
Only 100% Italian durum wheat for
our PGI Gragnano Pasta Di Martino,

declined in over 120 shapes, interpreted 
by chef Pierpaolo Giorgio

and wisely combined with the best 
seasonal products.

Waters list

Still water

Natural sparkling water

Carbonated sparkling water 

Mineral water Acqua Panna
R.f. 141 mg/l

Soft and balanced, the lightness of Acqua Panna 
preserves the taste of dishes and the nuances of 

wines, even the youngest ones.
€ 3,00

Mineral natural sparkling Acqua Ferrarelle
R.f. 1350 mg/l

Thanks to its high concentration of minerals and 
natural perlage, this water can accompany any 

dish while preserving its taste and flavor.
€ 3,00

Acqua San Pellegrino
R.f. 844mg/l

The particular composition gives it a richness 
and a balance in mineral salts that makes it 

particularly tasty and pleasant on the palate. 
The fine and elegant perlage increases the 

pleasantness.
€ 3,00

Acqua Lurisia
R.f. 30,5 mg/l

Delicate and neutral taste with a decisive tasteless 
tendency. The fine and numerous perlage makes it 

pleasantly tasty.
€ 3,00

Mineral water Acqua Lurisia
R.f. 30,5 mg/l

Perfectly balanced and neutral taste due to 
the minimum quantity of minerals present. It 
is an excellent thirst quencher and is suitable 
for accompanying any meal due to its neutral 

character, enhancing every flavor.
€ 3,00

À la carte

From the sea

Orzo with roasted artichokes, 
crustaceans tartare and bread crumbs

€ 30,00

Lumachine with potatoes, clams sauté, 
minced garlic and parsley 

€ 26,00

Margheritine with asparagus, 
red mullets and black olives

€ 28,00

From the garden

Mezzi Canneroni Lisci with peas, 
spring onion cinder oil, pecorino fondue

€ 22,00

Mista Corta with green spring vegetables, salty 
ricotta cheese and vegetal ‘nduja

€ 22,00

Penne a Candela with vegetarian ragù
€ 22,00

From the land

Penne Zitoni Lisce Rossini style
Beef fillet, its gravy and truffle

€ 30,00

Broken Bucatini with rabbit Ischitana style
€ 24,00

Zitoni Tagliati Lisci with lamb, 
fava beans, pecorino and pepper

€ 26,00

The great classics

La Devozione
Our interpretation of Di Martino Spaghetti with tomato sauce

€ 22,00

Linguine with garlic, evoo and 
anchovies “colatura” from Cetara  

€ 22,00

Long broken Candele with Neapolitan ragù
Neapolitan ragù is cooked for 12 hours, it’s exclusively 

made with spareribs meat
€ 22,00

Long broken Ziti with Genovese sauce
Genovese sauce is made with copper onion from Montoro 

and prime beef cut, cooked slowly 7 and a half hours
€ 22,00

Tasting Menu

The Tradition

Sea Front Amuse-bouche

Linguine with garlic, evoo 
and anchovies “colatura” from Cetara

Mista Corta with green spring vegetables, salty 
ricotta cheese and vegetal ‘nduja

La Devozione

Neapolitan Moment
€ 40,00

Wine paring with three glasses of wine
€ 60,00

Free-hand

5 courses selected by the chef, dessert included
€ 65,00

Wine paring with four glasses of wine
€ 90,00

Di Martino Experience

Sea Front Amuse-bouche

Orzo with roasted artichokes, 
crustaceans tartare and bread crumbs

Margheritine with asparagus, 
red mullets and black olives

Tubettini with peas, 
spring onion cinder oil, pecorino fondue

Penne Zitoni Lisce Rossini style

 Hand-broken Ziti with Genovese sauce

Pre-dessert - La Devozione

Pastamisù

Petit four
€ 100,00

Wine paring with six glasses of wine
€ 140,00

 

 



All dishes may contain allergens* such as 
gluten, cereals, crustaceans, fish, eggs,

peanuts, nuts, soy, milk, celery, mustard, 
sesame, lupin, seafood and sulphur dioxide  

concentrations higher than 10 mg / kg or 10 
mg / l (expressed as SO2).

To ensure freshness and quality, dishes may be 
subject to change based on daily availability.

Some products are treated at the origin or 
locally, by the rapid reduction of temperature 

in order to preserve their quality.

(Reg.CE N° 11169/20011 e Reg CE 852/04).

*Please notify our staff of any allergies and 
intolerances in advance.

À la carte

Dessert

Di Martino PASTiera
traditional lemon cake

€ 15,00

Pastamisù
€ 15,00

Rum babà with cream and black cherry
€ 15,00

Pacchero with coffee, lemon and gianduia
€ 15,00

Strawberry pie
€ 15,00


