
Ristorante “Il tritone” 

 
Starters: 

-Raw seafood: (availability and prices depending 

on the ‘fish of the day’ market) 

- Swordfish Carpaccio                                                                   

8,00€                         

- Octopus carpaccio with  

julienne of fennel and roasted cherry tomatoes                               

8,00€                       

-Mussel and shellfish soup with garlic croutons                            

8,00€                                                  

-Bis of mussels au gratin and stuffed                                          

10,00€                                                      

-Radish  au gratin with melted  goat’s cheese and 

balsamic vinegar glaze       8,00€                                                             

- Tenderloin beef carpaccio with rocket salad 

,shaved parmesan and truffle oil                                                                                  

10,00€ 

 

First  course: 

-Linguini with sea urchins                                                         

16,00€                         

-Paccheri Gragnano with mantis shrimp (20 minutes 

cooking time) 13,00€          

-Curry risotto with  tossed radish and shrimp (20 

minutes cooking time)     15,00€                                                           

-Spaghetti with fresh tomato sauce                                               

8,00€                    

-Spaghetti bolognese                                                                    

8,00€                

 

First homemade dish: 

-Gnocchi with squid ink and shrimp sauce served 

with rocket salad            13,00€   

-Ravioli stuffed with pesto and ricotta with 

calamari and cherry tomatoes                                                                                   

13,00€ 



-Spaghetti alla chitarra with mullet or tuna eggs 

and grated bread crumbs                                                                                    

16,00€                                                                               

 

Second course: 

-Tuna steak crusted with pistachios with purple 

cabbage in tossed vinegar    16,00 €                       

- Lobster,shrimp and prawns served with vegetables 
and seasonal  fruit with garlic vinaigrette and 

parsley and basil mayonnaise (homemade)                          

28,00€ 

-Mixed grill with fish and shellfish (ask for 

availability)              20,00€                      

-Catch of the day cooked:                                     

4,00€ per 100 gram                     

- Mediterranean style 

- Baked in alluminium foil 

-Baked in a salted crust  

-Oven baked 

-Grilled 

-Fried mixed 

 

Meal dishes 

-Scallops of veal with Marsala liqueur or lemon                          

10,00€                  

-Grilled beef fillet served with green pepper 

sauce or marinated in brandy liqueur                                                                                     

15,00 €                   

-Veal cutlet                                                                              

10,00€ 

 

Side dishes: 

-Puree of  peppers and toasted almonds                                    

4,00€                   

-Baked potatoes                                                                      

4,00€                 

-Grilled vegetables                                                                   

4,00€                 



-Mixed salad                                                                          

4,00€                 

 

Homemade desserts: 

-Semifreddo all’amaretto and  a sprinkle of cocoa 

with melted chocolate 

 5,00€   

- White chocolate spumone with berries and 

strawberry coulis        5,00€                                                       

-Tiramisu in crispy wafer                                                           

5,00€              

-selection of desserts(speciality of the chef(3/4 

people)                   20,00€                                     

-Selection  of cheese on bread with pears and 

honey                      14,00€                                  

 

 


