
MENU



APERITIF ?

GIN TONIC € 12

NEGRONI 12

VODKA SOUR 12

APEROL SPRITZ 8

CALICE DI CHAMPAGNE 20
(LOUIS ROEDERER)



TASTING MENU

APPETIZER OF YOUR CHOICE BETWEEN:

PRECIOUS YELLOWFIN TUNA CARPACCIO

RICE, POTATOES AND MUSSELS

BAKED BABY SQUIDS AU GRATIN

PASTA DISHES OF YOUR CHOICE BETWEEN:

PORTALGA
Paccheri pasta made with tomatoes and redfish 

FISHING IN THE GARDEN
Torchietti pasta with red prawns and zucchini flowers,

(Prawns and artichokes from november to May) 

IN THE WOODS OR BY THE SEA?     
Gnocchetti pasta with clams and porcini mushrooms

FISH CHOICE BETWEEN:

ANTICHE MURA SPECIALITIES, DON’T MISS IT!
Baked sea bream fillet 

with potatoes, zucchini and Bitetto olives

SELECTION OF SEAFOOD GRILL
Includes:

octopus, squid, prawn and precious yellofin tuna slice

Sorbet

DESSERT

Sporcamuss
Typical barese sweet made of puff pastry

with icing sugar and hot cream

Price € 55.00
(covered charge and drinks not includes)





APPETIZERS

*Antipasto Antiche Mura 
appetizer served at the center of table and can be prepared
for two or more people, the cost for each portion is	 € 20,oo
   INCLUDES:
    PRECIOUS Yellowfin TUNA CARPACCIO
    GRATIN SCALLOPS
    FRIED COD
    OCTOPUS SALAD
    RICE, POTATOES AND MUSSELS

*Raw seafood	 20,oo
   INCLUDES:
    PRAWN
    SHRIMP	
    OYSTER
    MUSSEL
    TAGLIATELLA (SQUID)
    SEA TRUFFLE

*Precious yellowfin tuna carpaccio	 15,oo

*Baked baby squid au gratin	 16,oo

Pepata of mussels 	 13,oo

*Carpaccio of fish of the day	 € (according to quotation)

Broad bean pureè with chicory	 12,oo

*Pece of fine Norwegian salmon	 per piece 7,oo

*The products checked are shock freezed (according to EU law).
We inform our customers with intolerances or allergies 

to communicate the same to the staff room





Home Made PASTA DISHES 

FISHING IN THE GARDEN	 € 16,oo
Torchietti pasta, with red prawns and zucchini flowers,
(Prawns and artichokes from november to May) 

PORTALGA	 15,oo
Paccheri pasta, made with tomatoes and redfish 

CRUSTACEAN	 35,oo
tagliolini pasta, served with half lobster

IN THE WOODS OR BY THE SEA?	 16,oo
Gnocchetti pasta, with clams and porcini mushrooms 

I SHINE OF PUGLIA	 16,oo
Troccoli pasta, with mussels and local broccoli

The Sea itself	 17,oo
Calamarata pasta,
made with sea urchin and cooked oysters

San Giuannill	 15,oo
Fusilloni pasta,
made with tuna, cherry tomatoes and capers 

June 1995	 15,oo
Trofiette pasta, with salmon, pesto and walnuts

For the table you can choose a maximum of three different pastas

*The products checked are shock freezed (according to EU law).
We inform our customers with intolerances or allergies 

to communicate the same to the staff room





FISH COURSES

“ANTICHE MURA SPECIALITIES” (Don’t miss it!)	
by weight, per 100g € 7,00

LOCAL WILDE FISH BAKED
WITH BITETTO OLIVES, POTATOES AND ZUCCHINI

*SELECTION OF GRILLED SEAFOOD DELIGHTS	 18,oo
INCLUDES:
OCTOPUS
SQUID
PRAWN
PRECIOUS YELLOW FIN TUNA SLICE

*Crispy Fried Seafood 	 19,oo
INCLUDES:
SQUIDS
ANCHOVIES
PRAWNS 

BOUILLABAISSE OR PUGLIA-BAISSE 	 22,oo
PIECES OF FISH AND SEAFOOD WITH RED SAUCE AND TOAST BREAD

LOCAL LOBSTER	 by weight, per 100g € 15,oo

FRESH FISH FARMED	 by weight, per 100g € 5.5o

FRESH FISH WILDE	 by weight, per 100g € 7,00

covered € 4.00

*The products checked are shock freezed (according to EU law).
We inform our customers with intolerances or allergies 

to communicate the same to the staff room



USEFUL INFORMATION FOR A GOOD TASTING OF OUR DISHES

- Based on seasonality and availability, the marked products 
could be deep-frozen or frozen at the origin.

The fish intended to be eaten raw or practically raw has un-
dergone preventive reclamation treatment in compliance with 
the requirements of regulation (EC) 853/2004, annex III, sec-
tion VIII, chapter 3, letter d, point 3.

In case of food intolerances or allergies, ask the staff for 
information on the composition of our dishes.

  1) Cereals containing gluten, i.e.: wheat, rye, barley, oats, 
spelt, kamut, their hybridized strains and derivative products, 
except:
- wheat-based glucose syrups, including dextrose
- grain-based malt dextrins
- barley-based glucose syrups
- cereals used for the manufacture of alcoholic distillates, 
including ethyl alcohol of agricultural origin.
2) Shellfish and shellfish products
3) Eggs and egg products
4) Fish and fish-based products, except:
a) fish gelatin used as fining agent in beer and wine.
5) Peanuts and peanut products
6) Soy and soy products, except:
a) refined soybean oil and fat
b) natural mixed tocopherols (E306), natural D- alpha toco-
pherol, natural D- alpha tocopherol acetate, natural D- al-
pha tocopherol succinate from soy;
c) vegetable oils derived from phytosterols and soy-based 
phytosterol esters;
d) plant stanol ester produced from soybean-based vegetable 
oil sterols.
7) Milk and milk-based products (including lactose), except:
a) whey used for the manufacture of alcoholic distillates, 
including ethyl alcohol of agricultural origin;
b) lactiol





ristoranteantichemura.it


