
 

 
 

 

Restaurant Menu 



Starters 
Typical Lucanian appetizer (mixed cold cuts and cheeses) 

(ALLERGENS  3,7) 

15,00 

 
Gourmet appetizer platter of cured meats and grilled vegetables 

 

15,00 

 

Seafood salad* with seasonal sweet-and-sour vegetables, swordfish, and 

artisan smoked salmon. 

(ALLERGENS 2,4,6, 11,14) 

12,00 

 

Roasted octopus* on a green broad bean velouté with prawn* in a red 

beetroot crust (ALLERGENS 1,2,4,5,14) 

15,00 

 

Veal carpaccio* with wild rocket, Grana Padano shavings, Modena balsamic 

vinegar reduction, and lemon citronette (ALLERGENS 7) 

15,00 

 

Capocollo rolls with speck and smoked scamorza on a Podolico provolone 

velouté with crispy crusco pepper (ALLERGENS 1,3,5,7) 

15,00 

 

 

 Products marked with an asterisk (*) may have been frozen at origin or blast chilled to negative temperatures in 

accordance with EC Regulation 853/2004, in order to ensure quality and food safety.  



Fiurst course 
 

 

 

 

Linguine with a seafood aroma, with clams*, fresh parsley, and shellfish bisque* 

(ALLERGENS 1,2,4,9,14)   

12,00 

 

Spaghetti “Zappatora” – ancient peasant secret recipe (ALLERGENS 1,3) 

12,00 

 

Acquerello risotto with seafood, mussels, clams*, shrimp*, and calamari*, 

creamed with shellfish stock* (minimum order for two people) (ALLERGENS 2,4, 7,9,14) 

18,00 

 

Lucanian strascinati pasta with pezzente sausage, broad bean cream*, crusco 

pepper, and toasted breadcrumbs (ALLERGENS 1,5) 

12,00 

 

Stuffed pasta pockets* with Chianina beef and cardoncelli mushrooms on a aged 

Parmigiano Reggiano velouté (ALLERGENS 1,3) 

16,00 

 

 

 

 

Products marked with an asterisk (*) may have been frozen at origin or blast chilled to negative temperatures 

inaccordance with EC Regulation 853/2004, in order to ensure quality and food safety.



Main courses 

 

 

Sliced beef* steak 

        22,00 

 

Sliced beef steak* with arugula, cherry tomatoes, parmesan, and 

balsamic reduction (ALLERGENS 3,5,7) 

25,00 

 

Sliced beef steak* with porcini mushrooms* ALLERGENS 5) 

26,00 

                              

       Podolica veal Florentine steak (ALLERGENS5) 

5,50 per 100g. 

 

Beef strips with porcini mushrooms*, fresh rocket, Grana Padano shavings, 

and Modena balsamic vinegar 

 (ALLERGENS  7,12) 

18,00 

 

Wild salmon in a two-tone gomasio crust, glazed with teriyaki sauce 

 (ALLERGENS  4,6,11) 

20,00 

 

Mixed fried seafood (calamari rings* and tentacles*) 

 (ALLERGENS  1,4,5) 

20,00 

Products marked with an asterisk () may have been frozen at origin or blast chilled to negative temperatures in 

accordance with EC Regulation 853/2004, in order to ensure quality and food safety. 



Side dishes 

 

 

Roasted potatoes* (ALLERGENS 5) 

5,00 

 

French fries* (ALLERGENS 5) 

5,00 

 

Mixed salad  

5,00 

 

Grilled vegetables  

5,00 

 

 

 

 

 

 

 

 

 

 

 

 

Products marked with an asterisk () may have been frozen at origin or blast chilled to negative temperatures in 

accordance with EC Regulation 853/2004, in order to ensure quality and food safety. 



Chef’s Desseerts 

 

 

Pistachio semifreddo with Chantilly cream and berries 

(ALLERGENS 3,7,8) 

6,00 

 

 

Tiramisù*(lactose-free) (ALLERGENS 1,3, 5,7,8) 

6,00 

 

Lactose and Gluten – Free 

Dessertes 
 

MONO CHOCONUT* (ALLERGENS 1,3,5,7,8) 

7,00 

MONO MANGO & PASSION FRUIT* (ALLERGENS 1,3,5,7,8) 

7,00 

MONO ROCHER* (ALLERGENS 1,3,5,7,8) 

7,00 

MONO COCCO* (ALLERGENS 1,3,5,7,8) 

8,00 

 

Products marked with an asterisk () may have been frozen at origin or blast chilled to negative temperatures in 

accordance with EC Regulation 853/2004, in order to ensure quality and food safety. 



