Welcome to-Tiellay, the naume is takew fromw av pot
traditionally wsed to-prepave the typical Apulian
dish made with rice, potatoes and mussels.

Some dishes may vowy accovding to-the season ands
the availlability of producty

sexrvice and cover chawge € 1,50

www.tiellapulia.it instagram: tiellapulia facebook: tiellapulia



STARTERS...

Mowtina Franco “Capocollo” and burrato

(moggarella with a creamy center) €10,00
Octopus salad with fresh vegetables €12,00
Mixed of traditional seasoned cheese €12,00
Mixed of traditional fresh cheese €12,00
Mixed of traditional cold cuty €12,00
Mixed of cold cuty and cheese €22,00

Rowusted octopus on broad beanw creamv  €14,00

Melted Caciocawvallo- cheese with toasted bread and

Sckattatow (pigza roll filled with tomatoes and “ricottw forte” - soft
spicy white apuliowv cheese) € 7,00
Cipollinav (piggaw roll filled with stewed, onions and olives)

€ 7,00



PIZZA

classics
“ciccio” pigga dough with olive oil, salt and ovegano € 3,00
focaccina small pugza with cheery tomatoes and olives € 3,50
MO IO QU with tomato- sauce gawlic and, oregano- € 4,50

ng;wwa/tomatawamdxwmwdlwm € 6,00

romaouuav margherito withe anchovies and capers € 7,50
coalabrese margherita with spicy salami € 8,00
quoltro- tagilovi four season pigza € 8,00

prosciutto- cotto- margeherita with cooked haum € 7,00

tOVWLO‘?/O‘IAQ\/?/WWWWWEﬂVWﬁMWOM% € 9,00

pVOWMGWULdzO'WWWLtwwLﬂVVMW € 9,00
bufawm/mmg}wrémwaﬁvbuﬁzlomwdm €10,00
boscaiolaw mushrooms sausage and rocket € 9,00

valtellinaw mavgherita with bresaola, rocket, pawrmisany  €10,00
ﬁ/O‘VI:%OU succhini flowers fresh tomatoes and pawrmisany € 9,00
4 cheese piggow € 9,00

extrov chawge for special dough € 1,00



specialy
crudaioloy
moggowella, fresh tomatoes, “ricottn” cheese, rocket salad, € 8,00
emilionav
moggarella, cooked ham, gratin gucchini and tomatoes € 8,00
contadina
moggowella, gratin aubergines; mushrooms and tomatoes € 9,00
frav diowolo-
moggawella, gorgongola cheese and spicy salowmi € 9,00
Vegouwu “ciccio” (base of pigga) with mired vegetables € 8,00
bawrese (seasonal)
mogganrella, pork sausage ond stew turnip top €10,00

mouwtinav

moggorella withy “capocollo” (typical apuliow cold cut) and burrato
(semi soft white cheese) €10,00

Movtagz moggzarella, bologna's mortadella, pistachios € 9,00
nmurgese

moggarella, sun-dried tomatoes and giuncatw (fresh cheese) € 9,00



FRIED ...
fried “pangerotty’ suffed with
tomato-and mogzorello € 3,50
stew “cime div rape” (twnip top), moggarellar € 4,50
bologna's mortadela and provolone cheese € 4,50

moggawrellow “ricotto forte” tomatoes € 4,50
moggarellow aond meat minced € 4,50
moggowellow basil and sundried tomatoes pesto € 4,50

moggoarellow gorgonagolo cheese and gucchini flowers € 4,50
stewed oniong € 4,00
fried piccio-

v sandwich made with piggzo dough; fried; and stuffed with
stew “cime di rape’” (twmnip top) and sausage €10,00
bolognavs movtadellaw and provolone cheese € 8,00
sunv-dried tomatoes, rocket, “giuncata” € 8,00
tomato; moggarela ond Parmas hamv € 8,00
sausage; salad and tomatoes €10,00
spicy salami, buvratow cheese and rocket € 10,00



