P SPUZZULIA

Capasanta, provola e tarallo
Scallop, provola cheese and Neapolitan tarallo (A-B-C-D)

Calamaro, pepe e gazpacho
Squid, pepper and gazpacho (A-B-C-D-1)

Pane, burro e alici di Cetara
Bread, butter and anchovies from Cetara (A-C-D)

Gambero in tempura con salsa allo yogurt e erba cipollina
Tempura shrimp with yogurt sauce and chives (A-D-F-1)

Fiore di zucca e salsa tartara
Zucchini flower and tartar sauce (D-l)

Parmigiana croccante
Fried eggplant parmigiana (C-D-M-P)

Tartare di vitello, pecorino e peperone crusco
Veal tartare, pecorino cheese and crusco pepper (C-D-1)

Polpettine al ragu
Meatballs with Neapolitan rogu sauce (D-P)

Cavatelli alla Nerano €10
Cavatelli pasta Nerano style with zucchini sauce and cheese (C-D-1)

Raviolo ai tre pomodorini
Homemade ravioli with local cherry tomatoes (c-D-I-p)

Sorbetto basilico e lime
Basil and lime sorbet (L)

Cremoso di ricotta, nocciole e frutti rossi
Ricotta cheese mousse, hazelnuts and red fruits (E)

#PARKERSTREETFOOD  #PARKERSGHOSTKITCHEN #PARKERSTORIES #PARKERSPOPUP




P'SPARTERE

Calamaro, pepe e gazpacho
Squid, pepper and gazpacho (A-B-C-D-1)

Gambero in tempura con salsa allo yogurt e erba cipollina
Tempura shrimp with yogurt sauce and chives (A-D-F-1)

Parmigiana croccante
Fried eggplant parmigiana (C-D-M-P)

Tartare di vitello, pecorino e peperone crusco
Veal tartare, pecorino cheese and crusco pepper (C-D-I)

Polpettine al ragu
Meatballs with Neapolitan rogu sauce (D-p)

Sorbetto basilico e lime
Basil and lime sorbet (L)

€ 37

O'MURZILL SAPURIT |

Capasanta, provola e tarallo
Scallop, provola cheese and Neapolitan tarallo (A-B-C-D)

Calamaro, pepe e gazpacho
Squid, pepper and gazpacho (A-B-C-D-1)
Pane, burro e alici di Cetara
Bread, butter and anchovies from Cetara (A-C-D)

Gambero in tempura con salsa allo yogurt e erba cipollina
Tempura shrimp with yogurt sauce and chives (A-D-F-1)

Parmigiana croccante
Fried eggplant parmigiana (C-D-M-P)
Tartare di vitello, pecorino e peperone crusco
Veal tartare, pecorino cheese and crusco pepper (C-D-1)

Polpettine al ragu
Meatballs with Neapolitan rogu sauce (D-P)

Raviolo ai tre pomodorini
Homemade ravioli with local cherry tomatoes (c-D-1-pP)

Sorbetto basilico e lime
Basil and lime sorbet (L)

Cremoso di ricotta, nocciole e frutti rossi
Ricotta cheese mousse, hazelnuts and red fruits (E)

€ 67
| N4 BELLE MAGNRTA |

L'intero percorso dello “street food”
The “street food” path

€77

#PARKERSTREETFOOD  #PARKERSGHOSTKITCHEN #PARKERSTORIES #PARKERSPOPUP




