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Osteria
del Forte



Taste Islands

Finger Food Corner

Lemon butter canape, red prawn and dehydrated caper

Starter Island

Focaccia with Whipped mozzarel]a, ripe tomato and mustela (traditional Sardinian cured mullet)
Seafood salad with crunchy vegetables and potato cream
Seafood Pane Frattau with sous-vide egg and Gran Campidano cheese cream
Amberjack bombas with pickled beetroot and casu axedu cream
Mussels alla marinara baked in parchment, baby potatoes and lemon

Pasta Island

Malloreddus alla Campidanese with olive soil and Pecorino cheese shavings
Fresh tagliolini with clams and lightly spicy bottarga

Macarrones de Punzu with lobster ragu and lime confit tomatoes

Grill Island

From the Land

Sliced grilled beef with cherry tomatoes and rocket
Suckling pig with foil-baked potatoes

From the Sea

Grilled swordfish steak with house herb sauce and charcoal-roasted baby carrots
Seared tuna with cannellini bean purce, lemongrass and sweet-and-sour red onion
Catch of the day (Sea bream - European sea bass)

Dessert Island

Traditional Sebadas with honey
Pardula served in a glass

Children’s Menu
Classic Caprese salad

Penne with pesto or tomato sauce
Chicken nuggets with French fries
Panna cotta with strawberry or mixed berrie
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