
R ISTORANTE  POOL GR ILL



SPECIALTIES
Light Parmigiana with San Marzano tomatoes and Tramonti cow mozzarella   (V)   27

Baby octopus “Luciana style” with bread croutons scented with garlic    35 

Warm cuttle fish salad, Sorrento walnuts and wild herbs    35

Caruso bruschetta:                                                                                                          
anchovies from Cetara, buffalo stracciatella and cherry tomatoes, 
cod fish and Neapolitan escarole     25

RAW SEAFOOD
Tuna tartare, buffalo stracciatella and Sorrentine tomato carpaccio   40

Selection of Gargano oysters with toppings   48

Fish and shellfish from Amalfi Coast fishermen   60

HOMEMADE PASTA

Risotto with Amalfi coast I.G.P. lemon, cooked and raw fish and shellfish   (GF)   48

Mescafrancesca pasta “Gerardo di Nola” with mussels and Controne beans 38                            

Organic linguine pasta “Pastificio Gentile”, broccoli cream, 
Cetara anchovies and lemon scented bread    35

 “Vicidomini” spaghetti with lobster and Corbara cherry tomatoes    58

Ravioli Capresi home made with ricotta cheese from Monti Lattari, 
San Marzano tomatoes and basil   (V)  33

TRADITIONAL FRIED DISHES 

Red Praiano prawn and squid fry with lamb’s lettuce   39 

BETWEEN THE AMALFI COAST AND LATTARI MOUNTAINS
From Amalfi Coast fishermen,
our selection of whole grilled fish, all’Acqua pazza or all’isolana: bass, bream
and pezzogna sold by weight   15.00 100 g       

Mixed grilled fish and shellfish    69

Steamed red Praiano prawns and scampi with homemade mayonnaise   (GF)   70   

Grilled lobster with garnishes and vegetable petals   (GF)   79   

Fish, shellfish and seafood soup with peasant bread croutons    48  

T-Bone Beneventana beef with selection of grilled vegetables  (GF)   110



FROM OUR WOOD-FIRED OVEN   

Marinara  (VG)  18  

San Marzano tomato, oregano, Ufita garlic and EVOO

Margherita  (V)   21     

San Marzano tomatoes, Tramonti cow mozzarella, basil from our garden and EVOO

Caruso   24     
Tomato, “Barlotti”Buffalo mozzarella D.O.P., capers, Cetara anchovies and Caiazzane olives

“A cuor leggero”  (VG)   29       
Yellow plum tomatoes, Piennolo cherry tomatoes, “Barlotti” buffalo mozzarella D.O.P. basil 

and Amalfi coast lemon zest I.G.P.

Calzone alla Napoletana   25 
Tomato sauce, Tramonti fior di latte cheese, ricotta and sausage

Tra i Monti…   52          
 “Bonfatti” mortadella ham, pistachio, smoked provola cheese, 

“Barlotti” buffalo mozzarella D.O.P, ricotta and Irpinia black truffle

Four Season pizza   25
Tomato, “Barlotti” buffalo mozzarella D.O.P, mushrooms, cooked ham and artichokes

Costa d’Amalfi   29
Tramonti cow mozzarella, cream of curly escarole, Cetara marinated anchovies, 

escarole salad, candied lemon zest and EVOO

Fumè   25
Tramonti cow mozzarella, smoked eggplants cream, zucchini “Scapece” style and grilled pepper

Cetarase   27
Onions cream, Tramonti cow mozzarella, Cetara’s tuna fish and Caiazzane olives

As per Neapolitan tradition, we only make our pizzas using the finest ingredients such as 

Costiera Tipo 0 Molino Varvello flours. Our dough is leavened for a minimum of 48 hours, 

our artisan passata is made from acareful selection of bio tomatoes from Campania 

which are dry farmed in the Appenino Sannita hills, our fior di latte cheese comes 

from the Lattari mountains and is produced by an artisanal dairy farm in Tramonti, 

andto finish, a drizzle of extra virgin olive oil and organic basil from our herb garden.



DESSERT AND FRUIT CAROUSEL

Lemon delights from the Amalfi Coast IGP   (V)   20    

Chocolate caprese torte with vanilla ice cream   (GF) (V)   20     

Limoncello mini baba with Chantilly cream   (V)   18

Seasonal fruit salad and lemon sorbet   18  

Caruso ice cream and sorbet   (GF) (VG)   18



(GF)   Gluten-free diet products        (VG)   Vegan option        (V)   Vegetarian Option

Prices in Euros, service included - VAT included

All fish intended to be consumed raw or almost raw has been subjected to preventive remediation treatment in compliance 
with the requirements of EC regulation 853/2004, Annex III, Section VIII, Chapter 3, letter D, Point 3.. 

Food Allergy Information: Some dishes and drinks may contain one or several of the 14 allergens listed in 
the EU Regulation No. 1169/2011.  
Upon request, you can consult the respective food allergen information that will be provided by the staff on duty. 
We cannot guarantee the total absence of traces of these allergens in all of our dishes and drinks.




