
ANTIPASTI CALDI E FREDDI  All the flavors fo bread, olive oil and the sun

PPeessccee ssppaaddaa ccoonn ccrreesscceennzzaa ee ppuurree’’ ddii ppeeppeerroonnii VVeerrddii   2266
Nin slices of sword fish seared with herbs and served with crescenza cheese on a bed of pureed sweet green peppers

TToonnnnoo ssccoottttaattoo ccoonn mmeelleennzzaannee ppaassssaattee  aallll’’oolliioo dd’’ oolliivvaa   2277
Yellowfin tuna seared with extra virgin olive on a bed of pureed eggplant

PPoolleennttaa ccoonn vvoonnggoollee,, bboottttaarrggaa,, ee rruuccoollaa   2266
White and whole wheat polenta with sautée italian clams and arugula

MMaacceeddoonniiaa ddii vveerrdduurree,, sseeppppiiee,, ee ggaammbbeerreettttii   2266
Grilled vegetables, cuttlefish and shrimp with extra virgin olive oil and lemon

PPoolliippeettttii iinn ssaallssaa ddii ppoommooddoorriinnii ee ccaappppeerrii ccoonn ccoouussccoouuss   2277
Baby octopus sautéed with cherry tomatoes, capers and couscous

FFrriittttuurreellllaa ddii ccaallaammaarrii ee ccaarrcciioofifinnii   2244
Pan-fried calamari and artichokes

CCaarrppaacccciioo ddii mmaannzzoo ccoonn ffuunngghhii ssccoottttaattii ee ppeeccoorriinnoo ttaarrttuuffaattoo   2266
Beef carpaccio with seared mushrooms and truffled pecorino cheese

FFoorrmmaaggggiioo ddii ccaapprraa,, ccoonn rraaddiicccchhiioo,, fificchhii sseecccchhii ee vviinn ccoottttoo   2222
Fresh goat cheese with grilled radicchio, dried figs and grapes must (cooked red wine)

SSaallssiicccciiaa ccoonn bbrrooccccoollii ddii rraappee ee ffaaggiioollii   2255
Italian style sausage with broccoli di rabe, garlic and extra virgin olive oil

PPoollppeettttiinnee ddii ppoolllloo ccoonn ssaallssaa ddii ppoommooddoorriinnii ee ccaannnneelllliinnii   2244
Chicken breast meal balls with cherry tomato sauce and cannellini beans

BBrreessaaoollaa ccoonn iinnssaallaattaa ddii ccaarrcciioofifinnii ee ppaarrmmiiggiiaannoo   2255
Bresaola with artichokes, celery, parmiggiano with extra virgin olive oil and lemon

LE ZUPPE DI SAN PIETRO

ZZuuppppaa ddii zzuuccccaa ee ppoorrcciinnii   2222
Pumpkin soup with seared porcini mushrooms

ZZuuppppaa SSaann PPiieettrroo   2222
San Pietro luscious soup with cabbage fennel chicory frisee’, tomatoes and wild fennel seeds

TToorrtteelllliinnii ddii ppoolllloo iinn bbrrooddoo   2244
Chicken dumplings in a chicken broth and vegetables

LA PASTA - Pasta cannot be left out of an important menu

SSppaagghheettttii aallllaa cchhiittaarrrraa ccoonn ppoommooddoorriinnii ee bbaassiilliiccoo   2266
Ne classic San Pietro pasta dish-spaghetti with fresh cherry tomatoes and basil

GGnnoocccchhii ddii ppaattaattee aall pprrooffuummoo ddii ppoorrrrii ee ffuunngghhii   2266
Potatoes gnocchi with leeks and mushrooms

SScciiaallaattiieellllii ccoonn ccrreemmaa ddii zzuucccchhiinnii ee pprroosscciiuuttttoo   2255
Salerno style home-made pasta with prosciutto, pureed zucchini, extra virgin olive oil and parmiggiano

PPaacccchheerrii aall ssuuggoo ddii ssaallssiicccciiaa,, aaggnneelllloo ee vviitteelllloo   2266
Neapolitan rigatoni with ground fresh sausage, lamb, veal, tomatoes, fennel seed and basil

