WELCOME TO RISTORANTE
ANCORA PORTICCIOLO
STINTINO

With our menu you have different choices exalting the aroma and the taste of our island

[f you have any alimentary allergy o intolerances, do not hesitate to ask about our food

and drinks. We can help you to choose the best for your needs

To guarantee alimentary safety (reg. CE 853/04), we keep any fish to be eaten raw, at the

correct temperature

Please note there is a € 3.00 cover charge per person in the Restaurant

Please note there is a € 2.00 cover charge per person in the bar

Allergen list:
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STARTERS

Assorted fish hors d'oeuvres *1,2,3,4,5,6,9,10 €. 22,00

Sea food salad *3,5 €. 16,00

Mirto marinated Swordfish *4 €. 15,00

Octopus salad with fresh tomato, olives and onion *5 €. 16,00

Stintino - style octopus with potatoes and tomato sauce *5 €. 16,00

Orange marinated salmon *4 €. 15,00

Thinly sliced Sardinian dry mullet or tuna roe *1,4,6 €. 16,00

Mussels mariniere  *5 €. 15,00

Assorted Sardinian cured meats (served) with pecorino and veget. in oil *1,6 €. 16,00

Pulf pastry bites with pecorino cream and rocket leaves *1,6 €. 8,00
PASTA AND RICE

Spaghetti all'’Ancora  *1,3,5 €. 16,00

(Mussels, clams, squids and prawns)

Linguine alla falconiera  *1,4,5 €. 16,00

(Clams, grated grey mullet roe and fresh tomatoes)

Spaghetti alla bottarga  *1,4 €. 16,00

(grated grey mullet (or tuna) roe and fresh tomatoes)

Spaghetti alle vongole *1,5 €. 16,00

(Clams)

Tagliatelle all’astice (min 2 pers) *1,2,3 1 Port. €. 22,00

(European Lobster)

Gnocchi di patate con gamberi e rucola  *1,3 €. 16,00

(Potato dumplings with prawns and rocket leaves)

Fregola with sealood *1,3,5 1 Port. €. 18,00

Risotto with seafood (min 2 pers.) *1,3,5 €. 18,00

Culurgiones with tomato sauce  *1,6 €. 15,00

(Home made culurgiones filled with potates, cheese and mint)

Ravioli di ricotta al pomodoro  *1,6 €. 14,00

(Home made ravioli filled with ricotta, in tomato sauce)

Malloreddus alla campidanese  *1 €. 14,00

(Gnocechetti in Sardinian sausage and tomato sauce)



MAIN COURSES - FISH

Catalan-style lobster *3 according to weight 100gr €.
(with fresh tomatoes and onions)

Baked fish in a crust of sea salt *4 according to weigth 100gr €.
Baked fish *4,13 according to weigth 100gr €.
with potatoes, fresh tomatoes and Vernaccia (wine )

Fried squid rings with vegetables in batter** *1,5 €
Mixture of fried fish with vegetables in batter** *1,3,4,5 £
Seafood soup with toasted bread *1,3,5 €
Fish fillet with cherry tomatoes, olives and capers *4 €.

GRILLED
Mixed grilled fish *3,4,5 €.
Catch of the day  *4 according to weigh 100gr €.
Prawns **  *3 €.
Squids**  *5 €.
Fish steaks Tuna or Swordfish *4 €.
MAIN COURSES - MEAT
Fillet of beef in green peppercorn and cream sauce *1,6 €
Sirloin steak served sliced with rosmary or grana cheese and rocket *1 €
Veal escalopes in vernaccia sauce, or in lemon sauce *1,13 €
Wiener schniizel *1,6 €
GRILLED

Mixed grilled meat €
Beef fillet €
Beef entrecote €

** These products could be frozen
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SIDE DISHES

Green salad €. 5,00
Mixed salad €. 6,00
French fries** €. 6,00
Boiled vegetables €. 6,00
Grilled vegetables €. 6,00
Seasonal raw vegetables €. 6,00
CHEESES
Pecorino cream *1,6 €. 6,00
Roasted cheese  *1,6 €. 9,00
Cheeseboard served with different fruit jams  *1,6 €. 10,00

** These products could be frozen



SALADS : €. 12,00

Ancora *6
Green salad - Radicchio - Tomatoes - Carrots
Rocket leaves - Sweetcorn - Mozzarella cheese - Black olives

Estiva *2,4,6
Green salad - Scamorza cheese - Tomatoes
Black olives - Tuna - Hard-boiled eggs - Carrots

