
Tipografia Peana - Alghero

❖ Frittur� mist� d� pesc�*   € 20,00
Pesce fresco, farina, semola e sale
Variet� of frie� fis�*
Fresh fish, flour, cereal bran, salt

❖ Pesc� all� Vernacci� d� Oristan�   € 6,50 h�
Pescato del giorno, patate, olive nere, pomodori Pachino, cipolla, olio extra vergine d’oliva, 
aglio, prezzemolo, peperoncino, sale e Vernaccia di Oristano
Fres� fis� wit� Vernacci� win� of Oristan�
Fresh fish, potatoes, black olives, Pachino tomatoes, onion, extra virgin oil, garlic, 
crushed red chili, salt, Vernaccia wine of Sardinia and parsley

Second� d� mar�
Seafoo� mai� course�

❖ Frittur� d� calamar�*   € 15,00
Calamari, semola, farina e sale  
Frie� squi�*
Squid, Cereal bran, flour e salt

  

❖ Tagliat� d� tonn�*   € 15,00
Tonno, sale, olio extra vergine d’oliva, limone, rucola e pomodori Pachino 
Tun� stear*
Tuna fish, salt, extra virgin oil, lemon, rocket salad and Pachino tomatoes

❖ Gamber� R�s� d� M�ar� de� Vall� a� liquor� d� mirt�*   € 16,00
Gambero rosso di Mazara, cipolla, pepe rosso franto, sale, aglio, liquore di mirto, prezzemolo
Re� shrimp fro� M�ar� de� Vall� wit� myrtl� liqueur*
Onion, crushed red pepper, salt, garlic, myrtle liqueur, parsley,
and red shrimp of Mazara del Vallo

❖ Tonn� i� cr�t� d� pist��chi�*   € 15,00
Tonno, olio extra vergine d’oliva, limone, sale e granella di pistacchi
Pistacchi�-cruste� tun�*
Tuna fish, extra virgin oil, lemon, salt and pistacchio

❖ Grigliat� d� pesc�   € 6,00 h�
Pescato del giorno, sale, olio extra vergine d’oliva e prezzemolo
M�e� gril� seafoo�
Fresh fish, salt, extra virgin oil and parsley

  

❖ �orentin� d� scotton� sard� frollat� � bass� temperatur�   € 6,00 h�
Fiorentina, olio extra vergine d’oliva e sale 
Teambl� stea� of Sardinia� scotton� (mea� hun�)
Teamble steak, extra virgin oil and salt

❖ Milanes� d� vitell�   € 13,00
Carne di vitella (farina, pan grattato, latte, uovo, sale e pepe fino nero)
Milanes� cutle�
Breaded veal (flour, bread crumbs, milk, egg, salt and black pepper)

❖ Tagliat� d� ma�� co� rucol� � Gran� Padan� DOP   € 16,00
Tagliata di manzo, sale, pepe fino nero, olio extra vergine d’oliva, rucola, 
pomodori Pachino, limone e Grana Padano DOP
Slice� beef wit� rocke� sala� an� Gran� Padan� DOP
Sliced beef, salt, extra virgin oil, black pepper, rocket salad, Pachino tomatoes, 
lemon and Grana Padano DOP

Second� d� carn�
Mea� mai� course�

  

  

❖ Verdur� all� grigli�   € 4,00
Melanzane, zucchine, radicchio, peperoni, olio extra vergine d’oliva e prezzemolo
Grille� vegetable�
Aubergines, courgettes, radicchio, peppers, extra virgin oil and parsley

❖ Patat� a� forn�   € 4,00
Patate, olio, sale, rosmarino e alloro  
Ove� bake� potatoe�
Potatoes, oil, salt, rosemary and laurel

   

Desser� / Hom�-mad�

❖ Insalat� mist�   € 4,00
Iceberg, radicchio, pomodori Pachino, carote e rucola
M�e� sala�
Salads, Pachino tomatoes, carrots and rocket salad

❖ Patat� fritt�*   € 3,50
Frenc� frie�*

❖ �ramisù   € 4,00

❖ Gelat� co� fragol�   € 5,00

❖ Seada� co� miel� � zuccher�   € 5,00

❖ Crem� catalan�   € 4,00

   

*I� asse�� de� prodott� fresc� verrà util�zat� i� prodott� congelat�
*I� th� a�enc� of fres� produc� wil� b� use� froze� produc�

❖ Crem� carame�   € 3,00

   

