CorTrTI
TacLioLINO DI CaLaMARI CBT 20

CON VERDURINE E UOVA DI SALMONE

BACCALA BICOLORE IN TEMPURA 18
RIPIENO DI PROVOLA CGON POLENTA E MAIONESE AL LIME

Z.UPPETTA DI MARE PICCANTE 22
POLPO , CALAMARO , GAMBERETTI , MOLLUSCHI , CROSTINI DI
PANE

SOUTE: DI FRUTTI DI MARE 20
IMPEPATA DI COZZE 15

CAESAR SALAD 18
POLLO , UOVO SODO , ACCIUGHE , LATTUGA , GRANA, CROSTINI
DI PANE E SALSA CAESAR

CRUDI

Carpeaccio b1 TONNO 18
CON CIPOLLA CARAMELLATA , POMODORINO GIALLO , SALSA AL
LIMONE

TARTARE DI SALMONE 18
ERBA CIPOLLINA E GUACAMOLE

ScaMPI 8 pz
CON SALSA AL PROSECCO

(GAMBERI ROSSI 8 pz
SALSA ALL’ARAN CIA E ZENZERO CROCCANTE

(CARPACCIO DI MANZO 20
RUCOLA , GRANA E SALSA SENAPE E MIELE

Mozzarer1.A CamraNA DOP 14

CON CARPACCIO DI POMODORI DI SORRENTO,OLIO EVO E
BASILICO

PrRiMI

MEzz1 PACCHERI ALLA QUATTROVENTI 26
SCAMPO , GAMBERO , VONGOLE , COZZE , FASOLARE , POLIPETTO

SPAGHETTI ALLE VONGOLE E LUPINI 20

LINGUINE ALL’ASTICE i 2 porziont 34

SPAGHETTI AL NERO DI SEPPIA GAMBERI E SCAMPI 24
OcCHI DI LUPO CREMA DI CANNELLINI E COZZE 16

RiGATONI CON PESTO DI MELANZANE,BASILICO E RICOTTA
SALATA 18

(GNOCCHI ALLA SORRENTINA 14
RisoTTO ALLA NERANO 18

CANNELLONI ALLA BOLOGNESE 18

JUNIOR

PROSCIUTTO CRUDO E MOZZARELLA 12
PASTA AL POMODORO 12

COTOLETTA DI POLLO 12

FisH AND CHIPS 16

POHRE]HH)ESSEHI[IEIIAHH{EVI,(H\HJ[MSIN[REGN IL.
PFRIONALEDISATA
AL OUNTINGREDIENTI PFOTREBBERO FSSEREABBATTUTT

SERVIZIO E COPERTO € 3,50

TERRAZZA
“—QUATTRO
VENTI

(=

SECONDI

FRITTURA DI GAMBERI E CALAMARI 24

GRIGLIATA QUATTROVENTI 28

CotoLETTA DI TONNO 22
CON MAIONESE AL NERO DI SEPPIA

CALAMARO ALLA GRIGLIA 20
CON ZUCCHINE ALLA SCAPECE

SALMONE SCOTTATO 22
CREMA DI PATATE E PEPERONCINI VERDI DI FIUME

SpicoLA / ORATA 60
ALLA GRIGLIATA , AL SALE , AL FORNO , ACQUA PAZZA . 1KGCIRCA

TAGLIATA DI BLACK ANGUS ( circa 340 cr) 28
CON RUCOLA E PETALI DI PARMIGIANO

FILETTO DI MAIALINO NERO CASERTANO 24
CON SALSA Al FUNGHI

PETTO D’ANATRA ALLA PIASTRA 28
CON SALSA AI MIRTILLI

CONTORNI

PATATINE FRITTE 5
PATATE AL FORNO 6
VERDURE GRIGLIATE 7
INSALATA 6

RucoLA E POMODORINI 6

PEPERONCINI VERDI DI FIUME 7




CoOKED DISHES

LOW-TEMPERATURE SQUID TAGLIOLINI 20

TENDER SQUID CUT INTO FINE TAGLIOLINI-STYLE RIBBONS, COOKED AT LOW
TEMPERATURE, ACCOMPANIED BY SEASONAL VEGETABLES AND SALMON ROE

TWO-TONE TEMPURA COD 18

LIGHTLY FRIED COD IN A CRISP TEMPURA BATTER, FILLED WITH MELTED PROVOLA
CHEESE, SERVED WITH SOFT POLENTA AND LIME MAYONNAISE