Nizzarda *2,4
Boiled potatoes - Boiled green beans - Hard-boiled eggs

Red onions - Tuna - Capers - Anchovies

Rustica *1,10

Breaded Chicken - Beans -Green salad - Radicchio
Onions - Rocket - Sweet Peppers - Almond

Porticciolo *6,10
Belgian endive - Radicchio - Green salad - Apple rennet
Young pecorino - Carrots - Rocket - Nut

Ghiottona *6

Green salad - Cherry tomatoes - Carrots - Sweetcorn
Emmenthal cheese - Ham

Mediterranea *1,6
Feta cheese - Green salad - Cherry tomatoes
Basil - Cucumbers - Croutes - Black olives



PIZZAS

Marinara *1 €. 6,00
Tomato - Garlic - Oregano

Margherita *1,6 €. 7,00
Tomato - Mozzarella cheese

Romana *1,4,6 €. 8,00
Tomato - Mozzarella cheese - Anchovies

Toscana *1,6 €. 8,00
Tomato - Mozzarella cheese - Capers

Napoletana *1,4,6 €.9,00
Tomato - Mozzarella cheese - Capers - Anchovies-

Sarda *1,6 €. 9,50
Tomato - Mozzarella cheese - Olives - Sardinian sausages

Siciliana *1,6 €. 9,00
Tomato - Mozzarella cheese - Aubergines - Basil pesio

Veneziana *1,6 €. 9,50
Tomato - Mozzarella cheese - Ham - Mushrooms

Romagnola *1,6 €.9,00
Tomato - Mozzarella cheese - Ham

Prataiola *1,6 €. 9,50
Mozzarella cheese- Mushrooms - Zucchini - Blue cheese

Capricciosa *1,4,6 €. 10,00
Tomato- Mozz. cheese - Ham - Mushrooms- Olives - Capers - Anchovies

Quattro Stagioni *1,6 €. 10,00
Tomato - Mozz. cheese - Ham - Mushrooms - Artichokes - Olives

Gondoliere *1,4,6 €. 10,00

Mozzarella cheese- Cream - smoked Salmon

Indiana *1,6 €. 9,00

Tomato - Mozzarella cheese - hot Salami



PIZZAS

Contadina *1,6

Tomato- Mozzarella cheese - wild Poreini - Pork cheek - Roasted Potatoes

Nostromo *1,6

Tomato - Mozzarella cheese- Tuna fish - Onions

Autunno *1,6

Mozzarella cheese - Smoked scamorza cheese - wild Porcini - Champignons - Ham

Pirata *1,3,5,6

Tomato - Mozzarella cheese - Seafood and shell fish salad

Cristallino *1,6

Mozzarella cheese - Cream - Blue cheese - Parma ham

Maestrale *1,6

Mozzarella cheese - [resh Tomato - smoked Scamorza cheese - Speck - Rocket leaves

Sombrero *1,6

Tomato - Mozzarella cheese - smoked Scamorza cheese - fresh Sausage - Radicchio

Patatissima *1,6

Tomato - Mozz. cheese - smoked Scamorza cheese - Roasted Potatoes - Typic Sausage

Ancora *1,6

Tomato - Mozzarella cheese - Assorted vegetables

Quattro Formaggi *1,6

Mozzarella cheese - Blue cheese - smoked Scamorza cheese - Pecorino - Grana

Calzone *1,6

Tomato - Mozzarella cheese - Ham - Mushrooms

Stintinese *1,6

Tomato - Mozzarella cheese - fresh Sausage - roasted Potatoes

[taliana *1,6

Mozzarella cheese - Fresh Tomato - Rochet leaves - Grana
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DESSERTS
All desserts are home - made

Créme caramel  *2,6

Catalan cream *2.,6

Thickened chilled cream pudding  *6

Coffe flavoured Tiramisu *1,2,6

Mirto flavoured Tiramisu with sabayon and chopped orange  *1,2,6
Seadas ( puff pasiry filled with cheese and topped with honey or sugar) *1,6
Apple turnover with custard and vanilla ice-creme  *1,2,6

Warmest months with ricotta cheese, and raisins and honey  *1,6
Fresh fruit salad

Fresh pineapple

Mirio parfait  *6

Orange-cocoa parfait with chocolate and orange sauce  *6

Lemon or coffee or mirto sorbet *1,2,6

Cup of ice-cream *1,6
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