❖ Gelat� so�   € 4,00

❖ Sorbett� co� vodk�   € 4,00

❖ Sorbett� a� limon�   € 3,00

  

❖ Hamburger d� Scotton� sard�  300 gr  € 15,00
   

❖ Maialett� a� forn� (mi�. 2 per�on�)   € 18,00 p.p
Grille� of Sardinia� littl� pi� (mi�. 2 peopl�)

❖ C�tat� d� Scotton� sard�   € 5,00 h�
Rib of beef

❖ Salsicci� d� vitell� magr� co� patat�   € 12,00
Vea� sausag� an� potatoe�

  

Contorn� / Sid� dishe�

Prepariam� ogn� giorn� past� fresch� � pan�,
si� normal� ch� per celiac�!!!

Nell� n�tr� cucin� entran� sol� materi� d� prim� scelt�.

14 Allergen� / 14 Allergen�



❖  Velin� d� pesc� spad� co� Pomodor� Pachin� � rucol�*   € 10,00
Pesce spada marinato in acqua, aceto, sale, condito con olio extra vergine d’oliva, 
pomodori Pachino e rucola
Swordfis� carpacci� wit� Pachin� tomatoe� an� rocke� sala� *
Swordfish marinated with vinegar, water, salt, served with Pachino tomatoes, 
rocket salad and extra virgin oil

 

  

❖ Mist� mar� Marc� Pol�* (mi�. 2 person�)   € 15,00 p.p
Selezione di 8-10 antipasti
Marc� Pol� seafoo� starter�* (mi�. 2 peopl�)
Selection of 8-10 different seafood starters

❖ Pescatric� all� catalan�*   € 15,00
Rana pescatrice, aceto di vino bianco, limone, olio extra vergine d’oliva, sale,
pepe nero fino, cipolla, rucola e pomodori Pachino
Catalan� monkfis�*
Monkfish, vinegar of white wine, lemon extra virgin oil, salt, ground black pepper, onion, 
rocket salad and Pachino tomatoes

Antipast� d� mar�
Seafoo� starter

❖ Insalat� d� polp� � patat� al�’acet� balsamic�  € 15,00
Polpo condito con patate, olive, aglio, prezzemolo, peperoncino rosso franto, 
olio extra vergine d’oliva, aceto balsamico e sale
Octopu� wit� potatoe�
Octopus laced with potatoes, olives, garlic, parsley, basil, crushed red chili, 
extra virgin oil, balsamic vinegar and salt

❖  Calamar� a� mirt�*   € 15,00
Calamari saltati con aglio, prezzemolo, cipolla, olio extra vergine d’oliva, sale, 
peperoncino franto rosso e liquore di mirto di Sardegna.
Squi� wit� myrtl�*
Squid sauteed with garlic, parsley, onion, extra virgin oil, salt, crushed red chili and myrtle 
liqueur from Sardinia

❖ Tartar� d� Tonn�*   € 15,00
Tonno, olio extra vergine d’oliva, limone, sale e pepe fino nero
Tun� fis� tartar�*
Tuna fish, extra virgin oil, lemon, black pepper and salt

❖ Zupp� d� cozz� � vongol�   € 15,00
Cozze, vongole in salsa di pomodoro Pachino, vino bianco, cipolla, aglio, basilico, 
prezzemolo e peperoncino franto rosso
Mussel� an� clam� soup
Mussels and clams in red sauce with Pachino tomatoes, white wine, onion, garlic, basil, 
parsley, crushed red chili and extra virgin oil

❖  Agliat� al�’algheres�   € 10,00
Pesce fritto in salsa a base di polpa di pomodoro, pomodoro secco, aglio, 
olio extra vergine d’oliva, aceto, sale e peperoncino franto rosso
T�ica� Algher�’� agliat� sauc�
Tempura fish in garlic sauce, dried tomatoes, extra virgin oil, vinegar, salt, 
tomato pulp and crushed red chili

❖ Cozz� all� Marinar�   € 10,00
Cozze, aglio, prezzemolo, basilico, pomodori Pachino, vino bianco, limone
e peperoncino franto rosso
Mussel� Marinar�
Mussels, garlic, parsley, basil, Pachino tomatoes, white wine, lemon, 
crushed red chili and extra virgin oil

❖ Quadrifogli� d� mar�   € 13,00
Selezione di 4 antipasti di mare su proposta dello chef
Quatrefoi� of seafoo� starter
Selection of 4 seafood dishes at chef choice

