


GLI ANTIPASTI 
 

 
LA CAPPASANTA {1-7-9-11-14}* 

Seared scallop served over a beetroot carpaccio with 
cauliflower cream, burnt garlic dressing and a seed crumble 

38,00 
 
 

LA ZUCCA LUNGA DI NAPOLI {5-8-12} 

Neapolitan “zucca lunga” squash slow roasted over a squash puree with sautéed chanterelles, white 
almond and balsamic crisps and a Neapolitan broccoli emulsion 

30,00  
 
 

LA MOZZARELLA IN CARROZZA {1-3-4-5-7-8} 

Mozzarella fried “in carrozza” with flag-fish, wild garlic, sun-dried tomato, basil, 
and pesto ‘Cetarese’ 

33,00 
 
 

LA SOPPRESSA DI POLPO VERACE {1-5-7-8-11-14}* 

Slow-cooked octopus formed into a “soppressa” served with its mayonnaise, sesame chips, 
a porcini mushroom mousse and chestnut cream 

36,00 
 
 

LA PANCIA DI TONNO ROSSO LOCALE {1-4-5-7-8-9}* 

Local bluefin tuna belly encrusted with semolina, Giffoni butter and hazelnuts, and  
sfusato Amalfitano lemon with vanilla flavored black cabbage 

42,00 
 
 

IL GIARDINO DEL MONASTERO {1-5-7-8-9}* 

Baby vegetable and wild herb salad with pomegranate pink-peppercorn dressing topped  
with chard-stuffed fried ravioli  

26,00 
 
 
 
 
 
 
 
 
 
 
 



I PRIMI PIATTI 
 
 

IL PROFUMO AUTUNNALE {1-3-7-9} 
Perlage of seasonal vegetables and herbs from our garden in an 

escarole cream with a grilled persimmon brioche 

27,00 
 
 

I TORTELLI DI PASTA ALL’UOVO {1-3-7-9-12} 

Housemade tortello stuffed with braised guinea fowl tossed with  
a goat cheese mousse and a jus al Porto and aglianico 

40,00 
 
 

I TAGLIOLINI {1-3-4-7-9-14} 

Housemade egg tagliolini “cacio e pepe” with 
fresh red ‘totani’ squid from our Gulf, topped with shaved ‘Pollino’ truffle 

46,00 
 
 

 I MEZZI PACCHERI AL POMODORO “TERRE LAVORATE” {1-9} 

Gragnano paccheri with Chef’s “Terre Lavorate” tomatoes and basil. an elevated classic. 

30,00 
 
 

IL RISOTTO ACQUERELLO {4-7-9-12} 

7 year aged ‘Acquerello’ rice whisked with cauliflower cream  
and ‘Sfusato Amalfitano’ lemon butter with ‘Cetara’ anchovies 

43,00 
 
 

LA MAFALDA {1-7-9-12} 

Mafalda pasta rolled and stuffed with minced beef and pork, ricotta and 
‘Moscione di Agerola’ cheese, baked au gratin and served with “ragù Napoletano” 

38,00 
 
 

 
 
 
 
 
 
 



I SECONDI PIATTI 
 
 

 IL ROMBO CHIODATO {4-6-7-9-12}* 

Chiodato turbot panfried and served in a red grouper soup with bitter chicory, 
Morel mushrooms and “provola affumicata” foam 

48,00 
 
 

L’ASTICE BLU{2-7-9}* 

Oil-poached blue lobster with quince, “cardoncelli” mushrooms and an herb sauce  

56,00 
 
 

L’OMBRINA {4-9-12}* 

Slow-roasted croaker with a croaker-stock reduction,  
roasted marinated leeks and ‘Barese’ broccoli  

42,00 
 
 

LA PANCIA DI MAIALE {7-9-12}* 
Pork belly slow cooked with “pizzaiola” sauce, sauteed ‘friariell’ broccoli with candied chilli 

pepper and ‘papaccelle’ gel 

46,00 
 
 

LA GUANCIA DI FASSONA PIEMONTESE {7-9-12}* 

‘Fassona di Piemonte’ beef cheek slow-cooked served with celery-root candied with apple cider 
vinegar and sauteed endive 

53,00 
 
 

LA TARTE D’AUTUNNO {1-7-9} 
Porcini mushroom and caramelized ‘borrettane’ onion tart with stewed cabbage and 

‘moscione dei monti lattari’ cheese sauce  

35,00 
 
 
 


