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English

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:
Tuna carpaccio y .f . valuable

Rice potatoes and mussels

Baked baby squids au gratin

FIRST COURSE OF YOUR CHOICE BETWEEN:
Redfish paccheri

made with tomatoes and redfish pulp
Torchietti with red prawns and zucchini flowers

artichokes from november to May instead of zucchini flowers
Gnocchetti with clams and porcini mushrooms

SECOND CHOICE BETWEEN:
Antiche Mura specialities

Baked sea bream fillet with potatoes,
zucchini and Bitetto olives

Seafood grill
includes octopus, squid, prawn

and tuna slice y.f. valuable

SORBET

DESSERT
Sporcamuss

Typical barese sweet made of puff pastry with icing sugar 
and hot cream

Price € 50 .00

(cover charge and drinks not includes)
We inform our customers with intolerances or allergies 

to communicate the same to the staff room .

English



APPETIZERS
*Antipasto Antiche Mura (minimum two portions)  .   .   .    €18,oo

(price per person)
   Includes:
    Precious Yellowfin Tuna Carpaccio
    Gratin Scallops
    Fried Cod
    Octopus Salad Catalan
    Rice Potatoes And Mussels

*Raw seafood  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  18,oo
   INCLUDES:
    PRAWN
    SHRIMP 
    OYSTER
    MUSSEL
    TAGLIATELLA (SQUID)
    SEA TRUFFLE

*Carpaccio of fish of the day according to quotation

*Precious yellowfin tuna carpaccio   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12,oo

*Red prawns cooked in salt GAllipoli style  .   .   .   .   .   .   .   .   18,oo

Pepata of mussels   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  10,oo

*Pece of fine Norwegian salmon  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . per piece 7,oo

* Baked baby squid au gratin   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12,oo

Broad bean pureè with chicory   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  10,oo

English



PASTA DISHES

Paccheri with redfish .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   €15,oo
made with tomatoes and redfish

*Torchietti with red prawns and zucchini flowers  15,oo
artichokes from November to may instead of zucchini flowers

*Gnocchetti with clams and porcini mushrooms   .  .  .  15,oo

Troccoli with mussels and local broccoli   .  .  .  .  .  15,oo
from November to May

The Sea itself  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   16,oo
made with sea urchin and cooked oysters

Tagliolini with lobster (served with half lobster)  35,oo

Tagliolini with local lobster   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  15,oo

by weight, every 100g

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

Trofiette with salmon, pesto and walnuts  .  .  .  .  .  .  .  .  .  15,oo

English



FISH COURSES
* Seafood grilled  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   €16, oo
INCLUDES:
OCTOPUS
SQUID
PRAWN
PRECIOUS YELLOW FIN TUNA SLICE

Grilled Precious yellowfin tuna fillet .   .   .   .   .   .   .   .   .   .   .   .   16,oo

Fresh fish wild  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  by weight, 100g € 6 .50
FISH COOKING METHODS:
- ANTICHE MURA SPECIALITIES: BAKED WITH BITETTO OLIVES,
  POTATOES AND ZUCCHINI
- GRILLED
- IN SALT CRUST

Fresh fish farmed   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  by weight, 100g € 5 .5o

Lobster by weight,   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 100g € 7 .50
(imported)

Local Lobster   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  by weight, 100g € 15,oo

Fish soup 22,oo

* Grilled prawns   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  16,oo

*Fried seafood  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   16,oo
INCLUDES:
SQUIDS
PRAWNS

covered € 4 .00
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APERITIVO?

