


Our restaurant 100% embraces the philosophy of local, organic raw materials, 
as close as possible to “Kilometer Zero”.

The fruit and vegetables served come partly from small trusted growers, 
partly from family gardens, partly from local suppliers, small extraordinary 

excellences of our territory.
The herbs, flowers and aromas instead all come entirely 

from the small garden of the Africana

Leading Manager: Raffaele Carrano
Executive Chef: Antonio Somma

Head Maitre & Sommelier: Antonio Crispo

Information about the presence of substances or products 
that cause allergies or intolerances is available by contacting the staff on duty. 

The Haccp procedures adopted take into account 
the risk of cross-contamination and the staff is trained on this risk.

However, it should be noted that, in some cases, due to objective needs, 
preparation and administration activities may involve sharing areas 

and utensils; therefore, the possibility that the products come into contact 
with allergens cannot be excluded.
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THE SPECIALS

Raw Selection “Africana” (2 persons)
Red Prawn, Scampi, Oyster “Gillardeau”, Sea Truffle, Sashimi and

Tartarre of local catch of the day
(2,4,6,10,12,13,14)

€ 110,00

Linguine di Gragnano with Lobster
In a Cherry Tomatoes Sauce

(1,2,4,5,8,9,11,12,13,14)

€ 60,00

Fresh Daily Local Catch Selection (2pax)
In a Salt Crust or Oven Baked, Seasonal Sides

(2,4,5,9,12)

€ 90- 120/Kg.

Grilled Chateaubriand (2pax)
Bearnaise, Seasonal Sides

(3,5,6,10) 

€ 90,00



STARTERS

Roasted Octopus
White Potato from Avezzano,

Buttered Baby Spinach, Octopus Mayo
(2,3,4,5,7,14)

€ 26,00

Red Prawn
Panko, “Scarola Riccia” Salad, Lime, Anchovies

(1,2,3,4,5,13,14)

€ 30,00

Balanced Salts Salmon
Herbs Cremoso, Crumble of “Tarallo di Agerola” Bread

(1,4,8)

€ 30,00

Caesar’s Salad
Lettuce, Chicken, Bacon, Bread Croutons, Caesar’s Dressing

(1,3,5,7,8,10,11)

€ 25,00

Egg 63°
Spuma di Caciocavallo local cheese,

Summer Truffle, Salted Cocoa’s
Crumble

(1,3,5,7,10)

€ 25,00



PASTA

Tubettone With Squid’s Ragout
Potato Foam, Black Olives

(1,2,4,5,7,9,14)

€ 32,00

Spaghettone Di Gragnano With Local Clams
Amalfi Lemon, Mullet’s Roe

(1,2,3,4,5,13,14)

€ 38,00

Dumplings
Mussels, Green Peppers, Yellow Cherry Tomatoes, 

Almond’s Crunchy
(1,2,3,4,5,9,13,14)

€ 32,00

Linguine alla Nerano
Zucchini, Provolone Del Monaco Cheese, Parmigiano Reggiano

(1,3,5,7)

€ 30,00

Eggplant Ravioli
Cherry Tomatoes Confit, Basil Pesto

(1,5,7,8,9)

€ 30,00



MAIN COURSES

Deep Fried Squids And Calamari
Chutney of “Pomodori Ramati” Tomatoes

(1,2,3,4,5,8,9,13,14)

€ 38,00

Raw And Cooked Tuna
Seasonal Baby Vegetables, Buffalo Yogurt

(1,4,5,7,8,9,11,13,14)

€ 45,00

Steamed Seabass
Scallops, Nerano Sauce

(1,4,5,7,8,9,11,13,14)

€ 45,00

Lamb Rack
Potato millefeuille with summer truffle

(1,5,7,8,10)

€ 45,00

Veal Cheek
Braised in Red Falerno Wine,Rosemary Potato Soft, 

Sweet Potato Chips
(5,7,8,9,10,12)

€ 45,00