Lactose free Desserts 

 

 

 

Amarena cherry and amaretti zuccotto* (ALLERGENS 1,3,5,7,8) 

7,00 

 

 

Lemon delight* (ALLERGENS 1,3,5,7,8) 

7,00 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

Products marked with an asterisk () may have been frozen at origin or blast chilled to negative temperatures in 

accordance with EC Regulation 853/2004, in order to ensure quality and food safety. 



Hause of Vines 

 

 “IL DUCALE” VINE  

RED - AGLIANICO DEL VULTURE & PRIMITIVO 

WHITE – GRECO FROM BASILICATA 

ROSE’ - AGLIANICO DEL VULTURE 

1 GLASS 

3,00 

1 BOTTLE 

13,00 

 

 

Water            
      Still microfiltered water in bottle* 1L 

1,50 

 

Sparkling microfiltered water in bottle* 1L  

1,50 

 
  

COVER CHARGE 1,50 

 

 

 

*Drinking water, still or sparkling, treated in accordance with Legislative Decree No. 18/2023. The microfiltration 

system is authorized by the Ministry of Helath. 



Withe Vines 

 

IL DUCALE – HOUSE VINE         13,00 

 ALC. -  12% -  GRAPE GRECO DELLA BASILICATA 

 

CANTINE CROCCO VENTOMARE        14,00 

 ALC. -  13,5% - GRAPE CHARDONNAY 

 

DE BIASE URSOLEI          14,00 

 ALC. -  13% GRAPE GROTTINO DI ROCCANOVA BIOVEGAN 

 

PIPOLI VIGNETI DEL VULTURE        18,00 

 ALC. -  13,0% - GRAPE MALVASIA GRECO 

 

MASSERIA CARDILLO OVO DI ELENA       18,00 

 ALC. -  13% GRAPE FIANO 

 

VESEVO GRECO DI TUFO CAMPANIA       18,00 

ALC. -  13,5% - GRAPE GRECO 

 

VESEVO FIANO DI AVELLINO CAMPANIA      18,00 

 ALC. -  13,5% - GRAPE FIANO 

 

BATTIFARANO LE PAGLIE         20,00 

ALC. -  13% - GRAPE GRECO DI BASILICATA 

 

CUNTAME’ DUE PALME NEGROAMARO VINIFICATO IN BIANCO  22,00 

ALC. -  12% - GRAPE NEGRAMARO 



Red Vines 

 

IL DUCALE – HOUSE VINE         13,00 

ALC - 13% - GRAPE  80% AGLIANICO DEL VULTURE 20% PRIMITIVO 

 

CANTINE DEL NOTAIO IL PATTO        15,00 

ALC -  14% GRAPE AGLIANICO DEL VULTURE 

 

PIPOLI  VIGNETI DEL VULTURE        18,00 

ALC -  13,5% - GRAPE AGLIANICO DEL VULTURE DOC 

 

PIPOLI ZERO VIGNETI DEL VULTURE – ZERO SOLFITI    18,00 

ALC.-  14% -  GRAPE  AGLIANICO DEL VULTURE DOC 

 

MASSERIA CARDILLO TITTA’        18,00 

ALC -  13,5% GRAPE AGLIANICO DEL VULTURE - PRIMITIVO 

 

BATTIFARANO AKRATOS MATERA PROMITIVO     22,00 

 ALC.-  14,5% -  GRAPE  PRIMITIVO DI MATERA 

 

 

CANTINE CROCCO MATINONE        22,00 

ALC.-  14,0% -  GRAPE PRIMITIVO DI MATERA 

 

 

BATTIFARANO TOCCACULO BASILICATA ROSSO     28,00 

 ALC. -  14,5% -  GRAPE PETIT VERDOT 

 



 

MADONNA DELLE VITTORIE TEROLDEGO TRENTINO    45,00 

ALC -  13,5 % GRAPE TEROLDEGO 

 

GIANNI GAGLIARDO BAROLO PIEMONTE      75,00 

ALC -  14,5% GRAPE NEBBIOLO 

 

MONTE DEL FRA’ AMARONE DELLA VALPOLICELLA VENETO   75,00 

 ALC -  15,5 % GRAPE AMARONE 

 

 



Rose’ Vines 

 

IL DUCALE – VINO DELLA CASA         13,00 

ALC 13% GRAPE  AGLIANICO DEL VULTURE 

 

CANTINE DEL NOTAIO IL PATTO ROSATO      15,00 

ALC 13,5% GRAPE  AGLIANICO DEL VULTURE 

 

PIPOLI ROSATO BASILICATA        18,00 

ALC 13% GRAPE  AGLIANICO DEL VULTURE 

 

CANTINA DI VENOSA VERBO ROSATO       18,00 

  ALC 13,5% GRAPE  AGLIANICO DEL VULTURE 

 

MASSERIA CARDILLO BACCHE ROSA        18,00 

ALC 13,5 % GRAPE PRIMITIVO 

 

