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STARTERS

Lobster Caesar Salad

“Catalan-Style” with Vegetables from Our Garden

1-2-3-9-1 60
Royal Oyster Plateau

Concave and Gillardeau Oysters

L 60

Our Crudo Selection

Tuna, White Fish Carpaccio, Crustaceans, Molluscs and Aioli Sauce

2-3-4-14 60
Seafood Salad

Shrimp, Scampi, Octopus, White Fish, Squid

2-4-04 45
Slow-Cooked Baby Octopus

Tomatoes, Olives, Capers and Fresella Bread

1-12-14 35

36-Month Aged Parma Ham and Metlon 20
Eggplant Parmigiana

with Piennolo Cherry Tomato Sauce and Basil

3-5-T0 30
Caprese Salad

Cuore di Bue, Cherry and Yellow Datterino Tomatoes, Mozzarella and Basil
L 30
Tofu

Green Beans, Potatoes and Flax Seeds

T-8 30
Stuffed Peppers

and Marinara Sauce

T-6 30

Crilled Vegetables with Buffalo Mozzarella
n-2o 30



PASTA COURSES

Gragnano “Quadrato” Spaghetti with Clams

T-6-14 35
Linguine Nerano Style

Zucchini, Basil and Provolone del Monaco Cheese

1-5-11 30

Gragnano Spaghettoni
Garlic and Ravece Olive Qil

T 30
Tonnarelli Pasta with Lemon Sauce and Provolone del Monaco

T-3-11 35
Mezzi Paccheri with Lobster

1-2-6-12 60
Tubetto Rigato Pasta

Red Gurnard Fish, Cherry Tomatoes and Amalfi Coast Flavors

1-4-6-12 40
Rigatoni with Piennolo Tomatoes and Basil

T-6 30
Potato Gnocchi

with Baby Squid, Sweet Green Peppers and Yellow Datterino Tomatoes

1-3-4-6-12-14 40
Caprese-Style Ravioli

1-3-6-T1 35

Butirri Bean Soup,
Agerola Biscuit, Ravece Olive Oil and Piennolo Tomatoes

-6 30



MAIN COURSES

Catch of the Day
Artichokes and Potatoes

4 45
Salt Cod

with Neapolitan Papaccelle Peppers, Celery and Olives

4-6-12 40

Crilled Squid
Zucchini, Mint and Zucchini Blossoms

4 40

White Fish Parmigiana
Aubergine, Fior di Latte Cheese and Basil

SoACTIEE 45
Praiano-Style Squid and Potatoes
PO 40
Grilled Beef Fillet

with Vegetable Cianfotta

Co T 50
Chicken

and Rosemary Potatoes

O -12 =13 e 45
Milanese Veal Cutlet

with 48-Month Aged Parmesan Fondue and Lemon-Dressed Lettuce

1-3-5-11-13 45
Stewed Beef Meatballs

Potatoes, Parsley and Amalfi Coast Flavors

1=3 -6 35

Potato Gateau
Fior di Latte and Basil
311 35



SIDE DISHES FROM OUR GARDEN

Green Salad

Mixed Salad

Tomato Salad with Basil and Oregano
Roasted Potatoes

French Fries

5

Eggplant “a Funghetto” Style
5

Green Beans with Mint and Champagne Vinegar Dressing
12

CHEESES

Our Selection of Cheeses

with Bread and Mustards

Provolone del Monaco — Goat Cacioricotta - Pecorino Bagnolese
48-Month Aged Parmigiano - Buffalo Blue Cheese

1-1-13



DESSERTS

Lemon Delizia
1-3-1-12

Chocolate and Hazelnut Millefeuille
1-3-1-13

Tiramisu
1-3-11

Carrot and Cinnamon Cake
1-3-1-13

Srawberries, Wild Strawberries and Vanilla Ice Cream
3-1

In-Season Fruit Platter

Sorbetto:
Lemon, Peach, Strawberry, Apricot, Pineapple

Gelato:
Vanilla, Chocolate, Coffee, Pistachio, Hazelnut
3-11-13

Banana Split “1990”
n-13



OUR COMMITMENT TO SUSTAINABILITY

At Casa Angelina, sustainability is at the heart of what we do. Proudly certified by GSTC, we source many of
our ingredients—such as fish, meat, cheese, fruits, and vegetables—from trusted local suppliers and our own

vegetable garden. Our coffee and tea are green-certified, with coffee sourced from Fairtrade partnerships,
reflecting our dedication to a greener, more responsible future.



ALLERGENS

Hotel guests are kindly required to ask the personnel on duty for the list of allergens. The adopted
HACCP procedures take into account of the cross contamination risk and the staff is trained to deal with
this risk. However, it should be pointed out that, in some cases, due to objective needs, the activities of
preparation and service may involve some shared areas and utensils; so the possibility that the food
come into contact with allergens cannot be excluded.

ALLERGENS LEGEND

gluten
crustaceans
eggs

fish

peanuts
celery
sesame

soy

mustard

10  lupins

11 milk / dairy
12 sulfur dioxide
13 nuts * Marked products even if fresh, depending on seasonality and
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14 molluscs availability, are subjected to a fast cutting temperature of -18° C.

ICONS LEGEND

vegetarian

vegan



www.casangelina.com