OOrreecccchhiieettttee ccoonn ffaaggiioolliinnii ppaanncceettttaa ee cciippoollllaa   2255
Orecchiette with haricots verts, smoked bacon, and white onions

TTaagglliioolliinnii aall nneerroo ddii sseeppppiiaa ccoonn ccaallaammaarreettttii,, zzuucccchhiinnee,, ssccaallooggnnoo ee ccaarroottee   2277
Squid ink tagliolini with baby zucchini, schallots and carrots
ZZiittii ccoonn ttoonnnnoo,, ccaappppeerrii,, cciippoollllaa rroossssaa ee ppoommooddoorroo   2277
Ziti with fresh yellowfin tuna, capers, red onion and tomatoes
SSppaagghheettttii ddii ffaarrrroo ccoonn aalliiccii,, ppoommooddoorroo ee bbaassiilliiccoo   2266

Spelt spaghetti with anchiovies, basil and tomatoes
RRaavviioollii ddii bbuuffaallaa ee ppoorrcciinnii ccoonn ppeeppee nneerroo ee bbaassiilliiccoo   2277

Ravioli filled with buffalo mozzarella and porcini mushrooms with fresh tomatoes and basil
RRaavviioollii ddii ccaapprriinnoo ee mmeelleennzzaannee   2277

Ravioli filled with fresh goat cheese and eggplant with a julienne of vegetables and dry ricotta

IL POLLO – Chicken is a versatile and delicious part of the Salerno culture

PPeettttoo ddii ppoolllloo aarrrroossttoo ccoonn ppaanncceettttaa,, eerrbbeettttee ee aassppaarraaggii iinn ssaallssaa ddii BBaarroolloo   3355
Roasted chicken breast with smoked bacon, herbs, and asparagus on a barolo wine sauce

PPeettttoo ddii ppoolllloo aall bbaallssaammiiccoo,, ccoouussccoouuss ee rroossmmaarriinnoo   3355
Chicken breast braised with aged balsamic vinergar, rosemary and couscous

PPoolllloo ccoonn ppoommooddoorriinnii,, oolliivvee,, ppeeppeerroonnii ddoollccii ee ppiiccccaannttii ccoonn ssccaallooggnnoo   3355
White and dark chicken meat on the bone with olives, sweet and spicy peppers, shallots and cherry tomatoes

GGaalllleettttoo aall mmaattttoonnee ccoonn ttrriiccoolloorree ddii ppeeppee   3388
Grilled baby chicken with rosemary and peppercorns

LE CARNI  Beef, veal & lamb are always highly prized & lend themselves to a variety of preparations

CCoossttoolleettttee dd´́aaggnneelllloo iinn ccrroossttaa ddii ppiissttaacccchhiioo ccoonn bbrrooccccoolleettttii ddoollccii iinn ssaallssaa ddii aagglliiaanniiccoo   4411
Baked rack of lamb in a pistachio and herbs crust served with steamed sweet broccoli on a red wine (aglianico) sauce

FFiilleettttoo ddii mmaaiiaallee ccoonn rraagguu´́ ddii mmeelleennzzaannee ee cciippoollllee rroossssee aall mmaarrssaallaa   3377
Filet mignon of pork, braised with dry marsala, with a pureé of red onions and eggplant

BBooccccoonncciinnii ddii ccoonniigglliioo ccoonn oolliivvee,, zzuucccchhiinnii,, ppeeppee rroossaa ee ffaallaanngghhiinnaa   3377
Rabbit spezzatino with olives, zucchini, herbs, pink peppercorn and dry whit wine
PPiicccciioonnee rriippiieennoo ddii fificchhii ee ccaarrcciioofifi ccoonn ccaavvoollii nneerrii bbrraassaattoo aall mmeerrlloott   4422

Squab stuffed with dried figs, artichokes, and black cabbage braised with merlot wine and herbs
SSccaallooppppiinnee ddii vviitteelllloo ccoonn ppoommooddoorroo,, oolliivvee,, oorriiggaannoo ee fifioorr ddii llaattttee   4422

Veal scaloppini with tomatoes, oregano, basil and smoke mozzarella
SSccaallooppppiinnee ddii vviitteelllloo ccoonn ppiinnoollii,, uuvvaa ppaassssaa,, aagglliiaanniiccoo ee ssppiinnaaccii   4422

