
*The menu choice is unique for each table
** We specifies that the menu is pre-established and can not be divided between the guests.

*** The menu may vary according to availability and seasonal products.

Starters

Ham and salami, cheese, olives, grilled vegetables, olive patè, vegetable omelettes.

Bis of Pasta dishes
two first courses from our specialties

Culurgionis, malloreddus, tagliatelle with mushrooms, pennette with aubergines, ricotta cheese 
and spinach ravioli, pappardelle with a rich wild pig or deer sauce

Main cMain courses
one or two main courses of meat from our farm

Roast pork, roast lamb, lamb cooked in herbs, mutton in cappotto, selection of grilled meat, wild 
pig casseroule, grilled sliced beef with rocket and pecorino cheese.

 

Vegetables
one or two side dishes from our vegetables

RRoast potatoes, grilled vegetables, mixed salad, fresh vegetable sticks.

Fruit and desserts

Fruit of the Season,  typical Sardinian biscuits and cakes, Semifreddo of the house.

Bread, Water, Wine of the House 
a quarter of a liter

The cost of the menu is 32,00 Euro per person (adult) and 15 Euro for children up to 12 years.
The menu include a rich variety of typical Sardinian dishes as “Porceddu Arrosto” or

“Culurgionis Ogliastrini”
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