❖ Capres� d� Bufal�   € 12,00
Mozzarella di bufala condita con olio extra vergine d’oliva, sale, pomodoro fresco e basilico
Capres� of Bufal� mozzarell�
Bufala mozzarella laced with extra virgin oil, salt, fresh tomato and basil

Antipast� d� Terr�
Lan� starter

   

❖ Taglier� d� salum� � formagg� € 15,00
Selezione mista di salumi e formaggi locali
M�e� cure� meat�  an� chees�
Selection of salumi and local cheese

❖ Battut� d� Scotton� sard�   € 15,00
Sale, pepe fino nero, olio extra vergine d‘oliva e carne Scottona sarda
Tartar� of Scotton� sardinia�’� beef
Salt, black pepper, extra virgin oil and local beef

❖ Agliat� d� mela�an�   € 10,00
Melanzane in salsa a base di polpa di pomodoro, pomodoro secco, aglio, 
olio extra vergine d’oliva, aceto, sale e peperoncino franto rosso
Aubergine� i� t�ica� Algher�’� agliat� sauc�
Aubergines in garlic sauce, dried tomatoes, extra virgin oil, vinegar, salt, 
tomato pulp and crushed red chili

❖ Culatell� � Bufal�   € 15,00

❖ Carpacci� d� ma��   € 15,00
Sale, pepe fino nero, rucola, Grana Padano DOP e carne di manzo
Beef Carpacci�
Salt, black pepper, rocket salad, Grana Padano DOP and beef

  

Prim� d� Mar�
Seafoo� Past� dishe�

L� n�tr� past� fresch�… / Our fres� hom�-mad� past�
     

❖ Linguin� all� vongol�   € 15,00
(Semola, uovo) sale, aglio, pepe franto rosso, prezzemolo, olio extra vergine d’oliva, 
vino bianco, pomodori Pachino e vongole
Linguin� wit� clam�
(cereal bran, egg) salt, garlic, crushed red pepper, parsley, extra virgin oil, white wine, 
Pachino tomatoes and clams

❖ Tagliolin� zucchin�, vongol� � Bottarg�   € 15,00
Semola, uova, sale, olio extra vergine d’oliva, vino bianco, aglio, prezzemolo, 
pepe franto rosso, cipolla, pomodori Pachino, zucchine, vongole e Bottarga
Tagliolin� wit� courgett�, clam� an� Bottarg�
Cereal bran, eggs, salt, extra virgin oil, white wine, garlic, parsley, crushed red chili, onion,
Pachino tomatoes, courgette, clams and Bottarga

❖ Culurgione� co� pomodor� Pachin� � Bottarg�   € 15,00
(Semola, farina, strutto, patate, pecorino e menta) prezzemolo, basilico, aglio, peperoncino 
rosso franto, cipolla, pomodori Pachino, Bottarga, vino bianco ed olio extra vergine d’oliva
Culurgione� wit� Pachin� tomatoe� an� Bottarg� (drie� mulle� ro�)
(Cereal bran, flour, lard, potato, pecorino cheese, mint) parsley, basil, garlic, crushed 
red pepper, onion, Pachino tomatoes, Bottarga, white wine and extra virgin oil

❖ Tagliolin� scamp�, crem� d� mela�an� � ner� d� seppi�*  € 15,00
(Semola, uovo) sale, pepe franto rosso, aglio, prezzemolo, basilico, cipolla, melanzane, 
vino bianco, olio extra vergine d’oliva, nero di seppia e scampi
Tagliolin� wit� scamp�, aubergine� crea� an� squi� in�*
(Cereal bran, egg) salt, crushed red pepper, garlic, parsley, basil, onion, aubergine,
white wine, extra virgin oil, squid ink and scampi

  

❖ Bucatin� a� ragù  € 12,00
(Semola, uovo) sale, pepe fino nero, olio extra vergine d’oliva, vino rosso, 
salsa di pomodoro, sedano, carota cipolla, manzo e maiale 
Bucatin� Bolognes�
(Cereal bran, egg) salt, black pepper, extra virgin oil, red wine, tomato sauce, 
celery, onion, carrot, beef meat and pork meat

❖ Gnocchett� a�l� sard�   € 12,00
(Semola, uovo) sale, pepe fino nero, carota, cipolla, aglio, salsa di pomodoro,
vino rosso, olio extra vergine d’oliva e salsiccia fresca
Gnocchett� all� sard�
(Cereal bran, egg) salt, black pepper, celery, carrots, onion, garlic, red wine, 
tomato sauce, extra virgin oil and fresh sausage

