
                                                     gli antipasti – appetizers   V15- 12-09  
 

Carpaccio di manzo, rucola e scaglie di parmigiano profumato al tartufo 17 

Beef carpaccio served over arugola with shaved parmesan cheese , white truffle oil 

La parmigiana di melanzane   9 

Neapolitan eggplant parmigiana with mozzarella, tomato sauce and basil  

I calamari fritti  12 

Fried calamari with fresh lemon  

La focaccia con  pomodoro e basilico 12 

Focaccia with fresh tomato and basil 

Il crudo di parma e mozzarella di bufala campana dop  15 

Parma prosciutto and buffalo mozzarella  DOP 

     il tagliere misto di formaggi e salumi 19 

  Cutting board of assorted cold cuts and cheese. Chef’s daily choice for 2   
 

  le insalate - salads 
 

La caponata sorrentina  10 

Classic Sorrento salad with mozzarella, olives, onions, eggplant, tomatoes and basil on frisella bread 

Insalata positano  11 

Baby spinach, orange, pine nuts and goat cheese in lemon dressing 

La caprese  10 

Tomato, mozzarella, basil and  extra virgin olive oil 

La caprese di bufala campana dop 14 

Tomato, buffalo mozzarella DOP, basil and extra virgin olive oil 

insalata del mediterraneo 13 

 Potatoes, arugola and shrimp  in lemon  dressing 
 

  le zuppe - soups      
La zuppa di fagioli e pancetta al profumo di rosmarino Bean  soup with bacon and rosemary  10 

zuppa del giorno Soup of the day         M.P. 

i risotti 
 

il risotto “vialone nano” P.P.P.   for 1: 24  for 2: 36 

“Vialone nano” risotto with porcini mushrooms, smoked mozzarella and potato 

   il risotto “vialone nano” mare e terra  for 1: 25  for 2:40 

“Vialone nano” risotto with zucchini and shrimp 

     le paste  - pastas                      
 

I paccheri del mare  20 

Paccheri pasta with swordfish and eggplant in a light spicy “vesuvio” cherry tomato sauce 

 I tubettoni  marina grande 19 

 Mezzi rigatoni with shrimp, arugola, in a light spicy “vesuvio” cherry tomato  sauce 

 I gnocchi alla sorrentina  15 

Gnocchi with tomato sauce, fresh mozzarella cheese and basil 

 I ravioli  vecchia tradizione    16 

Ravioli stuffed with mozzarella and ricotta cheese in a creamy  walnut sauce  

  Gli spaghetti alla  “nerano”  15 

Spaghetti with zucchini and basil in a reggiano parmesan cream sauce 

 Le penne “napoletane”  14 

Penne with Italian sausage and roasted pepper cream sauce  

 Gli spaghetti aum aum !  11 

Spaghetti with tomato sauce and basil  

Spelt, Wholewheat pasta substitute available for any dried pasta dish. Add 3 $ for your choice of either short  or long shape.         Add 5$ for gluten free pasta dishes. 

 
Our dishes are prepared in the traditional Sorrento way, using the best quality ingredients.   
Any changes or modifications to the recipes will compromise their flavour and quality.   
 
 Please respect the menu.   You will enjoy it !  grazie…..e  BUON APPETITO!  
 
                                       V15- 12-09 



I secondi – Maincourses 

Trancio di  spigola su verdurine croccanti al salto 24 

Pan seared European Seabass filet breaded with julienne of vegetables 

Anelli di calamari stufati 22 

Calamari sauteed with olives,capers,cherry tomatoes  

Costata di vitello ai porcini  34 

16oz Veal Chop with porcini mushroom sauce  

Carrè di agnello scalzato in crosta di pane saporito e riduzione di balsamico  36 

Rack of Lamb with herb and breadcrumb crust, balsamic reduction 

Straccetti di pollo alla vesuviana  18  

  Sliced Chicken breast sauteed with pine nuts, potatoes, basil and sun dried tomato  

Doneness of the meats: 

Rare: Warm through the middle, lightly charred on the outside, browned around the sides and bright red in the  middle. 

Medium Rare: Warm through the middle with a hint of red. Most of the center of the steak is pink. The sides well browned,  

                               the top and bottom charred to a dark brown color. 

Medium: A band of light pink through the middle but be more browned than pink. The sides a rich brown color and the top and bottom charred darkly. 

 

Our Chef recommends that the meat should not be cooked more than Medium. Thank you. 

 
  

     x accompagnare – side dishes   
  

Insalatina mista  del contadino 7 

 The farmer mixed  salad with balsamic dressing  

 insalatina di pomodorini, rucola e scaglie di parmigiano 8 

Cherry tomato and arugola salad with shaved parmesan 

Verdure del giorno m.p. 

Daily veggies 

le pizze di napoli ! 
  

 marinara 11 

Tomato sauce, garlic, anchovies and oregano  

margherita  12        

Tomato sauce, mozzarella and basil     

 Capricciosa  15 

Tomato sauce, smoked mozzarella, mushrooms, Italian sausage and basil  

Parmigiana  13 

Tomato sauce, smoked mozzarella and eggplant  

Caprese  13 

Mozzarella, sliced tomato and basil 

pomodorini e rucola  14 

Mozzarella, cherry tomatoes  and arugula    

4 stagioni  15 

Tomato sauce, mozzarella, mushrooms, olives, salami and artichokes   

salsiccia e rapini  16 

Mozzarella, Italian sausage and rapini  

Parma  15 

Mozzarella, Parma prosciutto  

Napoli  16 

Tomato sauce, bufala mozzarella and basil 

il calzone sorrentino  15 

Filled with ricotta and mozzarella cheese, tomato sauce and basil 

 
For parties of 6 guests  and over, 17% gratuities will be automatically added to the bill. Thank you. 

 
FROM SORRENTO………TO SORRENTO RISTORANTE !  

 
owners: nino e dominika cioffi     

CHECK OUR 8 

DAILY SPECIALS! 


