




 

Verdi
EXPER IENCE

Like every adventure, ours too is rooted

in the love and passion we put into everything we do.

Verdi's story began in childhood, in the company of my grandparents,

when, after endless scoldings for my lively nature,

they would punish me and

make me stay by their side as they worked in the kitchen.

Unaware of what was happening, from that moment on

a whole new world opened up to me: an enduring passion for those gestures,

those aromas and rituals that I still pass on through my dishes today,

looking to the past with a clear vision for the

future.

Here at Verdi, we do more than prepare food and drinks: above all,

we create emotions, and we are proud to accompany you on this

new journey, so you can discover

what Experience means to us.



Sea
Starters
Raw seafood selection
Small € 40,00
Large € 80,00
Imperial € 120,00
Gillardeau oysters € 6,00 each
Seafood salad € 13,00
Calamari and prawns
Brezza Salentina € 12,00
Marinated anchovies, crunchy puntarelle, red onion, capers and sun-dried
tomato
Polpo Tra Mare e Macchia € 16,00
Low-temperature-cooked octopus, caper berries, marinated onion, crunchy
cucumber, olives and extra virgin olive oil
Battered sea bass € 10,00
Premium Catalan-style salmon € 15,00
Sautéed mussels € 8,00
Gambero Viola di Gallipoli € 25,00 (5 pcs)
With sea salt from the Margherita di Savoia salt pans
Levante € 16,00
Toasted shokupan and wild salmon

First Courses
Tria € 18,00
Bean cream and mussels
Between Waves and Crusco € 18,00
Gnocchi with meagre and crusco pepper
Parsley tagliolini € 18,00
Mussels, clams and roasted cherry tomato cream
Tagliatella Senatore Cappelli € 25,00
With aubergine parmigiana cream, yellow cherry tomato in seawater and
scampi tartare
Linguine with sea urchin € 25,00
Mezzi paccheri with mixed seafood € 25,00

Main Courses
Fried calamari and prawns € 16,00
Grilled fish platter € 50,00
Recommended for 2 people
Sliced tuna steak € 25,00
BBQ octopus with summer aromas € 25,00
Mediterranean-style sea bass € 25,00
Catch of the day € 90,00 per kg

Cover charge € 2,00



Land
Starters
Selection of cured meats and cheeses € 20,00
Iberian paleta, Martina Franca capocollo, South Tyrolean speck, Podolica
caciocavallo, semi-aged pecorino, soft Lecce caciotta and semi-aged Gargano
goat's cheese
Sun and Salt € 8,00
Artisan focaccia with turnip tops, burrata, sun-dried tomato, anchovy and
extra virgin olive oil, inspired by the aromas of Salento
Horse meatball in tomato sauce € 14,00
Angus carpaccio and 100-month-aged Parmesan € 15,00
Salento mixed fried selection € 10,00
Meatballs, assorted pittole, croquettes, mini rice arancino, aubergine meatball
and battered vegetables
Tuscan tomato and bread soup, burrata and anchovies € 13,00
San Daniele cured ham and Murge burratina € 16,00
Terra di Puglia € 16,00 (2 pcs)
Artisan crostone with beef tartare, fresh cheese cream and basil

First Courses
Cacio carbonara smoked over olive wood € 18,00
Giallo di Puglia € 18,00
Casarecce with yellow cherry tomato cream, cardoncelli mushrooms and
guanciale
Origini € 18,00
Burnt-wheat sagne 'ncannulate, turnip tops, anchovies, black garlic and chilli
pepper
Summer at the Masseria € 16,00
Ravioli, burrata, tomato and Lecce pepper sauce
Norma, our way € 16,00
Grandma Eleonora € 16,00
Maccheroni and orecchiette, handmade fresh pasta, with fresh tomato sauce,
basil and cacioricotta

Main Courses
Sliced beef steak € 27,00
Cherry tomatoes, rocket and Grana cheese
Grilled fillet with a garden of crunchy vegetables € 30,00
Entrecote Ribeye € 35,00
Chicken cutlet for children € 12,00

Cover charge € 2,00



€ 2,00

Tiramisù 

Dessert

 

Coca Cola
Fanta

Messina Cristalli di Sale 33cl

Corona 33cl
Heineken 33 cl
Beck’s 33 cl 
Ceres 33 cl
Tennent’s 33 cl

Val-Dieu 33cl

Asahi 50 cl

€ 6,00
€ 6,00
€ 6,00
€ 8,00
€ 8,00
€ 6,00
€ 6,00
€ 6,00
€ 6,00
€ 6,00
€ 8,00
€ 6,00 

€ 2,50
€ 3,50
€ 3,50

€ 4,50
€ 4,50
€ 4,00
€ 5,00
€ 3,50
€ 4,00
€ 4,00
€ 4,00
€ 4,00
€ 5,00
€ 5,00
€ 6,00

Pistachio soufflé
Chocolate soufflé

(lactose-free and gluten-free)
Homemade tiramisu
Homemade tiramisu (gluten-free)
Catalan cream
Pistachio and mandarin spumone
Hazelnut and chocolate spumone (gluten-free)
Fig and almond spumone (gluten-free)
Pistachio and hazelnut spumone (gluten-free)
Homemade mille-feuille, Chantilly cream and berries
Perla dessert with figs and almonds

Drinks
Water

Cover charge

Beers
Ichnusa Unfiltered 33cl
Birra Moretti Cold-Filtered 30cl

Pedavena gluten-free 33cl

Pedavena Superior 50cl

Side Dishes
Mixed iceberg and baby-leaf salad, carrots, cherry tomatoes € 5,00
Grilled aubergines and courgettes € 6,00
Sautéed turnip tops or spinach € 6,00






	Verdi
	Come tutte le avventure, anche la nostra affonda le sue radici
	nell’ amore e nella passione verso ciò che facciamo.
	La storia del Verdi nasce sin dall’ infanzia, in compagnia dei nonni, quando, in seguito a continui rimproveri per via del carattere molto vivace, decidevano di mettermi in castigo e
	quindi costringermi a stare al loro ﬁanco nei lavori di cucina.
	Inconsapevoli di quello che stava accadendo, da quel momento in poi mi si è aperto un mondo, una passione costante per quella gestualità, quei profumi, quei riti che ancora oggi tramando nei miei piatti pensando al passato ma con una forte visione nel
	futuro.
	Qui al Verdi non prepariamo solo da mangiare e da bere, ma soprattutto regaliamo emozioni e siamo orgogliosi di accompagnarvi in questo nuovo viaggio, per farvi scoprire quello
	che per noi vuol dire Experience.


	Contorni
	Dessert
	Bevande
	Birre


