
	 	 	

Menù 

"One cannot think well, love well, sleep well, if he has not eaten well." 

-Virginia Woolf- 

"The most beautiful things in life are either immoral, or are illegal, or make you fat." 

-George Bernard Shaw- 

"Eating is one of the four purposes of life ... what are the other three, 
nobody ever knew. “ 

-Proverbio Cinese- 

"The greatest outrage that can be done to a gourmet, 
is to interrupt him in the exercise of his jaws. " 

-Grimod de la Reynière- 

"God made the food, but certainly the devil made the cooks.” 

-James Joyce- 
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The story begins when Sauro Mortula founded the first refreshment point 

for the fishermen of the Gulf in 1953 on the unexplored Forno beach, 

welcoming the lucky ones who could taste his Spaghetti ai Muscoli on 

his terrace, overlooking the sea at sunset. 

The meeting with Marina Ceccarelli upsets Sauro's life both from a 

sentimental and culinary point of view, becoming his wife and first Chef 

of the Oyster and making the passion and quality of his creations the 

fundamental traits of his cuisine. Marina's skill combined with Sauro's 

commitment, joviality and jokes that could only infect anyone, led the 

restaurant to become one of the most sought after places on the island. 

Family tradition in these years has never stopped. 

After working side by side for years, it is Luciano, son of Sauro and 

professional photographer, who since 1998 takes the reins of the 

restaurant, transforming it and renovating it in a more modern, elegant 

and refined light, setting up a gallery inside the restaurant 'Art where he 

exhibits his works, ranging from architecture to travel, to portraits, up to 

the latest work, THE FISH-EYE PROJECT, where an encounter between 

digital modernity and analogue tradition is experienced. 



	 	 	

To  beg in… 

Ancelin Oysters 
(12) 

“Marinated Anchovies, Burratina Mozzarella BIO,  
Datterini Tomatoes Confit, Green Sauce 

(1-6-9) 

Zuppetta di Mare* 
Mussels, Clams, Calamari, Octopus ns., 

Pink Prawns, Mazzancolla of Porto Santo Spirito 

(4-6-9-12) 

Grouper ’s Cevice ns* 
(Coriander, Lime, Carrot, Celery and Fresh Spring Onion) 

(6-9) 

Balfegò Red Tuna Tartare, Pantelleria’s Cucunci and  

Cantabrico’s Anchovies* 
(6) 

Fish-Pork made from Morone ns., 
Fenel Salad in Tartara Sauce 

(6) 

* In the absence of fresh product, frozen products originally or from freezing via a blast chiller 
and indicated with an asterisk could be used 

* The fish intended to be eaten raw has undergone a preventive remediation treatment in 
compliance with the provisions of the reg. CE 853/2004, annex III, section VIII, chapter 3, letter 

D, point 3 



	 	 	

La Pasta… 

Mezze Maniche “Monograno Felicetti ” with  

Bolognese Octopus Sauce 
(1-6-14) 

Homemade purple Gnocchi from Vitelotte Potatoes,  

Amberjack, Peas Cream 
(1-6) 

Homemade Tagliolini with Squid Ink, 

Pink Shrimps and Yellow Datterino Tomatoes  
(1-4-5–6) 

“La Carbonara”  
Bio Mountain Egg, Guanciale Amatriciano, Pecorino Romano 

(1-5) 

 

Upon request it is possible to revisit our first dishes in a gluten-free way 

* In the absence of fresh product, frozen products originally or from freezing through a blast 
chiller and indicated with an asterisk could be used 



	 	 	

Ma in  D i s he s… 

Mazzancolle Shrimps from Porto Santo Spirito in Oliocottura, 

Asparagus, Basil Mayonese 
(4-5-7) 

Monkfish Morro, Curry Thai with Baby Veggies  
(6) 

Morone Fillet cooked in the Hoven, Pumpkin Vellutata 

Baby Tomatoes, Ratte Potatoes 
(1-6-11) 

Sliced Beef, Songino and Parmesan Flakes 24 months * 
(8) 

* In the absence of fresh product, frozen products originally or from freezing via a blast chiller 
and indicated with an asterisk could be used 



	 	 	

S ide  D i s he s  

Vegetable Caponata   
(9) 

   Fried Zucchini Flowers   
(9) 

Vegetables Giardiniera 
Artichokes, Beetroot, Tomatoes, Cauliflower, Sweet Peppers, Carrots 

(9) 

Sweet  End… 

Homemade Cantuccini, Almonds and Hazelnuts d.o.p. 
(1-3-5-8) 

Apple Pie with Custard and Candied Orange Peel 
(1-5-8) 

Tiramisù with Hazelnut DOP Cream 
(1-3-5-8)  

Caramelized Fruit with Fiordilatte Ice Cream 

(8) 



	 	 	