Veal scaloppini with pine nuts, raisin, aglianico wine and pinach
FFiioorreennttiinnaa ddii mmaannzzoo ccoonn ggrriigglliiaattaa ddii rraaddiicccchhiioo ee iinnddiivviiaa   4488

Dry-aged T-bone steak with gilled endive and radicchio
NNooddiinnoo ddii vviitteelllloo aallllaa ggrriigglliiaa ccoonn rroossmmaarriinnoo ee ssccaarroollaa   4488

Classic veal chop with rosemary dressing and braised escarole
BBaattttuuttaa ddii vviitteelllloo aall bbaallssaammiiccoo ccoonn ffrriisseeéé ee rraaddiicccchhiioo ttrreevviissaannoo   4488

Pounded pan-seared rack of veal with balsamic vinegar, topped with a salad of radicchio and friseé

IL PESCE - Fish makes an increasing appearance in everyday meals

BBrraannzziinnoo iinn ccrroossttaa ddii ssaallee ccoonn ppaannaacchhee ddii vveeggeettaallii   4422
San Pietro signature sea bass baked in sea salt and fresh herbs crust, served with steamed vegetables

ZZuuppppaa ddeeii ppeessccaattoorrii ssaalleerrnniittaannii ccoonn ppaannee ttoossttaattoo   4466
A combination of seafood with white wine, olive oil, celery, laurel, leeks, tomatoes and extra virgin olive oil

PPeessccee SSaann PPiieettrroo aall vviinnoo bbiiaannccoo,, lleennttiicccchhiiee ee ggaammbbeerreettttii   4422
Filet of John Dory braised in dry white wine, lentils and shrimp

CCeerrnniiaa ccoonn sshheerrrryy,, ssccaallooggnnoo,, ppoommooddoorriinnii,, ppiinnoollii ee mmaannddoorrllee   3399
Filet of grouper braised with dry sherry, shallots, olives, cherry tomatoes, pine nuts and almonds

IIppppoogglloossssoo aall vviinnoo bbiiaannccoo,, lliimmoonnee,, ccaappppeerrii ee ssccaarroollaa   4422
Halibut braised in dry white wine, lemon, capers and escarole

INSALATISSIME E CONTORNI  Vegetables & salads are the protagonists in every discussion about food & in every dish

IInnssaallaattaa ddii ccaammppoo ccoonn rriiccoottttaa ssaallaattaa,, zzuuccccaa ee nnoocccciioollee   1155
Mesclun with salty ricotta, butternut squash and hazelnut dressing

IInnssaallaattaa rriicccciiaa ddeellllaa ccoossttiieerraa   1155
Italian curly endive with capers, anchovies and olives with extra virgin olive oil and red wine vinegar dressing

IInnssaallaattaa mmiissttaa ccoonn ggoorrggoonnzzoollaa ee ppeerree   1155
Mesclun, fresh pears and gorgonzola cheese with a dressing of extra virgin olive oil and lemon

IInnssaallaattaa ddii rraappee rroossssee ccoonn rriiccoottttaa ddii ccaapprraa ee cceettrriioolliinnii   1155
Salad or red beets with goat cheese and dill with extra virgin olive oil, lemon and balsamic vinegar dressing

IInnssaallaattaa iinnvveerrnnaallee ddii ccaappppuucccciioo rroossssoo ee ffrruuttttaa sseeccccaa   1155
Winter salad of red cabbage, dried fruits with extra virgin olive oil and raspberry vinegar dressing

IInnssaallaattaa ddii cciiccoorriiaa,, rruuccoollaa,, ccaarrcciioofifi,, ppoommppeellmmoo ee ssccaagglliiee ddii ppeeccoorriinnoo   1155
Chicory, arugula, artichokes, grapefruit and pecorino cheese with extra virgin olive oil and grapefruit juice dressing

FFaaggiioolliinnii aall ppoommooddoorroo,, oorriiggaannoo ee bbaassiilliiccoo   1177
Haricots verts sautéed with tomatoes, oregano, basil, garlic and pecorino cheese with extra virgin olive oil

BBrrooccccoollii ddii rraappee ssaallttaattii iinn ppaaddeellllaa ccoonn ppaanncceettttaa   1177
Classic broccoli rape with extra virgin oil, garlic and smoked bacon