BATTIFARANO AKRATOS MATERA ROSATO        18,00 

 ALC 12,5 % GRAPE PRIMITIVO 

 

 

 



Sparkingl Vines 

 

LUCEPIANA BLANC DE BLANCS        15,00 

ALC 12% GRAPE GLERA  

 

BATISO’ PROSECCO BRUT DOC        22,00 

ALC 11% GRAPE GLERA 

 

MADONNA DELLE VITTORIE DOSAGGIO ZERO TRENTO DOC   42,00 

 ALC 12,5% GRAPE CHARDONNAY 

 

MADONNA DELLE VITTORIE BRUT ROSÈ TRENTO DOC    42,00 

ALC 12,5% GRAPE CHARDONNAY 

 

FIORITA FRANCIACORTA ROSÈ        42,00 

 ALC 12,5% GRAPE PINOT NERO CHARDONNAY 

 

 

CHAMPAGNE SOPHIE BARON CUVEE GRAND RESERVE BRUT  45,00 

  ALC 12%, GRAPE PINOT E CHARDONNAY 

 

 

 

 



Draft Beer   
 

 

CARLSBERG PILSNER BIONDA 0,25 - ALC 5.0%     3,00 

 

CARLSBERG PILSNER BIONDA 0,50 - ALC 5.0%     5,00 

 

CARLSBERG 1664 BLANC BIONDA 0,33 - ALC 5.0%    3,50 

 

CARLSBERG 1664 BLANC BIONDA 0,50 - ALC 5.0%    6,00 

 

GRIMBERGEN BLONDE 0,25 - ALC 6.7%      3,50 

 

GRIMBERGEN BLONDE 0,50 - ALC 6.7%      6,00 

 

GRIMBERGEN DOUBLE AMBRE  0,25 - ALC 6.5%     3,50 

 

GRIMBERGEN DOUBLE AMBRE  0,50 - ALC 6.5%     6,00  



Bottled beer 

 

TUBORG LAGER   0,33 - ALC 5,0%       2,00 

 

PORETTI 4 LUPPOLI LAGER  0,33 - ALC 5,0%     2,50 

 

VELTIS PILS 0,33 - ALC 4,8%        3,50 

 

PAULANER WEISS 0,50 - ALC 9.0%         4,00 

 

PORETTI 4 LUPPOLI LAGER SENZA GLUTINE  0,33 - ALC 5,0%  4,00 

 

 

Alcool – Free Bottled beer 

 

BALADIN BOTANIC BLONDE  0,33 – ALC 0,5%     3,00 

 

BIRRANOVA GIARA BLANCHE 0,33 – ALC. 0,5%     3,50 

 

BIRRANOVA HOP GAINER MICRO NEIPA 0,33 - ALC 0,5%     4,00 

 

 



Allergens 

FOOD SAFETY SELF-CONTROL PLAN 

CUSTOMER INFORMATION REGARDING THE PRESENCE OF 
INGREDIENTS OR PROCESSING AIDS CONSIDERED 
ALLERGENS OR THEIR DERIVATIVES IN FOOD 

We kindly inform our customers that the food and beverages prepared 
and served in this establishment may contain ingredients or 
processing aids considered allergens. 

List of allergenic ingredients or processing aids used in this 
establishment, as listed in Annex II of EU Regulation No. 
1169/2011: 

"SUBSTANCES OR PRODUCTS CAUSING ALLERGIES OR 
INTOLERANCES" 
 

1 – Cereals containing gluten and products thereof 
2 – Crustaceans and products thereof 
3 – Eggs and products thereof 
4 – Fish and products thereof 
5 – Peanuts and products thereof 
6 – Soybeans and products thereof 
7 – Milk and products thereof 
8 – Nuts and products thereof 
9 – Celery and products thereof 
10 – Mustard and products thereof 
11 – Sesame seeds and products thereof 
12 – Sulphur dioxide and sulphites* 
13 – Lupin and products thereof 
14 – Molluscs and products thereof 

*In concentrations higher than 10 mg/kg or 10 mg/litre in terms of total 

SO₂. 

 



 

 
 

 

Pub Menu 

 

 



 

 

- “IL DUCALE” SANDWICH                €10 

Lucanian beef burger, bacon, cheddar sauce, heirloom tomatoes, mixed 

greens, ketchup, mayonnaise.                                      (ALLERGENS  1,3,5,7)                                                                                                                                                                                                              

 

- “BLACK OCTOPUS” SANDWICH                       €12 

Black bun with activated charcoal, octopus*, stracciatella cheese, confit 

tomatoes, marinated zucchini.             

