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THE SEAFOOD STA

« ANCHOVY ROLLS WITH HERBS AND CHICKP
ON CRUNCHY BREAD *(1-6-9)

« WRAPPED PRAWNS WITH GUACAMOLE SAUC

TUNA TARTARE WITH POMEGRANATE
AIGRETTE  *(9)

* SEE THE ALLERGENS LIST

15,00 €

15,00 €

18,00 €

20,00 €

35,00 €

15,00 €

16,00 €



»

STA and THE RICE

o
L3
. CUPINE SCAMPI CREAM RISOTTO ~ #(4-12) 26,00 €
e
- TONNARELLI WITH CUTTLEFISH INK IN A CACIO E PEP 26,00 €
WITH RED PRAWNS FROM MAZARA DEL VALLO ~ *(1-
« TRIANGLES OF RAVIOLI WITH PRAWNS I SAUCE  *(1-2-1 r" , 22,00 €
2L |
« KHORASAN WHEAT SPAGHETT 24,00 €
BRONTE PISTACHIO AND LIME
L
L ’ B
« PAPPARDELLE WITH WILD BOAR WHITE 20,00 €
L
« TAGLIOLINI WITH M S AND ‘MOJITO’ CRISPY BACON  * 18,00 €
5 L] - .
- ]

« VEGETABLE SOUP WITH SPELLED AND BARLEY 14,00 €
« CARBONARA Ik 13,00 €

-4 1.
‘ MIATRICIANA W w 13,00 €

& » ’

13,00 €

« CACIO E PEPE 14



94,00 €
BALSAMIC VINEGAR

CARAMELIZED OCTOPUS WITH A SIDE

SEA BASS CHICHARON, WITH PERUVI
(FRIED STRIPS OF SEA BASS)  *(1-2-9)

. SALMON AU GRATIN WITH AVOLA ALMONDSk: "

&

WITH MANGO AND GREEN TEA EMU \ . -9)

]
F i L

« ROMAN-STYLE COD WITH BOILED

% > i

_ojz-;.. o vy 3

" i .

1 f -
AST POTATC

5
\".h '-;t'- .

-

-

A’ ARTICHOKE (Eaci) *8

i 8,00 €
. P{JNTAR'ELLE *(9) g Al 8,00 €
+ BAKED POTATOES ‘ 8,00 €
- STIR FRIED CHICORY - 8,00€
« MIXED SALAD 9,00 €
+ ESCAROLE WITH OLIVES, PINE NUTS AND RAISINS *(5) 10,00 €

WE MAKE GLUTEN-FREE, VEGETARIAN AND VEGAN DISHES ON REQUEST

* SEE THE ALLERGENS LIST

_
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THE HOMEMADE DESSERTS

+ CHOCOLATE CAKE WITH A WARM HEART OF RASPBERRY AND CHILLI PEPPER 10,00 €
(GLUTEN FREE) *(2-4)

« ‘DEL TEATRO’ MONT BLANC WITH MANDARIN AND YUTZU GELEE  *(1-2-4) 10,00 €

e

« RICOTTA MOUSSE WITH HAZELNUT DACQUOISE AND PEAR BLOSSOM IN WINE 10,00 €
(GLUTEN FREE) *(4-8) .

‘I

. = ¥
« “DEL TEATRO’ TATIN WITH LEMON GRASS CREAM _—- 10,00 €
AND CALVADOS PEARLS *(1-2-4 .

10,00 €
- 10,00 €
L]
9,00 €
- ZIBIBBO ZABAIONE *(2) *(4)
- DULCE DE LECHE *(2)%(4)
- SAGE & RAS LK INFUSION *(4)
- SEASONAL F ETS
s
RE MADE DAILY B
ML 5
k4
THE PASSITO W |
(SWEET WINES TO DR !
« MOSCATO DI NOTO / RAIS / SICILIA - 6,00 €
¢ MOSCATO DI TERRACINA / SANT’ANDREA / L;%ZIO 6,00 €
¢ TORCOLATO / MACULAN / VENETO 8,00 €
¢ MADORO / ROSSO PASSITO / VENETO 6,00 €

* SEE THE ALLERGENS LIST



g

~ (4) Milk and milk-based progticts (1nclud1ng lactos 7

* ALLERGENS e e

i
Gluten (wheat, rye, barley, spelled, kamut). " ; 3
(2) Eggs and egg products. Y
RS

(3) Peanuts and peanut products.
*

2, (5)  Nuts, namely: almonds, hazelﬁts,walnms %gv’v nu ec r stach ats,
macadamia nuts or Queensland nuts and pr*cts thereo: ! : he manufacture
P2 . . - AR L 3
3 - of alcoholic distillates, including ethyl alcohol of ag
Aot o -
- (6) Celeryand celery products. Al
; ¥ So 2]
. % : . 4 .
- (8) Sulfites - ;ﬁv.‘j -
; h \ 4 F o
~ (9) Fis e‘;‘ 4. L ‘3 PO @ / .
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(10) Clams _'f". _‘? L
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