
MENU

 

Sandwiches

       

 

 

bowl

fish burger baby (served with chips) 9€
Pane bun, �letto di merluzzo impanato, cheddar, mayo 

FISH BURGER      10€
Bread bun, breaded cod �llet, �ordilatte, yellow datterino ketchup, 
mixed salad, semi-dried "De Carlo" cherry tomatoes, parmesan 
�akes, soy mayo

GAMBERI ROSsi      13€
Red shrimp, stracciatella, turnip greens, crumbled tarallo, 
sriracha sauce

TAGLIATELLA DI SEPPIA      12€
Cuttle�sh noodle, arugula, yellow datterino, 
parmesan �akes, lime mayo

Tonno      10€
Tuna tartare, �ordilatte, red onion chutney, semi-dried 
“De Carlo” cherry tomatoes, mayo with capers

salmone      13€
Salmon tartare, smoked stracciatella, coleslaw, pistachio 
pesto, chopped pistachios, parmesan �akes, 
grated orange, lime mayo

gamberi bianchi     10€
White shrimp, smoked stracciatella, radicchio marinated 
in ponzu sauce, tru�e honey, ginger mayo

Vegetariano      9€
Smoked stracciatella, red cabbage in yogurt sauce, arugula, 
parmesan �akes, chopped hazelnuts, sriracha sauce

vegano      9€ 
Misticanza, semi-dried cherry tomatoes “De Carlo”, 
yellow datterini, avocado, vegan lime mayo, 
“De Carlo” EVO oil

lobster toast      13€
Lobster pulp, caciocavallo, arugula, pepper mayo

scampi      13€
Scampi, �ordilatte, champignon mushroom carpaccio, 
arugula, sesame, parmesan �akes, yogurt sauce

ALLA FONDA
White rice or mixed salad, stracciatella, semi-dried “De Carlo” 
cherry tomatoes, crumbled tarallo, parmesan �akes, soy sauce, 
lime mayo, “De Carlo” EVO oil

ALLA CAPPA
White rice or mixed salad, smoked stracciatella, arugula, 
semi-dried “De Carlo” cherry tomatoes, leccine olives, 
“De Carlo” EVO oil

ALLA LUNGA
White rice or mixed salad, �ordilatte, yellow datterini, 
yellow date ketchup, avocado, edamame, crispy onion, 
“De Carlo” EVO oil

FISH SALAD
Cod �llet, mixed salad, arugula, semi-dried “De Carlo” c
herry tomatoes, toasted almonds, parmesan �akes, 
Caesar sauce

+ 2 PROTEINS 10€ + 3 PROTEINS 13€

ø PROTEINS 8€

Choose your own proteins

COMPOSE YOUR OWN BOWL:
https://crudammare.order.app.hd.digital/menus



MENU
burritos

friselle

 

 

Aperitif

(SErved with chips)

box crudammare     18€

Tagliatelle, 2 scampi, 2 red prawns, 2 white prawns, 
salmon tartare, tuna tartare

(Or can be purchased individually)

Cheesecake tonno     5€

Tuna tartare, stracciatella, crumbled tarallo, avocado,
 ponzu sauce, nori seaweed

Cheesecake salmone     5€

Salmon tartare, smoked stracciatella, crumbled tarallo, 
crispy onion, teriyaki sauce, sesame

octopus balls    5€

taralli     3€

olives     3€

“De Carlo” Termite of Bitetto

patatas nana
- Pack       5 €
- Portion       3 €

TAGLIATELLA DI SEPPIA      3,50€
Cuttle�sh noodle, yellow datterino ketchup

TONNO      3,50€
Tuna tartare, stracciatella, chopped pistachio

GAMBERO ROSSO      3,50€
Red shrimp, stracciatella, turnip greens, 
semi-dried cherry tomatoes “De Carlo”

SALMONE      3,50€
Tartare di salmone, stracciatella a�umicata, 
salsa teriyaki, sesamo

ACCIUGHE DEL CANTABRICO      3,50€
Anchovies, �ordilatte, EVO oil “De Carlo”

GAMBERI BIANCHI      3,50€
White shrimp, smoked stracciatella, tru�e honey

ASTICE      6€
Lobster pulp, nori seaweed powder, lime mayo, caper mayo

tonno      10€
Tuna tartare, stracciatella, mixed salad, avocado, tarallo, 
nori seaweed powder, ponzu sauce

Gamberi rossi      12€
Red shrimp, �ordilatte, arugula, yellow datterino, passion fruit, 
mayo with lime

salmone      10€
Salmon tartare, smoked stracciatella, coleslaw, misticanza, 
fried onion, soy mayo

merluzzo      10€
Breaded cod burger, arugula, semi-dried "De Carlo" cherry 
tomatoes, toasted almonds, parmesan �akes, Caesar sauce

scampi      12€
Scampi, arugula, �ordilatte, mango, soy mayo and parmesan �akes

lobster      13€
Lobster pulp, mixed salad, nori seaweed powder, caper mayo, 
soy mayo



DRINKS BEERS

Natural water / sparkling      1,50€

Coca cola     3€

Coca cola zero     3€

Fanta     3€

tonica     3€

ginger

mandarino

chinotto 

tea peach - lemon

limonata 

linea galvanina 3,50€

MENU
peroni cruda     3,50€

san miguel fresca     3,50€

san miguel especial     3,50€

san miguel gluten free     3,50€

alhambra reserva 1925     3,50€

alhambra reserva roja    3,50€

crafts beers

Agricola     4€

Pizzica     4€

Taranta     4€



MENU
wines

sangria nana      5€

falanghina

primitivo rosato

tenuta viglione maioliche

VERDECA

NEGROAMARO ROSATO

puglia pop

Glass 5€ Bottle18€

Glass 6€ Bottiglia 22€

BIANCO FRIZZANTE

ROSATO FRIZZANTE

agorà

soft DRINK

Gin     8€

spritz      6€

champenoise method

champagne

prosecco

flute  4€   bottle  16€

cuvee prestige ca' del bosco     60€

Louis roederer collection         80€