❖ Raviol� all� vi� Cavour   € 12,00
(Semola, uovo, spinaci, ricotta) sale, salsa di pomodoro, cipolla, 4 formaggi, salsiccia secca, 
panna, prezzemolo ed olio extra vergine d’oliva
Vi� Cavour Raviol�
(Cereal bran, egg, spinach, ricotta) salt, tomato sauce, onion, 4 cheeses, dried sausage,
cream, parsley and extra virgin oil

❖ Culurgione� pomodor� � basilic� € 15,00
(Semola, farina, strutto, sale, patate, pecorino, menta), pomodoro e basilico
Culurgione� tomat� an� basi�
(Cereal bran, flour, lard, sale, potato, pecorino cheese, mint) tomato and basil

❖ Lasagn� a� ragù  € 12,00
Lasagna, sale, pepe fino nero, vino rosso, salsa di pomodoro, sedano, carota, cipolla, 
manzo, maiale, olio extra vergine d’oliva, besciamella (farina, burro, noce moscata, sale, 
pepe fino, latte) Parmigiano
Lasagn� Bolognes�
Lasagne, salt, black pepper, red wine, tomato sauce, celery, carrot, onion, beef meat, pork meat, 
extra virgin oil, béchamel (flour, butter, salt, nutmeg, black pepper, milk), Parmigiano cheese

❖ Fregol� a� frutt� d� mar� (mi�. 2 per�on�)*   € 16,00 p.p
Fregola, sale, prezzemolo, aglio, peperoncino franto rosso, vino bianco, olio extra vergine d’oliva,
pomodori Pachino, tocco di salsa di pomodoro, cozze, vongole, scampi, gamberi, calamari
Fregol� wit� seafoo� (mi�. 2 peopl�)*
Fregola, salt, parsley, garlic, crushed red pepper, white wine, extra virgin oil, 
Pachino tomatoes, tomatoes sauce, mussels, clams, shrimp, langoustines and squid

I classic� d� past� secc�…/ Classi� dr� past� dishe�…

❖ Risott� all� pescator� (mi�. 2 per�on�)*   € 15,00 p.p
Riso Parboiled, sale, prezzemolo, aglio, peperoncino franto rosso, vino bianco, olio extra vergine 
d’oliva, pomodori Pachino, salsa di pomodoro, cozze, vongole, scampi, gamberi e calamari 
Pescator� Risott�(mi�. 2 peopl�)*
Parboiled rise, salt, parsley, garlic, crushed red chili, white wine, extra virgin oil, Pachino tomatoes, 
tomato sauce, mussels, clams, prawns, langoustines and squid

❖ Spaghett� a� cartocci� (mi�. 2  person�)*  € 15,00 p.p
Spaghetti, sale, pepe franto rosso, aglio, prezzemolo, basilico, vino bianco, olio extra vergine 
d’oliva, salsa di pomodoro, pomodori pachino, cozze, vongole, gamberi, calamari e scampi
Foi� bake� Spaghett� (mi�. 2 peopl�)*
Spaghetti with salt, crushed red chili, garlic, parsley, basil, white wine, extra virgin oil, 
tomatoes sauce, Pachino tomatoes, mussels, clams, squid, prawns and langoustines

❖ Paell� al�’Algheres� (mi�. 2 person�)*   € 18,00 p.p
Fregola, sale, pepe fino nero, zafferano, aglio, prezzemolo, olio extra vergine d’oliva, 
vino bianco, cipolla, peperoni, piselli, coniglio, salsiccia fresca, petto di pollo, cozze, 
vongole, gamberi, scampi e calamari 
Algher� Paell� (mi�. 2 peopl�)*
Fregola, salt, black pepper, saffron, garlic, parsley, extra virgin oil, white wine, onion, pepper, 
green pea, rabbit, fresh sausage, chicken breast, mussels, clams, prawns, langoustines and squid

  

Prim� d� Terr� d� past� fresc�
Fres� hom�-mad� Lan� Past� dishe�

   

  

*I� asse�� de� prodott� fresc� verrà util�zat� i� prodott� congelat�
*I� th� a�enc� of fres� produc� wil� b� use� froze� produc�

Copert�  € 2,50 - Covere�  € 2,50
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