
 

 

Antipasti 

Trullo D’Oro Starters –€ 25 per person (minimum order 2 portion) 

selection of 8 seafood and meat dishes (1-2-3-4-6-7-8-9-10-11-12-14-*) 

Grilled “caciocavallo” cheese with chutneys - € 12 (7) 

Selection of salami and cheese from Puglia -€ 20 (7-12) 

Beef tartare (oil, salt and pepper) with raspberry pearls – €20 (10) 

Burrata with Cream of tomatoes and anchovies “cantabrico” - € 16 (4-7) 

Octopus with Celery, Caramelized Onion, Cherry Tomato and Cucumber - € 20 (4-9-12-14-*) 

 

Primi Piatti 

“Trullo D’Oro spaghetti” with Datterini-tomatoes, rocket pesto, apulian cheese and chili - € 15 (1-7) 

Traditional white fava bean puré with chicory vegetable and bread - € 13 (1) 

Orecchiette -pasta with yellow tomato, smoked cheese and “capocollo-salami - € 16 (1-7-12) 

Burrata-Stuffed Ravioli with Tomato Cream and Toasted Almonds - € 18 (1-3-7) 

Cavatelli Pasta with Scampi and Lime - € 18 (1-2-4-9) 

Tagliolini pasta with Cacio e Pepe sauce and shrimp tartare - € 18 (1-2-3-7) 

 

Secondi Piatti 

Selection of Bombette Pugliesi (pork rolls with cheese / Dried tomato and bacon /Pistachio) € 18 (7-8) 

Grilled lamb chops € 22 

Beef fillet with Roasted Figs and “Vincotto” Wine Sauce € 25 (12) 

Grilled Angus Steak (ca 500 gr) € 27 

Sea Bass Roll with cream of courgettes and mint and “Anchovy Taralli Crumble” € 22 (1-4) 

Grilled Shrimp with Guanciale and Marinated Cherry Tomatoes € 25 (2-4-12*) 

 

 

COPERTO EURO  3 



 

 

 

Contorni 

Oven baked potato  € 5    

Grilled vegetables  € 5 

Local fried chicory  € 5    

Mixed salad  € 5 

Dessert euro 8 

 

Bevande 

Mineral water €3 

Wine by the glass €5 

Drinks €33 

Beer 33 cl €3.50 

Beer 62cl €5 

Glass of Classic Method sparkling wine €8 

Coffee €1.50 

Amari / Rosolio €4 

 

COPERTO EURO  3 

 

 

 

1 Gluten 2 Shellfish 3 Eggs 4 Fish 5 Peanuts 6 Soy 7 Milk 8 Tree Nuts 9 Celery 10 Mustard 

 11 Sesame 12 Sulfur dioxide and sulphites 13 Lupins 14 Molluscs  

*Fresh products may be replaced by frozen/refrigerated products based on seasonality or market availability. These products are 

marked with an asterisk. 

 

 



 

Gluten Free 

Antipasti 

Grilled “caciocavallo” cheese with chutneys - € 12 (7) 

Selection of salami and cheese from Puglia -€ 20 (7-12) 

Beef tartare (oil, salt and pepper) with raspberry pearls – € 20 (10) 

Burrata with Cream of tomatoes and anchovies “cantabrico” - € 16 (4-7) 

Octopus with Celery, Caramelized Onion, Cherry Tomato and Cucumber - € 20 (4-9-12-14-*) 

 

Primi Piatti 

“Trullo D’Oro spaghetti” with Datterini-tomatoes, rocket pesto, apulian cheese and chili - € 15 (7) 

Traditional white fava bean puré with chicory vegetable - € 13  

Orecchiette -pasta with yellow tomato, smoked cheese and “capocollo-salami - € 16 (7-12) 

Spaghetto Pasta with Shrimp and Lime - € 18 (2-4-9) 

Pennetta-pasta with Cacio e Pepe sauce and shrimp tartare - € 18 (2-3-7) 

 

Secondi Piatti 

Selection of Bombette Pugliesi (pork rolls with cheese / Dried tomato and bacon /Pistachio) € 18 (7-8) 

Grilled lamb chops € 22 

Beef fillet with Roasted Figs and “Vincotto” Wine Sauce € 25 (12) 

Grilled Angus Steak (ca 500 gr) € 27 

Sea Bass Roll with cream of courgettes and mint  € 22 (1-4) 

Grilled Shrimp with Guanciale and Marinated Cherry Tomatoes € 25 (2-4-12-*) 

 

 

COPERTO EURO  3 

 

 

 



 

 

Contorni 

Oven baked potato € 5    

Grilled vegetables € 5 

Local fried chicory € 5    

Mixed salad € 5 

Dessert euro 8 

 

Bevande 

Mineral water €3 

Wine by the glass €5 

Drinks €33 

Glass of Classic Method sparkling wine €8 

Coffee €1.50 

Amari / Rosolio €4 

 

COPERTO EURO  3 

 

 

1 Gluten 2 Shellfish 3 Eggs 4 Fish 5 Peanuts 6 Soy 7 Milk 8 Tree Nuts 9 Celery 10 Mustard 

11 Sesame 12 Sulfur dioxide and sulphites 13 Lupins 14 Molluscs 

 

*Fresh products may be replaced by frozen/refrigerated products based on seasonality or market availability. These products are marked with 

an asterisk. 

 

 

 


