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SALADS

Nicoise Salad

Lettuce, Tomato, Tuna, Green Beans, Eggs, Capers, Green Olives,
Cetara Anchovies and Potatoes

3-4

Curly Salad,
Burrata Cheese, Tuna, Cherry Tomatoes and Marinated Red Onion
4-11-12

Chicken Caesar Salad,
Tomato, Lettuce, Bacon, Caesar Sauce and Bread Croutons
1-3-4-9-11

Caprese Salad
Cuore di Bue, Cherry and Yellow Datterino Tomatoes, Mozzarella and Basil
1

Avocado Salad
Fennel, Orange, Spinach, Sprouts and Almonds
13

Cuore di Bue Tomato Salad
Butirri Beans, White Celery, Basil and Oregano
6



SANDWICHES

Cheeseburger

Beef Burger, Caciocavallo Sorrentino Cheese, Tomato, Green Salad,
Cucumber and Pink Sauce

1-3-7-9-11

Hamburger
Beef Burger, Tomato, Green Salad, Cucumber and Pink Sauce
1-3-7-9-11

Club Sandwich
1-3-11

Chicken Sandwich
Tomato, Lettuce and Mayonnaise
1-3-11

Lobster Roll
Lobster, Lettuce, Mayonnaise and Chives
1-2-3-1

Vegan Club Sandwich
Crilled Vegetables, Avocado, Rocket Salad and Cuore di Bue Tomato
1

All sandwiches are served with french fries
5



TOASTS AND PANINI

Bresaola and Caciocavallo Sorrentino, Cheese Toast, Green Salad and Pachino Tomatoes
1-11

Tuna, Tomato, Fior di Latte Cheese and Basil Toast
1-4-1

Cuore di Bue Tomato, Fior di Latte Cheese and Basil Toast
1-1

Panino with Chicken, Smoked Provola Cheese, Lettuce and Amalfi Lemon
1-1

Panino Costiera
Caciocavallo Cheese, Grilled Eggplant, Rocket Salad and Cuore di Bue Tomatoes
1-1

All toasts and panini are served with french fries
5



PIZZA SPECIALS

Fried Pizza,
Tomato, Fior di Latte Cheese and Basil
1-5-1

Fried Pizza
Provola Cheese, Zucchini, Provolone del Monaco Cheese and Basil
1-5-1

Neapolitan Fried Pizza
Tomato, Oregano, Garlic and EVO Oil
1-5



SNACKS AND BITES

Neapolitan-Style Rice Balls
1-3-6-11-13

Bruschetta with Tomato and Basil
1

Bruschetta with Basil Pesto and Marinated Eggplant in Olive Oil
1-1-12-13

Pasta Frittata
1-3-11-13

Bread, Butter and Anchovies
1-4-1



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



