
The story begins when Sauro Mortula decided to set up the first meeting place for the 

fishermen of the Gulf in 1953 in the tranquil beach of Forno, welcoming on his terrace, facing 

the sea at sunset, the lucky ones who could taste his Spaghetti ai Muscoli. 

Marina Ceccarelli changed radically Sauto’s life from a sentimental and culinary point of 

view, becoming his wife and first chef of “l’Ostrica”” and bringing her passion and car in all 

the dishesshe prepared. Marina’s mastery together with Sauro’s energy and joviality created 

one of the most popular restaurants on the Island. 

After having being working together for years, Luciano, Sauro’s son, took over the restaurant 

on 1998, renenewing and traforming it in a more modern, elegant and refined mode, making 

his strong points the welcimong, the attenction to the guests and the cult of quality. 

He never stops, year after year, investing in that paradise. The family tradition has always 

continued over this period. 

Following in their father ’s footsteps, Gabriele’s professionality and Michele’s friendlyness, create 

impeccable service and magic ambients, creating a unique experience. 



To  S ta r t… 

Oysters Ancelin/Gilardeau 

Burratina Mozzarella BIO, Piccadilly Tomato with Capers Powder and  
Basil 

Spicy Soup with Mussels and Green Beans 

Marinated Anchovies and Sardines oven cooked with Leeks and  
Saffron 

Balfegò Red Tuna Tartare, Curcuma Rice and Avocado Cream 

Blue Lobster Catalana Salad with Spinach and Beet Mayonnaise 

Il Crudo* 
Oyster Ancelin - Scampi - Red Shrimps and Mazzancolla di Porto Santo 

Spirito- Razor Clams - Tuna Tartare - Palamita Tartare - Ricciola Carpaccio - 
Pink Shrimps 

Scampi Cruditè 

*In case of missing fresh products we might use frozen products at the origin or coming from the freezing machine 
through blast machine, signed with an asterisk 

°The fish destined to be eaten raw has undergone a preventive reclamation treatment in compliance with the reg. 
EC 853/2004, Annex III, Section VIII, Chapter 3, Section D, point 3 

Information on the presence of substances or products that cause allergies or intolerances is available by 
contacting the staff in service 



La  Pa s ta… 

Linguine Artigianali “Cocco” with Sea Urchins* 
       

Spaghetti Artigianali Mancini with Veraci Clams and Green Beans  

Cream 

Spaghetti Artigianali Mancini with Mussels “65th Anniversary ” 

Fusilloni Mancini with Octopus Ragù and Lentils Pesto* 

Potatoes Gnocchetti with Lobster and Zucchini 
  

Homemade Tagliatelle with Porcini Mushrooms* 

*In case of missing fresh products we might use frozen products at the origin or coming from the freezing machine 
through blast machine, signed with an asterisk 

Information on the presence of substances or products that cause allergies or intolerances is available by 
contacting the staff in service 



The  Ma i n  D i s he s… 

Gallinella Filet cooked at Livornese with Taggiasche Olives and Chard 

 Cream  

Tuna Steak with Pistachio Crust, Spinacina Salad and Asparagus 

Grilled Scallops on a Cream of Porcini Mushrooms and Peas  

with Grilled Artichokes 

Grilled Baby Octopus Moscardini with French Violet Mashed Potatoes* 

Grilled Jumbo Prawns, Mashed Potatoes, Sprouts and Misticanza* 

 

Zucchini Flowers stuffed with Tofu and Mixed Vegetables 

Beef Steak with Rucola and Parmigiano Reggiano 

Glacier 51 with Leaks Cream and Steamed Vegetables 

Lobster and Scampi on previous call 

*In case of missing fresh products we might use frozen products at the origin or coming from the freezing machine 
through blast machine, signed with an asterisk 

Information on the presence of substances or products that cause allergies or intolerances is available by 
contacting the staff in service 



Side Dishes… 

Fried Vegetables with Flour  

Fresh Salad with BIO Vegetables and Sprouts 

Fresh Salad with BIO Vegetables and Sprouts  

with Bufala Mozzarella, Tuna and Taggiasche Olives 

Sweet  End… 

Homemade Cantuccini with Aleatico Cream 

Tiramisù with Pistachio from Bronte 

Apple Pie served with English Cream aromatized with Orange 
 

Vegan Chocolate Muffin served with Strawberries Reduction Sauce  

Fiordilatte Ice Cream made with Goat Milk from Elba  
served with Caramelized Fruit 

 

    Vegan 

Information on the presence of substances or products that cause allergies or intolerances is available by 
contacting the staff in service 




