LOCANDA POSITANO

CAPRESE SALAD 13

Heirloom tomatoes with burrata
cheese on top with pesto sauce

MAMMA CARMELA’S
FAMOUS MEATBALLS 13

Tomato sauce, crostini

BRUNCH

SALADS & ANTIPASTI

FRITTO MISTO 16

Fried calamari, tiger prawns, zucchini,
chef’s salsa capri

ANTIPASTI FOR TWO 16

Mixed charcuterie, burrata and organic crostini

WILD SMOKED SALMON 15

Fennel, lemon and extra virgin olive oil
with crostini

SOUP OF THE DAY s

MIMMO’S PIZZA
AMALFI COAST THIN
CRUST

MARGHERITA 13

Buffalo mozzarella, tomato, basil

SALSICCIA E FRIARELLI 15

Italian sausage, broccoli rapini and buffalo
mozzarella

CLASSICO 14

Buffalo mozzarella, tomato sauce, pepperoni

SAN DANIELE 15

Buffalo mozzarella, san daniele prosciutto, wild
arugula,
tomato sauce

POSITANO 15

Buffalo mozzarella, smoked salmon, arugula

SALAD TIME
UNTIL 3PM

SALMONE 18

Fresh caught salmon, grilled on a
bed of organic mix greens, with
cherry tomatoes and Italian
dressing

POLLO 17

Mari’s Farm organic chicken on a
bed of mixed greens with
pistachio

GAMBERONI 19

Jumbo prawns, grilled on a bed
of our kale salad with fresh
strawberries and raspberry

vinaigrette

FRITTATE

VEGETARIAN 14

Mixed organic, seasonal
vegetables

PASTA & ENTRES

GNOCCHI DELLA MAMMA 18

mamma Carmela’s recipe, fresh mozzarella with
tomato, gorgonzola, or pesto sauce

CARBONARA 19

Linguini pasta with farm raised eggs, guanciale,
parmesan and pecorino cheese

MAMMA CARMELA’S LASAGNA
19

Traditional veal bolognese

EGGPLANT PARMIGIANA 19

Mamma Carmela’s special recipe

ENZO’S FAVORITE BRANZINO 26

Mediterranean sea bass, cherry tomatoes, white
wine with clams and organic vegetables

WARM HOMEMADE WAFFLES 12

With whipped cream and fresh fruits

All egg frittates served with fresh
fruit and roasted potatos

PROSCIUTTO 15

Prosciutto, parma, mozzarella and cherry
tomatoes

SALSICCIA 15

Italian sausage with spinach and porcini
mushrooms

PLEASE ASK YOUR SERVER FOR TODAY’S SPECIALS

gluten free pizza & pasta available




