
 

 

 

 

 

 

 

 

 

 

 

 

 

 

Our restaurant fully embraces a philosophy based on local, organic ingredients, sourced as 
closely as possible to a true zero-kilometre approach. 

The fruit and vegetables we serve come partly from trusted small-scale farmers, partly from 
family gardens, and partly from carefully selected local suppliers — authentic expressions 

of our territory. 

Our herbs, edible flowers, aromatic plants and our incomparable lemons, are sourced 
entirely from the gardens of Villa Magia. 

 

Head Chef: Liborio Buonocore 

Maître: Arcangelo Mormile 

Cocktail & Bar Manager: Salvatore Apuzzo 

 

 

Information regarding the presence of substances or products that may cause allergies or intolerances is 
available upon request from our staff. 

Our HACCP procedures take into account the risk of cross-contamination, and our staff is properly trained 
to manage this risk. However, due to operational requirements, food preparation and service may involve 

shared areas and utensils; therefore, the possibility of contact with allergens cannot be completely excluded. 

Reg. EU No. 1169/2011 

 

 

 

 



 

TASTING MENU: 
 

 

Chef’s Welcome 

 

 

Red Tuna 

Avocado Cream, Sweet And Sour Crunchy Vegetables 
(1,4,8,9) 

 

 

Tortellini “Genovese” Style 

Slow-Cooked Beef And Onion Sauce, Parmesan Cream, Pickled Red Onion, Fresh 
Basil 
(1,3,7,8) 

 

 

Bread-Crusted Sea Bass Fillet 

Zucchini Alla Scapece Variation, Herb Infusion 
(1,4,8,14) 

 

 

Pre Dessert 

 

 

Tiramisù 
(1,3,7) 

 

 

€ 120,00 per person 

 



 

 

À LA CARTE MENU 
 

 

STARTERS: 
 

 

Marinated Beef Carpaccio 

Semi-Dried Cherry Tomatoes, Mustard, Parmesan Crisps, Neapolitan Escarole 
Sauce 

€ 30,00 
(4,7,8,10) 

 

 

Catalan-Style Lobster 

Crunchy Pickled Garden Vegetables 

€ 35,00 
(2,9) 

 

 

Selection Of Raw Seafood 

€ 40,00 
(2,4,14) 

 

 

Organic Seasonal Vegetables 

Roasted Eggplant, Crispy Quinoa 

€ 30,00 
(1,6,9) 

 

 



 

FIRST COURSES: 
 

 

 

Tortellini “Genovese” Style 

Slow-Cooked Beef And Onion Sauce, Parmesan Cream, Pickled Red Onion, Fresh 
Basil 

€ 40,00 
(1,3,7,8) 

 

 

 

Linguine With Lobster 

Fresh Cherry Tomatoes 

€ 45,00 
(1,2,4,9,14) 

 

 

 

Seafood Risotto 

Samphire Pesto, Amalfi Lemon Powder 

€ 40,00 
(2,4,9,14) 

 

 

 

Spaghetti Alla Nerano 

Zucchini, Basil, Provolone Del Monaco Cheese 

€ 35,00 
(1,7) 

 



 

MAIN COURSES: 
 

 

 

Beef Fillet 

Smoked Potato Cream, Seasonal Mushrooms, Pepper Sauce 

€ 40,00 
(7,9,10) 

 

 

 

Bread-Crusted Sea Bass Fillet 

Zucchini Alla Scapece Variation, Herb Infusion 

€ 45,00 
(1,4,8,14) 

 

 

 

Rib Eye Steak (For Two) 

Served With Seasonal Side Dishes 

€ 80,00 
(9,10) 

 

 

 

Salt-Baked Catch Of The Day (For Two) 

Baby Potatoes, Amalfi Lemon Sauce 

€ 80,00 
(4,9,14) 

 

 



 

DESSERTS: 
 

 

 

 

Tiramisù 

€ 15,00 
(1,3,7) 

 

 

 

 

Vanilla Panna Cotta 

Yogurt, Raspberry, Salted Pine Nut Gelato 

€ 15,00 
(3,7,8) 

 

 

 

 

Neapolitan Pastiera 

€ 15,00 
(1,3,7) 

 

 

 

 

Hazelnut And Chocolate Choux Pastry 

€ 15,00 
(1,3,7,8) 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 
 

 