MMiissttoo ddii ffuunngghhii ssaallttaattii ccoonn ssccaallooggnnoo,, aagglliioo ee ppiinnoollii   2222
A combination of mushrooms sauteéd with shallots, garlic and pine nuts with extra virgin olive oil

CCaarrcciioofifinnii ssaallttaattii ccoonn cciippoolllloottttii,, fifinnoocccchhiioo,, ccaappppeerrii ee lliimmoonnee   2200
Artichokes, onions, fennel and capers sauteéd with extra virgin olive oil and lemon

FFoorrmmaaggggii mmiissttii ccoonn ffrruuttttaa sseeccccaa ee mmiieellee aall ttaarrttuuffoo   2200
A fine selection of cheese with dried fruit and truggled honey

ZABAGLIONE WITH MIXED FRUIT

BBuuoonn aappppeettiittoo -- CChheeff AAnnttoonniioo BBrruunnoo
Food on this menu is prepared using our Extra Virgin Olive Oil produced by our father, Gaetano Bruno, on our farm in the hill of Salerno

D.O.P.

Extra Virgin
Olive Oil

Tenuta Pazzulli
Produced and Bottled in

Ne Hills of Montecorvino
Rovella (Salerno, Italy)

By Gaetano Bruno
& Figli, Azienda Agricola

Nicolina Bruno

Hand Picked &
Cold Preserved

100% Extra Virgin
Olive Oil

Nis extra Virgin Olive Oil
Is made from a variety of olives

(Leccino, Coratina and Frantoio)
Which have been confirmed
By government studies as the

Best in the Region

Scientific Studies have proven
Nat olive oil has a variety

Of health benefits



ANTIPASTI CALDI E FREDDI  All the flavors fo bread, olive oil and the sun

PPeessccee ssppaaddaa ccoonn ccrreesscceennzzaa ee ppuurree’’ ddii ppeeppeerroonnii VVeerrddii   2277
Nin slices of sword fish seared with herbs and served with crescenza cheese on a bed of pureed sweet green peppers

TToonnnnoo ssccoottttaattoo ccoonn mmeelleennzzaannee ppaassssaattee  aallll’’oolliioo dd’’ oolliivvaa   2288
Yellowfin tuna seared with extra virgin olive on a bed of pureed eggplant

PPoolleennttaa ccoonn vvoonnggoollee,, bboottttaarrggaa,, ee rruuccoollaa   2277
White and whole wheat polenta with sautée italian clams and arugula

MMaacceeddoonniiaa ddii vveerrdduurree,, sseeppppiiee,, ee ggaammbbeerreettttii   2277
Grilled vegetables, cuttlefish and shrimp with extra virgin olive oil and lemon

PPoolliippeettttii iinn ssaallssaa ddii ppoommooddoorriinnii ee ccaappppeerrii ccoonn ccoouussccoouuss   2288
Baby octopus sautéed with cherry tomatoes, capers and couscous

FFrriittttuurreellllaa ddii ccaallaammaarrii ee ccaarrcciioofifinnii   2255
Pan-fried calamari and artichokes

CCaarrppaacccciioo ddii mmaannzzoo ccoonn ffuunngghhii ssccoottttaattii ee ppeeccoorriinnoo ttaarrttuuffaattoo   2277
Beef carpaccio with seared mushrooms and truffled pecorino cheese

FFoorrmmaaggggiioo ddii ccaapprraa,, ccoonn rraaddiicccchhiioo,, fificchhii sseecccchhii ee vviinn ccoottttoo   2233
Fresh goat cheese with grilled radicchio, dried figs and grapes must (cooked red wine)

SSaallssiicccciiaa ccoonn bbrrooccccoollii ddii rraappee ee ffaaggiioollii   2266
Italian style sausage with broccoli di rabe, garlic and extra virgin olive oil

PPoollppeettttiinnee ddii ppoolllloo ccoonn ssaallssaa ddii ppoommooddoorriinnii ee ccaannnneelllliinnii   2255
Chicken breast meal balls with cherry tomato sauce and cannellini beans

BBrreessaaoollaa ccoonn iinnssaallaattaa ddii ccaarrcciioofifinnii ee ppaarrmmiiggiiaannoo   2266
Bresaola with artichokes, celery, parmiggiano with extra virgin olive oil and lemon

