L, Jungte De Plein

Bistrot & Garden
PUGLIA: 14 - 18 Settembre 2026

BUSINESS LUNCH: 25€°

Lunedi-Venerdi, dalle 12:00 alle 14:30

Massima liberta con il nostro Business Lunch:  Appina un calice al tuo

due piatti a scelta tra le seguenti proposte. pranzo / Pair your
Maximum freedom with our Business Lunch: lunch with a glass:
two dishes to choose from the following options. * Rosso
* Bianco
8€ * Prosecco
ANTIPASTI / STARTERS

Frisella, pomodorini e tonno (7,4,9,12)
Toasted bread with cherry tomatoes and tuna
Panzerotti di patate e mentuccia (/,3,7,9,12)

Potato and wild mint stuffed turnover

PRIMI / FIRST COURSES
Tiella: riso, patate e cozze (9,12,14)

Baked rice, potatoes and mussels
Orecchiette con salsiccia leccese e cime di rapa (1,3,9,12)
Orecchiette pasta with Leccese sausage and turnip greens

SECONDI / MAIN COURSES
Moscardini alla pignata (4,9,12)
Baby octopus slow-cooked in tomato sauce

Bombette alla barese (1,7,9,12)
Beef rolls stuffed with cheese

DOLCI / DESSERTS
Pasticciotto (1,3,7,8)

Traditional Apulian custard pastry

Macedonia (12)
Fresh fruit salad

*Acqua, caffé e coperto inclusi
Water, coffee, and cover charge included

Allergeni: 1 glutine, 2 crostacei, 3 uova e derivati, 4 pesce, 5 arachidi e derivati, 6 soia, 7 latte e derivati, 8 frutta a guscio,
9 sedano, 10 senape, 11 sesamo, 12 anidride solforosa e solfiti, 13 lupini, 14 molluschi. Allergens: I gluten, 2 crustaceans,
3 eggs, 4 fish, 5 peanuts, 6 soy, 7 milk, 8 dried fruit, 9 celery, 10 mustard, 11 sesames, 12 sulphites, 13 lupins, 14 molluscs
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