        (ALLERGENS  1,,5,7,14) 

 

- “BLACK SALMON” SANDWICH                        €12 

Black charcoal bun with salmon*, cream cheese (Philadelphia), avocado, 

confit cherry tomatoes, and lime zest* (ALLERGENS 1,5,7,14) 

 

- “SALSICCIA REALE” SANDWICH                        €12 

Turtle bun with sousage burger, pumpkin fream, and smoked scamorza 

cheese and truffle.                                       (ALLERGENS  1,7) 

 

- “CAMPAGNOLA” PIADINA                         €10 

Piadina flatbread with pulled pork strips, stracciatella cheese, tomatoes 

and rocket              (ALLERGENS 1,7) 

 

 

   

 

 

 

 

 

*Products marked with an asterisk (*) may have been frozen at origin or blast chilled to negative 

temperatures in accordance with EC Regulation 853/2004, in order to ensure quality and food safety. 



 

 

- CHICKEN NUGGETS *              €8 

Chicken nuggets with French fries* (ALLERGENS  1,7,8) 

 

- CURED MEATS BOARD (ALLERGENS  7,12)             €10

           

- CHEESE BOARD (ALLERGENS 7,8,12)                                   €10

        

- MIXED BOARD ( CHEESES & CURED MEATS) ALLERGENS 7,8,12)              €15 

 
 

- APERISTRIPS                  €40

             

Baked breaded pork strips with French fries* –  

Platter for 4 people (ALLERGENS  1,2,5) 

 

ADD 1 BOTTLE OF PROSECCO              €15 

 
 

     -APERIFISH                  €50  

Squid rings* and tentacles* with French fries* –  

Platter for 4 people (ALLERGENS  1,2,5) 

 

ADD 1 BOTTLE OF PROSECCO              €15 

 
 

- FRENCH FRIES*                           €5 

 

 

 

 

*Products marked with an asterisk (*) may have been frozen at origin or blast chilled to negative 

temperatures in accordance with EC Regulation 853/2004, in order to ensure quality and food safety.  



Special Meat  Platters 

 

- TABLA DE AMIGOS “BRONZE”              €65 
 

Selected chicken skewers* cooked over charcoal, served with battered vegetables*, 

Mexican beans, pickled vegetables, basmati rice, barbecue sauce, and cheddar sauce 

– platter for 4 people        (ALLERGENI  1,7) 

 

 

- TABLA DE AMIGOS “SILVER”               €75 
 

Selected beef brisket (reale di manzo) cooked in the traditional way, served with 

battered vegetables*, Mexican beans, pickled vegetables, basmati rice, barbecue 

sauce, and cheddar sauce – platter for 4 people.                     (ALLERGENI 1,7) 

 

 

 

- TABLA DE AMIGOS “GOLD”               €85 
 

Florentine steak cooked in the traditional way, served with battered vegetables*, 

Mexican beans, pickled vegetables, basmati rice, barbecue sauce, and cheddar sauce 

– platter for 4 people        (ALLERGENI  1,7)                                                                                                                                                                                                   

 

 

COVER CHARGE €1,50 

 

 

*Products marked with an asterisk (*) may have been frozen at origin or blast chilled to negative 

temperatures in accordance with EC Regulation 853/2004, in order to ensure quality and food safe 



Draft Beer   

 

 

CARLSBERG PILSNER BIONDA 0,25 - ALC 5.0%    
 3,00 

 

CARLSBERG PILSNER BIONDA 0,50 - ALC 5.0%    
 5,00 

 

CARLSBERG 1664 BLANC BIONDA 0,33 - ALC 5.0%   
 3,50 

 

CARLSBERG 1664 BLANC BIONDA 0,50 - ALC 5.0%   
 6,00 

 

GRIMBERGEN BLONDE 0,25 - ALC 6.7%     

 3,50 

 

GRIMBERGEN BLONDE 0,50 - ALC 6.7%     

 6,00 

 

GRIMBERGEN DOUBLE AMBRE  0,25 - ALC 6.5%    
 3,50 

 

GRIMBERGEN DOUBLE AMBRE  0,50 - ALC 6.5%    
 6,00  



Bottled beer 

 

TUBORG LAGER   0,33 - ALC 5,0%      
 2,00 

 

PORETTI 4 LUPPOLI LAGER  0,33 - ALC 5,0%    
 2,50 

 

VELTIS PILS 0,33 - ALC 4,8%       
 3,50 

 

PAULANER WEISS 0,50 - ALC 9.0%        
 4,00 

 

PORETTI 4 LUPPOLI LAGER SENZA GLUTINE  0,33 - ALC 5,0% 
 4,00 

 

 

Alcool – Free Bottled beer 

 

BALADIN BOTANIC BLONDE  0,33 – ALC 0,5%    
 3,00 

 

BIRRANOVA GIARA BLANCHE 0,33 – ALC. 0,5%    
 3,50 

 

BIRRANOVA HOP GAINER MICRO NEIPA 0,33 - ALC 0,5%    

 4,00 



 

 


