PEZPULA

MEDITERRANEAN BAY

A perfect blend of elegance and authentic flavors,
where the sea inspires every detail and every dish

tells a timeless experience.

Bar « Caffetteria

Cover charge € 3,00



Starters

Sea bream ceviche™, bottarga, seed crisp, coconut milk, € 23
and lemon

Allergens: fish

Dentex tartare*, celery, green apple €22
and strawberry coulis

Allergens: fish, celery

Octopus salad™, saffron potatoes, green olives €20
and rocRet pesto
Allergens: molluscs, milk,

Roasted swordfish*, tuna sauce and marinated egg yolk, € 22
Allergens: fish, eggs

Mussel soup with tomato and toasted bread €18
Allergens: fish, molluscs, crustaceans

Raw seafood platter (subject to catch availability) € 30
Allergens: fish, molluscs, crustaceans

Charcuterie Board of Capocollo from Martina Franca, €18
burrata, rocket and sun-dried cherry tomatoes

Allergens: milk,
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The foods listed below the dishes represent
allergens. For further information, please ask the staff on duty.

In the absence of fresh products on the farm,*frozen products are used



Frrst Courses

Sea paccheri pasta with mussels, clams, squid*
and prawns
Allergens: gluten, molluscs, crustaceans

Spaghettoni with cod*, candied lemon
and pistachio
Allergens: gluten, fish, tree nuts

Cacio e Pepe Ravioli with Red Prawn
Allergens: gluten, milR, crustaceans

Risotto with pea cream, cooked and raw
cuttlefish*, sea urchin sauce and stracciatella
Allergens: molluscs, milk,

Potato gnocchi, smoked aubergine, swordfish*,
provola fondue and toasted hazelnuts
Allergens: fish, milk, tree nuts

Spaghetti with clams and bottarga
Allergens: gluten, molluscs, fish

Orecchiette with zucchini cream, smoked burrata,
and crispy capocollo
Allergens: gluten, milk,
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Main Courses

MonKfish bites™ in Salento-style pizzaiola sauce
Allergens: fish

Roasted mackerel with tomato and pepper gazpacho,

lemon ricotta dumpling and basil sauce
Allergens: fish, milk,

CroaRer fillet™ in almond crust with carrot purée,
orange and ginger
Allergens: fish, nuts

Fried squid®, anchovies™ and shrimp™
with soy mayonnaise
Allergens: gluten, fish, molluscs, crustaceans, soy

Chef’s seafood stew (based on the catch of the day)
Allergens: fish, crustaceans, molluscs

Octopus tentacle with chicRpeas, caciotta cheese
and green sauce
Allergens: molluscs, milk,

Apulian porR “bombette”™ with caramelized onion,
Primitivo wine reduction and crispy pecorino
Allergens: milk,
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Side dishes

Marinated zucchini carpaccio
Vegetable caponata

Belgian endive, cherry tomatoes, arugula, toasted
cashews and yogurt sauce

Allergens: nuts, milk,
Rustic fried potatoes

Roasted potatoes with rosemary

(Dessert

Hazelnut and chocolate spumone
Allergens: gluten, milk, tree nuts

Hazelnut and pistachio spumone
Allergens: gluten, milk, tree nuts

Spumone Facula
Allergens: gluten, milk,

Deconstructed pasticciotto
Allergens: gluten, milk,
Tiramisu

Allergens: gluten, milk,

Delizia al [imone

Allergens: gluten, milk,
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