
 

 

   

 

 

 

Pizza Menù 
Orario: 12:30 – 14:30   /   19:00 – 22:00 

Opening time: :12:30PM – 2:30PM   /   7:00PM – 10:00PM 

 

 

 

 
 

 

 

Relais & Chateaux Chef 

Davide Pizzo 

 

 

 

 

 

 



 

 

   

 

 

 

Antipasti --- Starters 

 

Supplì: supplì di riso, cacio, pepe e limone                                                                                                    
€12,00                                              

Fried rice “suppli” with “pecorino” cheese, black pepper and lemon 

Ricciola: Carpaccio di ricciola, pomodoro, origano e olive nere                                                                    
€14,00 

Amberjack “Carpaccio” with tomato, origan and black olives 

Manzo: Stracotto di manzo in salsa verde                                                                                                      
€12,00                                                                                                                  

Braised beef with parsley sauce     

Lasagna: con ragù bolognese e mozzarella                                                                                                      
€14,00  

“Lasagna” pasta with “bolognese” ragù and “mozzarella” cheese 

Parmigiana: cavolfiori e tartufo nero                                                                                                             
€18,00                                                                  

“Parmesan” and cauliflower pie with black truffle  

   

Pizze 

Margherita: pomodoro San Marzano, fiordilatte, Parmigiano Reggiano, basilico                                         
€15,00 

“San Marzano” tomato sauce, “mozzarella” cheese, parmesan and basil 

Cosacca: pomodoro san Marzano, pecorino                                                                                                  
€15,00 

“San Marzano” tomato sauce and pecorino cheese 

 

 



 

 

   

 

 

Affumicata: scamorza affumicata, nduja e cime di rapa                                                                                 
€16,00 

Smoked “Scamorza” cheese, spicy salami and broccoli rabe 

Boscaiola: mozzarella, Parmigiano Reggiano, porcini e tartufo nero                                                              
€18,00 

“Mozzarella” cheese. “Parmesan”, “Porcini” mushrooms and black truffle 

Cetara: mozzarella, alici crude e bottarga di tonno                                                                                         
€16,00 

“Mozzarella” cheese, raw anchovies and tuna roe 

 

Dessert 

Cheesecake: al mascarpone, biscotto al cioccolato frutta di stagione                                                              
€12,00 

Cheesecake with chocolate crumble and seasonal fruit 

Bonet: al cioccolato, amaretto e gelato alla nocciola                                                                                       
€12,00 

Chocolate pudding with “amaretto” and hazelnut ice cream 

Quasi un Tatin: pomodori dolci alla vaniglia, pane croccante e gelato fiordilatte                                          
€12,00 

Sweet tomatoe with vanilla, bread crumble and milk ice cream 

 

                                       Some of the dishes and food served in this restaurant may contain substances causing allergies or 
intolerances. If you are allergic or intolerant to one or more substances, please notify us and we will show you the preparations that does not have 
the specific allergens. The allergine are harmful foods only for those people who have allergies or food intolerance. 

Alcuni prodotti del menu possono essere acquistati freschi, lavorati e surgelati al fine di garantire il completo rispetto di tutte le 
norme igienico sanitarie 

 

ENJOY  YOUR  STAY 

Buon Soggiorno nel nostro Resort 


