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A APPETIZERS B

Mixed land appetizer from the Masseria [1-3-4-5-7-8-9]

Tasting of 8 courses of the Apulian territory
(Mixed platter of cold cuts and cheeses; Primo sale with honey and walnuts; bread croutons 
with turnips and stale bread crumbs; olive focaccia with stracciatella; Eggplant parmigiana; 

Meatballs in sauce; White broad bean puree with chicory and red onion; CIALLEDDA)
€ 18 Cad. - min 2 appetizers

Grilled melted caciocavallo steak [7]

€ 8

Grilled Mortazza [8]

€ 8

Selection of cold cuts and cheeses from the Masseria Products at km 0 [7-8]

€ 15

Selection of cheeses from the Masseria [7]

€ 15

Selection of Masseria cold cuts [7-8]

€ 15

* Eggplant flan with crispy capocollo [1-3-7-9]

€ 15 

Black truffle egg with melted caciocavallo cheese [3-7]

€ 20  

Veal tartare
€  18

N.B. SOME OF THE 8 TASTING COURSES MAY BE SUBJECT TO CHANGE
BASED ON THE SEASONALITY OF THE PRODUCT.



A FIRST COURSES B

Laganaro with burratina D’andria cherry tomatoes and basil oil [1-3-7-8-9]

€ 12

Strascinate with Masseria ragù, crispy aubergine and ricotta foam [1-7]

€ 12

Panzotto stuffed with ricotta and walnuts with yellow datterino, basil oil, chopped 
walnuts and cacioricattota  [1-3-7-8]

€ 14

Spaghettoni with friggitelli, cherry tomatoes, tarallo crumbs and cacioricotta [1-7]

€ 14

Orecchiette with turnip tops, anchovy sauce and fried bread crumbs [1-4]

€ 12

Tagliolini with black truffle [1-3-7] 
€ 22

A SIDE DISHES B

Grilled vegetables from the garden
€  5

Garden Salad
€  3

Potato Chips [1]

€  4

Potatoes in ash
€  4



A SECOND COURSES B

Primitivo di Manduria Priest’s Hat,
with potatoes crushed with Evo oil from Masseria [9-12]

€ 14

Mixed grill of meat from the Itria Valley [7-8] 
Sausage, Bombette, Lamb and Sweetbreads

€ 15

Sliced   beef with rocket and parmesan [7]

€ 15

Grilled donkey steak with melted caciocavallo cheese [7]

€ 18

Veal fillet with truffle
€ 25

Podolic beef fillet (Italian bovine breed type)
€ 20               

Florentine
€  50/kg

Tomahawk
€  50/kg



A DESSERT B

COVERED    €  3

ALLERGENS:
1. CEREALS CONTAINING GLUTEN (wheat, rye, barley, oats, spelt, kamut or their hybridised strains) and products thereof, except: 
wheat-based glucose syrups, including dextrose; wheat-based maltodextrins; barley-based glucose syrups; cereals used for the manu-
facture of alcoholic distillates, including ethyl alcohol of agricultural origin.
2. CRUSTACEANS (shrimp, crab, krill, lobster, crayfish, etc.) and shellfish products.

3. EGG and egg products

4. FISH and fish products, except: fish gelatine used as a carrier for vitamin carotenoid preparations; fish gelatine or gelatine used as a 
fining agent in beer and wine.

5. PEANUTS and peanut products.

6. SOY soy products, except: refined soybean oil and fat; natural mixed tocopherols (E306), natural D-alpha tocopherol, natural 
D-alpha tocopherol acetate, natural D-alpha tocopherol succinate from soybeans; vegetable oils derived from phytosterols and phyto-
sterol esters from soybeans; plant stanol ester produced from vegetable oil sterols from soybeans.

7. MILK and milk products (including lactose), except: whey used for the manufacture of alcoholic distillates, including ethyl alcohol of 
agricultural origin; lactol.

8. NUTS, namely: almonds (Amygdalus communis L.), hazelnuts (Corylus avellana), walnuts (Juglans regia), cashew nuts (Anacardium 
occidentale), pecan nuts [Carya illinoinensis (Wangenh.) K. Koch], Brazil nuts (Bertholletia excelsa), pistachios (Pistacia vera), maca-
damia nuts or Queensland nuts (Macadamia ternifolia), and products thereof, except for nuts used for the manufacture of alcoholic 
distillates, including ethyl alcohol of agricultural origin.

9. CELERY and celery products.

10. MUSTARD and mustard products.

11. SESAME SEEDS  and sesame seed products.
12. SULFUR DIOXIDE AND SULPHITES in concentrations greater than 10 mg/kg or 10 mg/litre in terms of total SO2 to be calculated 
for products as proposed ready for consumption or reconstituted in accordance with the manufacturers’ instructions.

13. LUPINS and lupin-based products.

14. CLAMS (snails, abalone, clams, mussels, oysters, scallops, octopuses, squid, sea snails) and shellfish products.

*In the absence of fresh product, the dishes marked are prepared with raw materials that are frozen or deep-frozen at 

Ricotta delight with caramelized celery [1-3-7-9]

€ 6

Pannacotta with Vincotto and dried figs [7]

€ 6

Artisanal Spumoni[1-3-6-7-8-10]

€ 6

Rum Babà [1-3-6-7-8-10]

€ 6

Deconstructed cannolo with ricotta, chocolate chips and pistachio grains [1-7-8]

€ 6

Sorbet
€ 3








