
MENU

ANTIPASTI DI MARE
Agliata alla bosana*   4
(Typical dish of Bosa: ray fish with aromatic herbs, 
flavoured with dried tomato sauce, vinegar, wine and garlic)

Sardine marinate   4
(Marinated sardines)

Polpo a modu nostru* 1, 14 (polpo fritto con crema di ceci)
(Crispy fried octopus with a chickpea cream) 

Insalata di seppie con verdure e bottarga*   4, 14
(Cuttlefish salad with seasonal vegetables and cured fish roe)

Seppie in umido con olive taggiasche*   14
(Stewed cuttlefish with Taggiasca olives)

Tonno marinato con cipolla caramellata*   4
(Marinated tuna served with caramelized onions)

Tris panadas di mare* (di gamberi, seppia e calamari)   1, 2, 14
(Typical fresh fried pasta bundles stuffed with seafood)

Guazzetto di cozze* (in rosso o in verde)   14
(Mussels in red or white wine sauce)

Anemoni fritti (secondo disponibilità)   1, 3
(Fried sea anemones)

ANTIPASTI DI TERRA
Tagliere di salumi e formaggi   7
(Selection of cured meats and cheeses)

Tris Panadas di terra* (Di carne di vitello, maiale e verdure)   1
(Typical fresh fried pasta bundles stuffed with meat and vegetables) 

Tris Panadas di verdure*   1
(Typical fresh fried pasta bundles stuffed with vegetables) 

Caprese   7
(Tomato and mozzarella salad)
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PRIMI DI MARE (seafood first courses)

Fregola ai frutti di mare*   1, 2, 4, 14
(Typical Sardinian pasta with seafood)

Spaghetti ai frutti di mare*   1, 2, 4, 14
(Spaghettoni with seafood)

Ravioli di pesce a modu nostru* (Ravioli di cernia in salsa del giorno)   1, 4
(Grouper ravioli with daily sauce) 

Tagliolini al nero di seppia con arselle e bottarga*   1, 4, 14 
(Squid ink tagliolini with clams and cured fish roe)

Lorighittas al ragù di polpo   1, 14
(Typical sardinian pasta with octopus sauce)

Spaghetti all’aragosta (secondo disponibilità)   1, 2
(Spaghetti with lobster)

PRIMI DI TERRA (Land-based first courses)

Maloreddus con purpuzza e formaggio fuso   1, 7
(Sardinian gnocchetti with sausage and melted cheese)

Pasta fresca funghi e guanciale   1, 7
(Homemade pasta with mushrooms and guanciale) 
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I prodotti contrassegnati da asterisco (*) potrebbero essere surgelati



SECONDI DI MARE (seafood second courses)

Grigliata mista di pesce*   2, 4, 14
(Assorted grilled seafood platter)

Frittura mista di pesce locale*  2, 4, 14
(Assorted fried seafood platter)

Calamari fritti*   1, 14
(Golden fried calamari rings)

Filetto di orata alla Malvasia
    
4

(Sea bream fillet with Malvasia wine sauce)

SECONDI DI TERRA (land-based second courses)

Bistecca di manzo con tortino di patate o caponata
(Grilled beef steak served with a potato flan or sautéed eggplant, tomatoes, 
olives, and capers in a sweet and sour sauce)

Costine d’agnello con verdure
(Grilled lamb chops served with seasonal vegetables) 
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CONTORNI (sides)

Insalata mista
(Mixed salad)

Caponata
(Sautéed eggplant, tomatoes, olives, and capers 
in a sweet and sour sauce)

Patatine fritte*
(French fries) 

I prodotti contrassegnati da asterisco (*) potrebbero essere surgelati



MENU

DESSERTS
Tiramisù della casa   1, 3, 7
(Homemade tiramisù)

Seada   1, 7
(Sardinian sweet cheese-filled pastry)

Sorbetto al limone
(Homemade lemon sorbet)

Semifreddo al pistacchio   1, 7, 8
(Pistachio semifreddo)

Dolci tipici sardi (Secondo disponibilità)
  1

(Typical sardinian sweets)
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MENU

BEVERAGE
Acqua bottiglia 75cl (75 cl water bottle)

Bibite (Soft drinks)

Caffè

Cappuccino

Caffè shackerato

Caffè corretto

Digestivi (Digestifs)

Amari (Herbal liqueurs)

Whisky

Rum

Rum special

Calice vino della casa(Glass of white wine)

Calice vino special (Glass of special wine)

Calice prosecco (glass of prosecco)

Calice Malvasia (Glass of Malvasia, a typical sweet wine of Bosa)

Aperitivi (Aperitifs)

Cocktails

Cocktails super
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