
 

 

Postcard Series 

Ostuni (Puglia) 
Wednesday 18th November 

Perched above the Adriatic Sea in the heart of Puglia, Ostuni is renowned for its traditions and deep 

connection to the countryside. The cuisine celebrates sun-ripened tomatoes, handcrafted 

specialities and recipes passed down through generations, capturing the authentic spirit and 

timeless character of Southern Italy. 

 
BURRATA, POMODORI & FRISELLA 

Creamy burrata, marinated heirloom tomatoes, crispy Frisella, basil 
 

POLPO ARROSTO CON FAVE E CICORIE 
Chargrilled octopus (A), fava bean puree, Pugliese-style chicory ripassata, chilli 

 
 

ORECCHIETTE ALLE CIME DI RAPA 
Handmade orecchiette, turnip tops, garlic, anchovies, chilli, toasted sourdough crumbs 

 
 

BOMBETTE PUGLIESI 
Chargrilled pork neck rolls filled with caciocavallo, parsley, garlic, in white wine sauce 

 
Served with green beans, semi-dried tomato & salted ricotta 

 
 

SPORCAMUSS 
Crispy puff pastry squares filled with vanilla cream, finished with icing sugar 

 
 

Ostuni’s cuisine celebrates the richness of Puglia’s sun-drenched fields and Adriatic coastline. These 

dishes honour a heritage that is simple, seasonal, and deeply rooted in the traditions of Southern Italy. 

 
89pp 

Menu is subject to change without notice.  
 

Feel like indulging?  

Snacks 

PARMIGIANO E OLIVE 24-month aged Parmigiano-Reggiano, rosemary and  
garlic marinated Italian olives 

16 

GAMBERETTI IN SALSA AURORA Sourdough crostini, royal poached prawns (A), 
aurora sauce, baby gem lettuce 

19 

MONDEGHINI Milanese meatballs 19 
SALAME FELINO Plate of salame felino, pickles, Sardinian flatbread 18 
  

Cocktail 

LA STREGA Espolon Blanco Tequila, 400 Conejos Mezcal, Strega Liqueur, Pineapple, 
Lime, Red Wine Float 

25 

Tall, bright and tart with subtle smoke and herbal sweetness. The pineapple highlights Strega's 
herbal notes, while the mezcal perfectly ties everything together with the Primitivo wine float. 

  

Wine Pairing 

Plantamura Rosato Puglia IGP Primitivo 23 | 35 | 100 
Plantamura Gioia del Colle DOC Primitivo 24 | 37 | 110 
  
  

 

 

Seafood origins: (A) Australia, (I) Import, (M) Mixed 

Gluten free pasta is available upon request. We cannot guarantee allergen-free dishes.  

Vegetarian and vegan sharing menu available.  

 


