalle , sausage, fuiaielli)

Cudaisla €8.00

(base ciccio , pomedenini , mezzwtella , puwaciutle cude , nucela , gona )
( ciccio base, chevy tomaleoes, mozzarnella, waw ham, rwockel, parvigiang
cheese

Cacie e pepe €10.00
(megzanella fiordilatte, crema di cacie e pepe, datltenine gialle semisecce, basilics)
bavil)

Crecche €10.00

( megzanella fiordilalle, scamerza affumicala, speck, crecchella di patale)
( megzanella fierdilatle, smoked acameorza, speck, pelale crequelle)

Cacieconalle € 8.00
( mogganella [ierdilalle, caciocavallo Massevia Aia Anlica, pepe, basilico)
basil)




Drinks

Acqua natwuade (1 U.)
Still waten

Acqua Fuzzgonte (1U.)
Gpakling walen
Coca cela (1U.)
Fanta (1U.)
Coca cela (33 (t.)
Fanta (33 If.)

Biuve

Beew

Drehen ( 66 (. )
Heineken ( 66 (1. )
Peroni ( 66 (1. )
Tohnusa nen ilbata ( 50 (. )

Naste Azzuwuwe (66 U.)

€9.00 al Cite

€ 9.00 ad itne

Cell : 366 1476399 / 331 2939242
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Vine ROC Brindisi-Negraumane Resate “Satwwming” € 17.00

(Canattenizzate da un celene nesa inlende limpide e brillouate con niflessi violocei.
Presenta nete [raguonli e freache nele di vielella, amanena, ciliegia ai alleuane e

ncentuane con uwilonli e misuwati di )
ai 13%6 pwefumi di melagrana, lampeni e fragela

(Chanactenized by a clean and bulliant infense pink colon with viclef neflections.
At presents (ymz;}fmf and reah noles of, vielel, black chevy, chevy allewnale and

meel with invé and measuwred arnema) of pemegranale, raspbevy and shiawbevy)
Alcehel conlent 13% vol. i B

Ve ROC Brindisi-Rease Guswmanielle “Qte Me” € 20.00

daumoo(mewaeombwwmwwoom

ta cuwi spicca la ciliegia m%$ﬁ'm loumpeni e senton di puugna.
Alpalulshaueqpoueapwl@emumm) Gradagione alcolica 13 % vel.

(Chanactenized by an inlense wuby red color with vielel neflections.

INuw a acend of fragrant and fredh neles of red bevy fudd, ameong which chevy,
me and hinly of plum sland eul. Qn the palale i has a

Muazg tauom and ¢re)

Alc condent 13% vol.

Vine ROC Brindisi-Resate Suswmanielle “Qltne Me” € 20.00

da un celene nesa teruee cuistalling e brillcunte.
i e wwwmaliche di fragela e mitille 1ease.
wnge U palate.
alcelica 12.5% vel.

(Chanactenized by a se4l cwyslalline and brilliand pink colowr.

It presents elegand, perdidstent and aremalic noles of stiawbevy and crankevy
on the nese. 11 i light in the meoulh with wawves of (laveor along lthe palale.
Sapid finish with a leuch of acidily)

Alcohol conlent 12.5% veol.




Vine DOC Brindisi-Resse Negraumans “Minaglie” €17.00

(Canattenigzate da un celerne 16336 nubing brillounte. Presenta nete etenee e di ciliegia

time e neamaning) Gruadagione alcelica 14 % vel.

Chanacleniged by a dak wiby celon, tending lo gannel. 1T hay pragrant and rich ethereal
neles thal displays clearn hinly of chevy liqueun, blackbevy jam, bluebeviies and cwe-
aanly, hwmus, lobacco, ginger and black pepper. Alcohol conlent 14% vol.

Vine TGP Satente-Primitive "Punta Aquila® € 18.00

(Canatlerizgzale da un celene wubing cups, lendenle al granale. Presenla nole eleree
bragrandi e nicche che dispiega senlou e spumatwe nilide di ciliegia sotle apinile,
confellurna di merne, mililli e nibes, humus, tabacce, gengene e pepe nerd)
Gradagione alcelica 14.5% vol.

(Chanacteniged by a datk wiby celon, lending lowarnds gawnel. 1t has ethereal noles
ragrant and rich thatl ungelds hinly and clean nuances of chewiies in alcohol,
blackbevy, bluebevy and cuwviant jam, humus, lebacce, gingen and black pepper)
Alcohel condent 14.5% vol.

Vine ROC Primitive di Manduwiia “Palembana” € 25.00

(Gnello, impido, fudtale e delce, ma cen nele vegelali e isdale al nase e dal tawvwing
senlose in bocca, con finale fresco di balpami costieni a dislendere il 66159)
Guadagiene alcolica 14.5 % vel.

(Glenden, clear, puiily and sweel, bul with vegelal and iediged neles on the nose
and lanning sensalional in the meulh, with a esh (inidh of ceaslal balmo lo
smoeth eul the sip) Alcohel conlent 14.5% vol.




TTG Salento Roade “ Glwwnig ” €14.00
(Canatteniggate da un celene 16336 brillante, bouguel intensoumente futtolte
con fraguonga di uwa malwa, sapere asciulle awumenice e pendislente.
Suggenite su cawni alla griglia, cacciagiene e founaggi piccounti)
Gruadagiene alcelica 13.5 % vel.

Chanacleniged by a buighi ned colon, infensely fuuily bouquel with the fragrance of vipe
graped, duy, hawmeniousd and pewislent lasle. Suggesled with gruilled mealsy, game and
apicy cheeses.

Alconeol conlent 13.5% vel.

TTG Prumitive Rease “ Gtwunie ” €15.00
Canatteniggate da un gruan ceype di celene 1ease melte intense dal prefume aumpio

e sapere leggeumente tannico. Si abbina egregicumente con piatti di avwesti

(eunaggi stagienali e selvaggina.

Gradagiene alcelica 15% vel.

Chanacleniged by a large red-coloned bedy with a very inlense colon, a wide aroma and

a slighlly lannic lasle. 1T paing excellenlly with neast dishes, aged cheeses and game.
Alceheolic stnength 14% vel.

TTG Valle d'Ttvia nesate “ Foleggio” €14.00

Canuatteniggate da un celone neae. Piacevslmente brigse , bouguel fuddtale ed elegante |
sapete piens ed wumenice .

Chanacleniged by a 10s€ celon. Pleasanlly sparkling, iy and elegant beuguel, full and
hawmenious lasle.

Grudagiene alcelica 12,9% veol.
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