CRANDHOTEL
MASSERIA SANTA LUCIA
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S.S. 379 Km 23,5
USC. COSTA MERLATA
OSTUNI MARINA (BR)
T. +39 0831 356111

www.masseriasantalucia.it
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MENU
BAR

PISCINA
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DRINKS

Caffe espresso Coffee 1.50€
Espressino Q 2.00€
Caffe decaffeinato Decaffeinated coffee 2.00€
Caffe leccese “Leccese” coffee 3.00€
Caffe in ghiaccio Iced coffee e 2.50€
Cappuccino Q 2.50€
Cappuccino decaffeinato Decaffeinated “cappuccino” 0 3.00€
Caffe latte Coffee whit milk @) 2.50€
Acqua minerale 50 cl Natural mineiral water ¢l 50 2.00€
Acgua minerale 75 cl Natural minelral water cl 75 4.00€
Bibite in lattina/bottiglia Soft drinks 4.00€
The freddo iced tea 4.00€
Succhi di frutta Fruit juices 4.00€
Spremuta Juice 6.00€
Frullati di frutta Smoothies 7.00€

Sciroppi mandorla/menta/orzata Syrups: aimond/mint/bartey water e 9 3.00€

Granita limone Slush cream Jemon O o e 5.00€
Crema caffe Coffee cream 0 O e 4.00€
Vino/Prosecco al calice Glass of wine/prosecco 6.00€
Vino in bottiglia 375 ml Bottle of wine 375 m/ 9.00€
Vino in bottiglia 750 ml Bottle of wine 750 m! 14.00€
Bottiglia di prosecco Bottle of prosecco 18.00€
Prosecco DOCG Millesimato extra dry Astoria 28.00€
Birra nazionale 33 cl National beer ¢/ 33 e 5.00€
Birra analcolica senza glutine 0 alcool/gluten free beer 6.00€
Birra estera 33 cl Foreign beer c/ 33 e 6.00€

BirrApulia Lager/Weizen birra artigianale Ostuni 33 cl Craft beer ¢/ 33 e 7.50€

Cocktails analcolici Non-alcoholic cocktails 8.00€
Cocktails 10.00€
Cocktails premium 15.00€
Amari / Aperitivi Bitter liqueurs / Aperitif 5.00€
Liquori / Distillati Liqueurs / Distillates 7.00€
Liquori / Distillati Premium Liqueurs / Distiliates premium 10.00€

MENU
BAR

FOOD

Toast cotto e formaggio Toast with cooked ham and cheese e Q 5.00€

Panini/ Piadine a scelta fra: @ Q o 8.00€
mozzarella, burrata, Edamer / cotto, crudo, capocollo, fesa, bresaola
Sandwiches /Piadine to choose from:

mozzarelia, burrata, Edamer cheese / cooked ham, raw ham, capocolio,
rump, bresaola

Frisa classica con pomodoro, origano, olio Evo e 8.00€
Classic “Frisa” with tomato, oregano, extra virgin olive oil

Frisa burrata e pomodoro “Frisa” with burrata cheese and tomato 9 O 10.00€

Frisa tonno e mozzarella “Frisa” with tuna and mozzarelia cheese e ° 10.00€

Caprese: mozzarella, pomodoro e olio evo, origano 0 10.00€
“Caprese” with mozzarella cheese, tornato and extra virgin olive oil and oregano

Prosciutto crudo e fior di latte Raw ham and mozzarella cheese 0 12.00€

Capocollo di Martina Franca e burrata 0 12.00€
Capocolio of Martina Franca and burrata cheese

Carpaccio di bresaola, rucola e grana padano 0 12.00€
Carpaccio of bresaola, rocket and grana padano cheese

Insalata mista con mozzarella, tonno, uova e mais Ooo 12.00€
Mixed salad with mozzarella cheese, tuna, eggs and corn

Cetrioli, pomodori, rucola, olive, fior di latte e mais 0 12.00€
Cucumbers, tomatoes, rocket, olives, mozzarella cheese and corn

Misticanza, burrata e pomodorini Q 12.00€
Mixed salad, burrata cheese and cherry tomatoes

Salmone affumicato, rucola, avocado, pomodorini e sesamo c @ 14.00€
Smoked salmon, rocket, avocado, cherry tomatoes and sesame

Tonno, acciughe, pomodori e misticanza @ 14.00€
Tuna, anchovies, tomatoes and mixed salad

Anguria Watermelon 6.00€
Frutta mista grande Mixed fruit big 12.00€
Frutta mista piccola Mixed fruit small 8.00€

Gelati Jce cream: 0 O @ o e 4.00€

cornetto/biscotto/magnum/coppa al caffe

Ghiaccioli Popsicles O o e e e 2.00€
patatine chirs @ QOO @O Q @ 2.00€

Il nostro personale € a vostra disposizione
per vostre esigenze particolari

Our staff is at your disposal for your particular needs

ALLERGENI/ALLERGENS
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PESCE MOLLUSCHI LATTICINI ARACHIDI LUPINI SESAMO UOVA
FiISH CLAMS LACTOSE PEANUTS LUPINS SESAME EGG
GLUTINE FRUTTA AGUSCIO CROSTACEI ANIDRIDE SOIA SENAPE SEDANO

GLUTEN NUTS CRUSTACEANS SOLFOROSA soy MUSTARD CELERY
E SOLFITI
SULFUR DIOXIDE
AND SULPHITES

VERIFICARE | PREZZI FRISE



