


Autumn arrives gently on the Amalfi Coast.

The light becomes softer, the sea takes on deeper shades
of blue and our Mediterranean garden begins to reveal
the richer, earthier flavours of the season.

Inspired by this changing landscape, Chef Leopoldo
Elefante presents a new autumn menu that brings
together the bounty of our garden, the treasures of the
surrounding territory and the unmistakable flavours of
the Mediterranean.

Pumpkin and chestnuts, wild mushrooms and truffles,
late-season fruits and vegetables meet the freshest
catch from our sea in dishes guided by balance, lightness
and a profound respect for each ingredient.

With a generous a la carte selection and a carefully
composed tasting journey, the menu invites you to
experience autumn at your own pace — following
appetite, curiosity and emation.

A celebration of the season, seen from Un Piano Nel Cielo.




STARTERS

Scallop
Pumpkin, Ginger and Hazelnuts
12-13-14

Monkfish
Finferli Mushrooms, Potatoes and Thyme
4-6-1-12-13

Sole
Broccoli “Friarielli” and Crusco Peppers
2-4-6-11

Foie Gras
Porcini Mushrooms, Saltwort and Mandarin-Smoked Ombrina
1-4-6-11-12

Beef-Cheek
Chicory, “Cicerale” Chickpeas and Chestnuts
1-6-12-13

Organic Egg
Jerusalem Artichoke, Buffalo Blue Cheese and Black Truffle
3-6-1M-12-13

Cauliflower from our Garden
5-6-12



PASTA COURSES

Gragnano Linguine
Venus Clams, Amalfi-Style Pesto and Bergamot
1-4-6 -14

Mischiato Potente Pasta
Squid and Potatoes
1-4-6-12-14

“Pila Vecia” Rice
Scampi, Sour Butter and Rucola
2-4-6-1-12

Potato Gnocchi
Lampuga Fish, Garlic, Oil and Sweet-and-Sour Tomato
1-2-3-4-6-12-14

Bottone Pasta Genovese-Style,
Provolone del Monaco Cheese,

Yellow Cherry Tomatoes and Black Truffle
1-3-6-11-12-13

The Garden in Pasta
1-6-12



MAIN COURSES

Turbot
Swiss-Chard, Capers and Olives

4-6

Cod in Tempura
Pil-Pil Sauce, Radicchio and Quinoa

3-4-5

Tuna
Annurca Apple, Lettuce and Wholegrain Mustard

4-6-9-12

Lamb Herb Terrine
Turnip Top and Provola Cheese

1-3-5-6-1-12

Veal
Snow Peas and Sage-Scented Potatoes

5-6-1-12

Guinea Fowl
Spinach, Strawberry Grapes and Citrus Honey

6-1M-12-13

Ode to Pumpkin

1-6-12



BY LEOPOLDO

IL CRUDO...
Raw Fish Platter
2-4-12-14 100

IL TAGLIOLINO 36 TUORLI

36-Egg Yolk Tagliolini

Amalfi Lemon, Prawns and Dill

1-2-3-4-6-11 50

IL RAVIOLO
Ravioli stuffed with Ricotta Cheese
Marjoram and “Piennolo Vesuviano” Tomato Sauce

T-3-6-T 50
IL DENTICE

Red Snapper, Potato, Lupine Clams

and Roasted Tomato 50
4-6-1-14

IL SOUFFLE ALLA PASTIERA
Pastiera Souffte 40
1-3-1



TASTING MENU

5-Course Meal 190 per person

Scallop
Pumpkin, Ginger and Hazelnut
12-13-14

Gragnano Linguine
Venus Clams, Amalfi-Style Pesto and Bergamot
1-4-6-14

“Pila Vecia” Rice
Scampi, Sour Butter and Rucola
2-4-6-1-12

Red Snapper
Potato, Lupine Clams and Roasted Tomato
4-6-1-14

Pastiera Souffié
1-3-1

For the tasting menu the entire table participates.

A dedicated wine pairing experience from our Sommelier L. 120 per person



CHEESES SELECTION

Provolone del Monaco, Walnuts and Figs

Pecorino Bagnolese Riserva with Taurasi Wine Reduction
Buffalo Blue Cheese and “Erica” Organic Honey

Goat Cheese Tometta, Raisin and Cereal Bread

Tomme Aux 7 Fleurs with Pear Jam

1-1-12-13



DESSERTS

Lemon, Lovage and Salted Caramel
3-1

Chocolate, Walnuts and “Schiaccianoci”
1-3-1-12-13

Ti ra mi su
1-3-11

Grapes, Limoncella Apple and Laurel
1-3-1M

The Autumn Garden
13
Lemon, Licorice and Organic Vodka VKA

n-12

Pennata Pear and Hazelnut
1-13

Persimmon, Bergamot and Black Truffle

Wild Strawberries and Maraschino
12



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

OoNOCULpM~AWDN

14 molluscs availability, are subjected to a fast cutting temperature of -18° C.

ICONS LEGEND

vegetarian

vegan



EXECUTIVE CHEF
Leopoldo Elefante

SOUS CHEF
Giuseppe D'Urso

PASTRY CHEF
Michele Di Leva



www.casangelina.com