LE ZUPPE DI SAN PIETRO

ZZuuppppaa ddii zzuuccccaa ee ppoorrcciinnii   2222
Pumpkin soup with seared porcini mushrooms

ZZuuppppaa SSaann PPiieettrroo   2222
San Pietro luscious soup with cabbage fennel chicory frisee’, tomatoes and wild fennel seeds

TToorrtteelllliinnii ddii ppoolllloo iinn bbrrooddoo   2244
Chicken dumplings in a chicken broth and vegetables

LA PASTA - Pasta cannot be left out of an important menu

SSppaagghheettttii aallllaa cchhiittaarrrraa ccoonn ppoommooddoorriinnii ee bbaassiilliiccoo   2277
Ne classic San Pietro pasta dish-spaghetti with fresh cherry tomatoes and basil

GGnnoocccchhii ddii ppaattaattee aall pprrooffuummoo ddii ppoorrrrii ee ffuunngghhii   2277
Potatoes gnocchi with leeks and mushrooms

SScciiaallaattiieellllii ccoonn ccrreemmaa ddii zzuucccchhiinnii ee pprroosscciiuuttttoo   2266
Salerno style home-made pasta with prosciutto, pureed zucchini, extra virgin olive oil and parmiggiano

PPaacccchheerrii aall ssuuggoo ddii ssaallssiicccciiaa,, aaggnneelllloo ee vviitteelllloo   2255
Neapolitan rigatoni with ground fresh sausage, lamb, veal, tomatoes, fennel seed and basil

OOrreecccchhiieettttee ccoonn ffaaggiioolliinnii ppaanncceettttaa ee cciippoollllaa   2266
Orecchiette with haricots verts, smoked bacon, and white onions

TTaagglliioolliinnii aall nneerroo ddii sseeppppiiaa ccoonn ccaallaammaarreettttii,, zzuucccchhiinnee,, ssccaallooggnnoo ee ccaarroottee   2288
Squid ink tagliolini with baby zucchini, schallots and carrots
ZZiittii ccoonn ttoonnnnoo,, ccaappppeerrii,, cciippoollllaa rroossssaa ee ppoommooddoorroo   2288
Ziti with fresh yellowfin tuna, capers, red onion and tomatoes
SSppaagghheettttii ddii ffaarrrroo ccoonn aalliiccii,, ppoommooddoorroo ee bbaassiilliiccoo   2277

Spelt spaghetti with anchiovies, basil and tomatoes
RRaavviioollii ddii bbuuffaallaa ee ppoorrcciinnii ccoonn ppeeppee nneerroo ee bbaassiilliiccoo   2288

Ravioli filled with buffalo mozzarella and porcini mushrooms with fresh tomatoes and basil
RRaavviioollii ddii ccaapprriinnoo ee mmeelleennzzaannee   2288

Ravioli filled with fresh goat cheese and eggplant with a julienne of vegetables and dry ricotta

RISOTTI – Ne adaptable risotto speaks many dialects

RRiissoottttoo ccoonn ppeerree,, ppoorrttoo ee ppoollvveerree ddii nnooccii   2299
Risotto with fresh pears, port wine and powdered walnuts

RRiissoottttoo ccoonn ggaammbbeerreettttii ee aassppaarraaggii   3322
Risotto with shrimp and asparagus

RRiissoottttoo ccoonn ggrraanncchhiioo,, zzuucccchhiinnii ee ssppiinnaaccii   3322
Risotto with crab meat, zucchini, spinach and tarragon

RRiissoottttoo iinntteeggrraallee ccoonn ppoorrcciinnii,, vviitteelllloo ee ppoommooddoorroo   3300
Whole wheat risotto with porcini mishrooms, ground veal and tomato

IL POLLO – Chicken is a versatile and delicious part of the Salerno culture

PPeettttoo ddii ppoolllloo aarrrroossttoo ccoonn ppaanncceettttaa,, eerrbbeettttee ee aassppaarraaggii iinn ssaallssaa ddii BBaarroolloo   3366
Roasted chicken breast with smoked bacon, herbs, and asparagus on a barolo wine sauce