GIN TONIC  .   .   .   .   .   .   .   .   .   .  € 12

NEGRONI   .  .  .  .  .  .  .  .  .  .  .€12

VODKA SOUR   .  .  .  .  .  .  .  .  €12

APEROL SPRITZ  .  .  .  .  .  .  .  . € 8

CALICE DI CHAMPAGNE  .   .   .  € 20
(LOUIS ROEDERER)

Italiano



MENU DEGUSTAZIONE

ANTIPASTO A SCELTA TRA:
*Carpaccio di tonno p .g . pregiato

Riso, patate e cozze

*Seppioline al forno gratinate

PRIMO PIATTO A SCELTA TRA:
Paccheri allo Scorfano

fatti con pomodorini e polpa di scorfano
Torchietti con *gamberi rossi e fiori di zucchina 

carciofi da Novembre a maggio al posto dei fiori di zucchina
Gnocchetti con vongole e funghi porcini

SECONDO A SCELTA TRA:
Specialità Antiche Mura

Orata reale al forno con patate, zucchine e olive di Bitetto
*Grigliata di mare

composta da: polpo, seppia, gambero e trancetto di tonno p.g. 
pregiato

SORBETTO AL LIMONE

DESSERT
Sporcamuss

dolcetto tipico barese fatto di pasta sfoglia
con zucchero a velo e crema calda

Prezzo € 50 .00

(coperto e bevande escluse)
We inform our customers with intolerances or allergies 

to communicate the same to the staff room .
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ANTIPASTI
*Antipasto Antiche Mura (minimum due persone)  .   .   .   €18,oo

(Costo a porzione)
COMPOSTO DA:
   CARPACCIO DI TONNO P.G. PREGIATO
   CAPPESANTE GRATINATE
   FILETTI DI BACCALÀ FRITTO
   POLPO ALLA CATALANA
   RISO PATATE E COZZE

Frutti di mare crudi   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  18,oo
   COMPRENDE:
   GAMBERO
   SCAMPO
   OSTRICA
   COZZA
   TAGLIATELLA
   NOCE O TARTUFO

*Carpacci di pescato del giorno secondo quotazione

*Carpaccio di tonno p .g . pregiato   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12,oo

*Gamberi rossi cotti sotto sale alla Gallipolina 18,oo

Pepata di cozze alla barese  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  10,oo

*Lingotto di Salmone selezionato norvegese alpezzo  7,oo

*Seppioline al forno gratinate   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12,oo

Fave e cicorielle  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   10,oo
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PRIMI PIATTI

PACCHERI ALLO SCORFANO .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   €15,oo
fatto con pomodorini e polpa di scorfano

*TORCHIETTI CON GAMBERI ROSSI E FIORI DI ZUCCHINA 15,oo
artichokes from November to may instead of zucchini flowers

*Gnocchetti con vongole e funghi porcini  .   .   .   .   .   .   .   .   .   15,oo

TROCCOLI CON COZZE E CIME DI RAPE   .  .  .  .  .  .  .  15,oo
da Novembre a Maggio

IL MARE IN PERSONA   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   16,oo
mezzo pacchero fatto con riccio e ostriche cotte

Tagliolini all’astice (servito con mezzo astice)  .  .  .  .  35,oo

Tagliolini all’aragosta o cicala greca  .   .   .   .   .   .   .   .   .   .   .   .   .   15,oo

al peso, ogni 100g

Fusilloni alla San Giuannill  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  15,oo
fatto con tonno, pomodorino e capperi

Trofiette con salmone, pesto e noci  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   15,oo
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SECONDI PIATTI
* Grigliata di mare  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  €16, oo
COMPOSTO DA: 
POLPO
SEPPIA
GAMBERONE
TRANCETTO DI TONNO P.G. PREGIATO

Trancio di tonno p .g . pregiato scottato sui ferri  .   .   .   16,oo

Pesce fresco di pescata  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . al peso, 100g € 6 .50
METODI DI COTTURA DEL PESCE: 
- “SPECIALITÀ ANTICHE MURA”: AL FORNO CON OLIVE DI BITETTO, 
   PATATE E ZUCCHINE
- ALLA GRIGLIA
- IN CROSTA DI SALE

Pesce fresco allevato  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . al peso, 100g € 5 .50

Astice (di importazione)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  al peso, 100g € 7 .5o

Aragosta, Astice e Cicala greca,   .  .  .  .  .  .  .  .   al peso, 100g € 5 .5o

Zuppa di pesce   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  22,oo

* Gamberoni alla brace  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  16,oo

*Frittura di mare  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  16,oo
COMPRENDE: 
GAMBERI
CALAMARI

Coperto € 4 .00

Italiano