SPICY SEAFOOD SOUP 22

A RICH AND SLIGHTLY SPICY SOUP WITH OCTOPUS, SQUID, SHRIMP, AND MIXED
SHELLFISH, SERVED WITH TOASTED BREAD

SAUTEED SEAFOOD 20

FRESH MIXED SEAFOOD SAUTEED WITH GARLIC, OLIVE OIL, AND HERBS

PEPPERED MUSSELS 15

MUSSELS SAUTEED WITH BLACK PEPPER AND FINISHED WITH FRESH LEMON

CAESAR SALAD 18

GRILLED CHICKEN, BOILED EGG, ANCHOVIES, LETTUCE, PARMESAN CHEESE,
CROUTONS, AND CAESAR DRESSING

Raw DisHES

TUNA CARPACCIO 18

THINLY SLICED RAW TUNA WITH CARAMELISED ONIONS, YELLOW CHERRY TOMATOES,
AND A LIGHT LEMON DRESSING

SALMON TARTARE 18

FRESH DICED SALMON WITH CHIVES AND CREAMY GUACAMOLE

Scampr 8 price per piece

SCAMPI SERVED WITH A DELICATE PROSECCO SAUCE

RED PRAWNS 3 price per piece

SWEET RED PRAWNS WITH ORANGE SAUCE AND CRISPY GINGER

BEEF cARPACCIO 20

THINLY SLICED RAW BEEF WITH ROCKET (ARUCULA), PARMESAN CHEESE, AND HONEY
MUSTARD DRESSING

CampaNiA DOP MOZZARELLA 14

Frest M0ZZARELLA FROM CAMPANIA SERVED WITH SORRENTO TOMATO CARPACCIO,
BASIL AND EXTRA VIRGIN OLIVE OIL

»
ALLERGENS MAY BE PRESENT; PLEASE ALWAYS CONSULT THE
DINING ROOM STAFF.

*SOME INGREDIENTS MAY HAVE BEEN BLAST-CHILLED.

Pasta , RisoTTi & GNOCCHI

MEzz1 PACCHERI “QQUATTROVENTI” 26

LLARGE TUBE PASTA IN RICH SEAFOOD MEDLEY OF SCAMPI, PRAWNS, CLAMS, MUSSELS,
FASOLARI CLAMS, AND TENDER BABY OCTOPUS

SPAGHETTI WITH CLAMS & LUPINI 20

(CLASSIC NEAPOLITAN SPAGHETTI WITH CLAMS AND LUPINI SHELLFISH, SAUTEED WITH
GARLIC, EXTRA VIRGIN OLIVE OIL

LINGUINE WITH LOBSTER 34 min 2 portions

LINGUINE SERVED WITH FRESH LOBSTER IN A FRAGRANT CHERRY TOMATO SAUCE,
FINISHED WITH HERBS

SQUID INK SPAGHETTI 24

JET-BLACK SQUID INK SPAGHETTI WITH PRAWNS AND SCAMPI

“OccH1 D1 LUPO” MUSSELS & CANNELLINI 16

ARTISAN “OCCHI DI LUPO” PASTA WITH SILKY CANNELLINI BEAN CREAM INFUSED WITH
ONION AND CELERY, AND FRESH MUSSELS

RicaToni witH EcGPLANT PESTO 18

RIGATONI TOSSED IN A VELVETY EGGPLANT PESTO WITH BASIL, ALMONDS, GARLIC, AND
AGED SALTED RICOTTA

(GNOCCHI ALLA SORRENTINA 14

SOFT POTATO GNOCCHI BAKED IN TOMATO SAUCE WITH BASIL, MELTED MOZZARELLA,
AND AGED CHEESE

RisoTTO ALLA NERANO 18
(kEél\/IYR]&)TlUW[]HPRIEDHIIHNI, ProvoLone pEL Monaco,
OLIVEOILANDBASIL

CANNELLONI ALLA BOLOGNESE 18

BakED HAND-ROLLED PASTA FILLED WITH SLOW-COOKED MEAT RAGU

JuNiOR MENU

CURED HAM AND MOZZARELLA 12
PASTA WITH TOMATO SAUCE 12
CHICKEN CUTLET 12

FisH AND CHIPS 16

TERRAZZA
“—QUATTRO
VENTI

MAIN COURSES

FRIED PRAWNS AND SQUID 24

LIGHTLY FRIED PRAWNS AND SQUID, CRISPY AND GOLDEN

“QUATTROVENTI” MIXED GRILL 28

GRILLED SELECTION OF PRAWNS, SQUID, OCTOPUS, COD, AND TUNA

TUNA CUTLET 22

BREADED TUNA STEAK SERVED WITH SQUID INK MAYONNAISE

GRILLED SQUID 20

SERVED WITH MARINATED ZUCCHINI ALLA SCAPECE (SWEET AND SOUR STYLE WITH
VINEGAR AND MINT)

SEARED SALMON 22

SERVED WITH POTATO PUREE AND GREEN PEPPERS

SEA BASS / SEA BREAM 60 (approx. 1 kg, for sharing)

PREPARED GRILLED, BAKED IN A SALT CRUST, OVEN-ROASTED, OR ACQUA PAZZA (LICHT
TOMATO, GARLIC, AND HERB BROTH)

SLICED BLACK ANGUS STEAK 28 (approx. 340 g)

SERVED WITH ROCKET (ARUGULA) AND PARMESAN SHAVINGS

(CASERTANA BLACK PORK FILLET 24

TENDER PORK FILLET SERVED WITH A MUSHROOM SAUCE

SEARED DUCK BREAST 28

FINISHED WITH A BLUEBERRY REDUCTION

SIDE DISHES

FRENCH FRIES 5
ROASTED POTATOES 6
GRILLED VEGETABLES 7
SALAD 6

RockET & CHERRY TOMATOES 6

A
/1 I\

SAUTEED GREEN PEPPERS 7

SERVICE AND COVER CHARGE: € 3,50