PPeettttoo ddii ppoolllloo aall bbaallssaammiiccoo,, ccoouussccoouuss ee rroossmmaarriinnoo   3366
Chicken breast braised with aged balsamic vinergar, rosemary and couscous

PPoolllloo ccoonn ppoommooddoorriinnii,, oolliivvee,, ppeeppeerroonnii ddoollccii ee ppiiccccaannttii ccoonn ssccaallooggnnoo   3366
White and dark chicken meat on the bone with olives, sweet and spicy peppers, shallots and cherry tomatoes

GGaalllleettttoo aall mmaattttoonnee ccoonn ttrriiccoolloorree ddii ppeeppee   3388
Grilled baby chicken with rosemary and peppercorns

LE CARNI  Beef, veal & lamb are always highly prized & lend themselves to a variety of preparations

CCoossttoolleettttee dd´́aaggnneelllloo iinn ccrroossttaa ddii ppiissttaacccchhiioo ccoonn bbrrooccccoolleettttii ddoollccii iinn ssaallssaa ddii aagglliiaanniiccoo   4422
Baked rack of lamb in a pistachio and herbs crust served with steamed sweet broccoli on a red wine (aglianico) sauce

FFiilleettttoo ddii mmaaiiaallee ccoonn rraagguu´́ ddii mmeelleennzzaannee ee cciippoollllee rroossssee aall mmaarrssaallaa   3388
Filet mignon of pork, braised with dry marsala, with a pureé of red onions and eggplant

BBooccccoonncciinnii ddii ccoonniigglliioo ccoonn oolliivvee,, zzuucccchhiinnii,, ppeeppee rroossaa ee ffaallaanngghhiinnaa   3388
Rabbit spezzatino with olives, zucchini, herbs, pink peppercorn and dry whit wine
PPiicccciioonnee rriippiieennoo ddii fificchhii ee ccaarrcciioofifi ccoonn ccaavvoollii nneerrii bbrraassaattoo aall mmeerrlloott   4433

Squab stuffed with dried figs, artichokes, and black cabbage braised with merlot wine and herbs
SSccaallooppppiinnee ddii vviitteelllloo ccoonn ppoommooddoorroo,, oolliivvee,, oorriiggaannoo ee fifioorr ddii llaattttee   4433

Veal scaloppini with tomatoes, oregano, basil and smoke mozzarella
SSccaallooppppiinnee ddii vviitteelllloo ccoonn ppiinnoollii,, uuvvaa ppaassssaa,, aagglliiaanniiccoo ee ssppiinnaaccii   4433

Veal scaloppini with pine nuts, raisin, aglianico wine and pinach
FFiioorreennttiinnaa ddii mmaannzzoo ccoonn ggrriigglliiaattaa ddii rraaddiicccchhiioo ee iinnddiivviiaa   4488

Dry-aged T-bone steak with gilled endive and radicchio
NNooddiinnoo ddii vviitteelllloo aallllaa ggrriigglliiaa ccoonn rroossmmaarriinnoo ee ssccaarroollaa   4488

Classic veal chop with rosemary dressing and braised escarole
BBaattttuuttaa ddii vviitteelllloo aall bbaallssaammiiccoo ccoonn ffrriisseeéé ee rraaddiicccchhiioo ttrreevviissaannoo   4488

Pounded pan-seared rack of veal with balsamic vinegar, topped with a salad of radicchio and friseé

IL PESCE - Fish makes an increasing appearance in everyday meals

BBrraannzziinnoo iinn ccrroossttaa ddii ssaallee ccoonn ppaannaacchhee ddii vveeggeettaallii   4422
San Pietro signature sea bass baked in sea salt and fresh herbs crust, served with steamed vegetables

ZZuuppppaa ddeeii ppeessccaattoorrii ssaalleerrnniittaannii ccoonn ppaannee ttoossttaattoo   4466
A combination of seafood with white wine, olive oil, celery, laurel, leeks, tomatoes and extra virgin olive oil

PPeessccee SSaann PPiieettrroo aall vviinnoo bbiiaannccoo,, lleennttiicccchhiiee ee ggaammbbeerreettttii   4422
Filet of John Dory braised in dry white wine, lentils and shrimp

