WELCOME TO PALAZZO MANDURINO
A PLACE THAT HOLDS THE ECHOES OF AN
ANCIENT PAST, FILLED WITH THE VOICES AND
STORIES OF WOMEN AND THE RHYTHMIC SONGS
OF THEIR LABOR. WHILE ITS PRESENCE IS
GRAND AND [MPOSING, TS SOUL REMAINS
INTIMATE AND INVITING. THIS HAS ALWAYS
BEEN A HOME FOR 'CONVERSATION.' TODAY, WE
WELCOME YOU INTO THIS THOUGHTFULLY
RESTORED SPACE, DEDICATED TO AUTHENTIC
FLAVORS, THE GENTLE PACE OF OUR ‘MIDDLE
LAND," AND THE SIMPLE BEAUTY OF SHARING A
MEAL TOGETHER.

IT IS BOTH A PLEASURE AND AN HONOR TO
HAVE YOU W|ITH US AS WE SHARE THE VISION
BEHIND THIS NEW PROJECT. IT IS A JOURNEY
DEFINED BY A CLEAR, INNOVATIVE SPIRIT, YET

ONE THAT REMAINS DEEPLY ROOTED IN OUR

LAND—CELEBRATING THE UNIQUE PRODUCTS,

AUTHENTIC FLAVORS, AND TIMELESS
TRADITIONS OF OUR REGION.

AN INNOVATIVE, INQUISITIVE, AND
UNCONVENTIONAL PERSPECTIVE THAT SEES
FOOD AS A POWERFUL MEDIUM FOR MEMORY

AND CHANGE. IT REMINDS US THAT TRUE
CREATIVITY IS NOT JUST ABOUT INVENTION,
BUT TRANSFORMATION.

A STORY TOLD THROUGH CULINARY CREATIONS,
SCENTS, LIGHTING, AND MELODIES—ALL
WITHIN A COZY, LAID-BACK ATMOSPHERE THAT
FEELS LIKE HOME, YET REMAINS DEFINED BY
UNCOMPROMISED QUALITY AND METICULOUS

ATTENTION TO DETAIL.

TO KALO FA|

(griko Icnguage) %




TASTING

MeNW,

BLACK CHICKPEAS SALAD
and molluscs with mevniére savce,

apticots, and meloncella

TOMATO CARPACCIO
daikon, kefir savce, and charred
peaches

STUFFED BUTTONS

creomedfgr,eﬁrgufllfet, courgetfe savce,
blanched plums and lemon

PARMIGIANA MANDURINO
lightly smoked with goat milk

béchame| savce

ROCK MULLET
- seasonal caponata and
‘-i’ fermented medlar savce

O

PANNA COTTA
with fig leaves and apricot

>

The fosﬁng menv service is available for the entire table.

7J0€

*Wine poiring for each covrse: €30



MeNW,

km\oﬁ'maﬂ{“.

FOR THOSE INTERESTED IN A
SELECTION FROM OUR MENUV, |IT IS
POSSIBLE TO ORDER DISHES THROUGH
THE FOLLOWING OPTIONS.

TWO COURSES OF YOUR SELECTION €30

THREE COURSES OF YOUR SELECTION €50

STILL WATER €3
SPARKLING WATER €3
COVER CHARGE €4

ANTIPASTI

BLACK CHICKPEA SALAD (4794,
and molluscs with mevniére savce,
apticots, and meloncella

GRATINATED ZUCCH|IN| BLOSSOMS (1.9,

stuvffed with Genoese horsemeat
and Jervsalem artichoke

»

CUTTLEFISH IN INK (1.89.4)
Sicilian pesto accompanied
‘ by marinated fennel

o0
v

TOMATO CARPACC|IO (1)
daikon, kefir savce, and charred
peaches

LOCAL TUNA SASHIMI .,
prickly pear paddle, pickled
Acquaviva red onion, and
“Leche de tigre?




PRIMI

STUFFED BUTTONS (.41,

creamed grey mullet, turbot with covrgeffé
savce, blanched plums, and |lemon

PARMIGIANA DI MELANZANE «.1)

lightly smoked with goat milk
béchame| savce

HERB-INFUSED GREEN GNOCCHI (547.4)

smoked Norwegian savce,
indicative and nastuvrtium

VERDANT RISOTTO (1.6.4)
creamed with basil and fennel
pesto, mussels, and provolone

- fonduve

CRAB SPAGHETT ln2199
Fig milk cvrd and tomato powder

SECOND|

STUFFED QUAIL (1.3.7.9.)
cooked in hay, griHed lettvce,
9nd herb gribiche savce

I\
- MULLET (1.6,

seasonal caponata with
fermented medlar savce o
FISH FILLET

its redvction and Nigoise
salad

SWEETS

ARTISANAL SORBETS AND ICE CREAMS
*consv|t ovr staff for information
regording them*

PANNA COTTA
with {jg,ﬁi‘{ef,““d apricot
preserve

LEMON TART w2
shortcrust pastry r
“pasticciotto” and [talian
meringue



THE MEALS PROVIDED ON THESE
ROUTES AND THEIR PREPARATION
INCLUDE INGREDIENTS CATEGORIZED
AS "ALLERGENS." KRINDLY NOTIFY THE
STAFF OF ANY ALLERGIES AND/OR
INTOLERANCES.

|.Cereals that contain glufen (wheat,
spelt, Khorasan wheat, rye, barley,
oats)

2.Crustaceans
> Egg

2.4%. Fish
5.Peanvts
6.SOYBEAN

7.Dair7 and dairy ptrodvcts (including
lactose)

8.Nvuts
9.Celery
10.Mvstard
|I.Sesame seeds

12.Svlfur dioxide and svilfites (if
present in concentrations
exceeding 10 mp/kg or 10 me/liter)

13.Shells

4. Molluscs
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