la ZAGARA

lemon garden restaurant

ANACAPRI



Starters

Caprese salad with buffalo mozzarella and light basil pesto 7
20

. Y ) . . .. 1,4,6,10
Amberjack carpaccio “acqua pazza” style with marjoram crostini*++

30

Puntarelle salad with aged ricotta, seared cuttlefish 13467510,

and mullet bottarga *
26

Tuna tartare, “nassa” shrimps and wasabi mayonnaise+**+
2,3,4,6,7,10,12
30

Grilled octopus with new potatoes and chimichurri sauce*+ 1214
28

Artichoke flan with cacio e pepe 137

20

Fassona beef tartare with toasted hazelnuts, burrata and carob 47511

30

The flavours of our garden 57,12

(Eggplant parmigiana, zucchini parmigiana, pepper roll, friarielli, escarole,
mushrooms, cauliflower, carrots and zucchini “scapece "style)

26



Pasta courses

Caprese ravioli with cherry tomatoes and basil * 136710
26

Asparagus and shrimps ravioli with peas and salted ricotta * 123671012
32

Mezzi paccheri pasta with monkfish “genovese”, rosemary 1,4,6,9,10,12

and lemon sauce *
30

Eliche pasta with zucchini and local cheeses 1,6,7,9,10
26

Risotto with saffron, lemon and shrimp tartare** 27912
30

Linguine with dentex ragout, artichokes and mullet bottarga+ 146910.12
30

Spaghetti with cherry tomatoes, fresh oregano, 167,10

eggplant and grated caciotta cheese
24



Second courses

Mixed seafood and fried vegetables *+
32

1,2,4,6,10,12,14

Sea bass in a sun-dried tomato crust with eggplant caponata 134671012

and basil pesto **
34

Monkfish ossobuco with cured pork cheek, friarielli 412

and grated lemon *
36

Catched fish of the day
130 al kg

Veal chop “alla milanese” style 1,3,6,7,10

with new potatoes and candied lemons’ mayonnaise
42

Sliced beef with Aglianico wine sauce, mushrooms and artichokes 12

38

Lamb cutlets with truffled potato galette and cauliflower ¢
38



Allergen List

1. Gluten (Bread, pan brioche with friarielli, taralli, breadsticks, cereals, wheat, rye, barley, oats, spelt,
kamut, including hybrids and derivatives).

2. Crustaceans and derivatives (Shrimp, scampi, lobsters, crabs, hermit crabs and similar).

3. Eggs and derivatives (All products containing eggs, even in minimal amounts. Common examples:
mayonnaise, omelettes, emulsifiers, egg pasta, cookies and savory pies, ice creams and custards).

4. Fish and derivatives (All products containing fish, even in small percentages).

5. Peanuts and derivatives (Packaged snacks, creams and condiments containing small amounts).
6. Soy and derivatives

7. Milk and derivatives

8. Tree nuts and derivatives

9. Celery and derivatives

10. Mustard and derivatives

11. Sesame seeds and derivatives (Also present in certain types of flour).

12. Sulphur dioxide and sulphites (Used as preservatives in concentrations above 10 mg/kg or 10 mg/l,

expressed as SO3. Traces may be found in canned fish products, pickles, oil-preserved foods, brine,
jams, vinegar, dried mushrooms, soft drinks and fruit juices).

13. Lupin and derivatives (Also present in vegan foods such as roasts, sausages, flours).

14. Molluscs and derivatives (Scallops, razor clams, queen scallops, date mussels, fasolari, garagoli, sea
snails, mussels, murici, oysters, limpets, sea truffles, telline and clams).

Important Notice
Customers are kindly requested to inform the staff of any food intolerance or allergy.
Dishes marked with ** are prepared using products that have undergone rapid temperature reduction.

Dishes marked with * are prepared using high-quality frozen products.

Cover charge 6,50 euro per person