CCeerrnniiaa ccoonn sshheerrrryy,, ssccaallooggnnoo,, ppoommooddoorriinnii,, ppiinnoollii ee mmaannddoorrllee   3399
Filet of grouper braised with dry sherry, shallots, olives, cherry tomatoes, pine nuts and almonds

IIppppoogglloossssoo aall vviinnoo bbiiaannccoo,, lliimmoonnee,, ccaappppeerrii ee ssccaarroollaa   4422
Halibut braised in dry white wine, lemon, capers and escarole

INSALATISSIME E CONTORNI  Vegetables & salads are the protagonists in every discussion about food & in every dish

IInnssaallaattaa ddii ccaammppoo ccoonn rriiccoottttaa ssaallaattaa,, zzuuccccaa ee nnoocccciioollee   1166
Mesclun with salty ricotta, butternut squash and hazelnut dressing

IInnssaallaattaa rriicccciiaa ddeellllaa ccoossttiieerraa   1166
Italian curly endive with capers, anchovies and olives with extra virgin olive oil and red wine vinegar dressing

IInnssaallaattaa mmiissttaa ccoonn ggoorrggoonnzzoollaa ee ppeerree   1166
Mesclun, fresh pears and gorgonzola cheese with a dressing of extra virgin olive oil and lemon

IInnssaallaattaa ddii rraappee rroossssee ccoonn rriiccoottttaa ddii ccaapprraa ee cceettrriioolliinnii   1166
Salad or red beets with goat cheese and dill with extra virgin olive oil, lemon and balsamic vinegar dressing

IInnssaallaattaa iinnvveerrnnaallee ddii ccaappppuucccciioo rroossssoo ee ffrruuttttaa sseeccccaa   1166
Winter salad of red cabbage, dried fruits with extra virgin olive oil and raspberry vinegar dressing

IInnssaallaattaa ddii cciiccoorriiaa,, rruuccoollaa,, ccaarrcciioofifi,, ppoommppeellmmoo ee ssccaagglliiee ddii ppeeccoorriinnoo   1166
Chicory, arugula, artichokes, grapefruit and pecorino cheese with extra virgin olive oil and grapefruit juice dressing

FFaaggiioolliinnii aall ppoommooddoorroo,, oorriiggaannoo ee bbaassiilliiccoo   1188
Haricots verts sautéed with tomatoes, oregano, basil, garlic and pecorino cheese with extra virgin olive oil

BBrrooccccoollii ddii rraappee ssaallttaattii iinn ppaaddeellllaa ccoonn ppaanncceettttaa   1188
Classic broccoli rape with extra virgin oil, garlic and smoked bacon

MMiissttoo ddii ffuunngghhii ssaallttaattii ccoonn ssccaallooggnnoo,, aagglliioo ee ppiinnoollii   2244
A combination of mushrooms sauteéd with shallots, garlic and pine nuts with extra virgin olive oil

CCaarrcciioofifinnii ssaallttaattii ccoonn cciippoolllloottttii,, fifinnoocccchhiioo,, ccaappppeerrii ee lliimmoonnee   2222
Artichokes, onions, fennel and capers sauteéd with extra virgin olive oil and lemon

FFoorrmmaaggggii mmiissttii ccoonn ffrruuttttaa sseeccccaa ee mmiieellee aall ttaarrttuuffoo   2222
A fine selection of cheese with dried fruit and truggled honey

ZABAGLIONE WITH MIXED FRUIT

BBuuoonn aappppeettiittoo -- CChheeff AAnnttoonniioo BBrruunnoo
Food on this menu is prepared using our Extra Virgin Olive Oil produced by our father, Gaetano Bruno, on our farm in the hill of Salerno

D.O.P.

Extra Virgin
Olive Oil

Tenuta Pazzulli
Produced and Bottled in

Ne Hills of Montecorvino
Rovella (Salerno, Italy)

By Gaetano Bruno
& Figli, Azienda Agricola

Nicolina Bruno

Hand Picked &
Cold Preserved

100% Extra Virgin
Olive Oil

Nis extra Virgin Olive Oil
Is made from a variety of olives

(Leccino, Coratina and Frantoio)
Which have been confirmed
By government studies as the

Best in the Region

Scientific Studies have proven
Nat olive oil has a variety

Of health benefits