...IN THE OVEN

“pangerotty’ cooked invthe ovew stuffed with
tomato- and mogzarello € 3,50
stew “cime dirape” (twnip top), moggowellar € 4,50
bologna's movtadellow and provolone cheese € 4,50
mogzarellow “ricotta forte” and tomatoes € 4,50
moggorellow ond minced meat € 4,50
moggowellow basil and sundried tomatoes pesto € 4,50
moggorellov gorgongola cheese and gucchini flowery € 4,50
stewed oniong € 4,00

piccio
(sandwich made with pigga dough, cooked inthe oven and filled with)
stew “cime di rape’” (twnip top) and sausage €10,00
bolognavs mortadellavand provolone cheese € 8,00
sun-dried; tomatoes; rocket ,“giuncata” € 8,00
tomato; moggarella and Pavrmavs hamv € 8,00
sausage; salad and tomatoes €10,00
spicy salami, buvratow cheese and rocket €10,00



MOREOVER ...

the greengrocer's fried foods
chips
“sgagliogze’ fried cornmeal mush
fried artichokes *
fried gucchini flowery
fried mired of vegetables

the fishermow's fried food
fried little octopus
fried fish of anchovies
fried calowmori
fried salted codfish
mired fried fishv

* seasonal

** the product might be deep-frozen

€ 3,00
€ 4,00
€ 8,00
€ 7,00

€ 7,00

€14,00
€ 8,00
€15,00
€10,00

€20,00



TRADITIONAL APULIAN

first courses

broad beanw and, chicory withv oniong €10,00

“orecchiette” pasta with “cime di rape” and anchovies €10,00

“tiella” rice; potatoes and mussels €10,00

spaghetti with mussels and fresh tomatoes €12,00

Mwu}paétwwit}vootopwwokedzmtomaivmw €12,00
spaghettt with meatballs €12,00
troccoli allaw s gimannids € 9,00

freshv spaghetty pastow wirlhv cherrvy tomatoes anchovies and capers
“orecchiette” withv “brasciolar’ (thin slice of meat rolled
and filled witiv cheese; garlic, parsley thew cooked inv tomato- sauice witiv
fresh pasta) €12,00



TRADITIONAL APULIAN

second courses
meatballsy with tomato- saurce €12,00
peppered mussels €12,00
SOUEAG e with stewed, “ciume di rapa” (turnip top) €12,00

roasted sausage with baked potutoes slices ~ €12,00
beef capocollo- skewers with baked potatoes slices  €12,00

brasciolau ( 2 rolls of thin sliced meat filled with cheese; gaulic,
pawsley then cooked in tomato- sauice ) €12,00

ét%@d/mopwwﬁvmwmdwry tomatoes €14,00

Wbexatétl’l:p%/wit}vrooket tomatoes and parmison €17,00
side dishes
baked potatoes slices € 3,50

grilled vegetables € 6,00



SALADS
1- greew salad, rocket, orange slices; ferwnel,

rausivv € 7,00
2 - freshv spinach, grilled gucchini, freshv “ricotta”
cheese € 7,00

3- tomatoes, grees salad, tuna, capers; olives
and red “Acquowivat” onions € 9,00

4 - greenw salad, cherry tomatoes, corns, rocket
ond freshv mogzowellow cheese € 8,00

5- “carpaccio”’ raw thin slice of guucchind withv olives
oily lemowjuice, cheese and pink pepper € 6,00

6 - seasonal mixed of raow vegetalbles € 6,00

7 - greew salad, cowroty, roasted chicken brest,
corng and cheese € 8,00



DRINKS

Mineral water parkling or natural 75 cl.

Mineral water sparkling or natural 50 cl.

Fantw - Cocav Colav 33 cl.

Chinotto-20 cl

draft beer Poretty

4 luppoli blonde 0,20 cL.

4 luppoli blonde 0,40 cl.

6 luppoli red 0,20 cl.
6 Wuppoli red 0,40 cl.
bottles

Povettt 5 uppoli double malt 33 cl

Tucker weisse bier 50 cl.

Gluten free beer ac. 5,3 33 cl

Petrov

Mitipav

apulion homemade beers

blanche - alc. 5,3

americowv ipav - alc: 6,1 33 cl

33 cl

€ 2,00
€ 1,00
€ 3,00

€ 2,50

€ 3,00
€ 5,00
€ 4,00

€ 6,00

€ 5,00
€ 6,00

€ 5,00

€ 6,00

€ 6,00



HOMEMADE DESSERT

“sporcomunssi” puffpastry filled with creme patissere; covered with

powdered sugor € 5,00
homemade cakes € 5,00
semifreddi € 5,00
tiramisw € 5,00
cheesecake € 5,00
fresh fruit € 4,00

apulion homemade “rosoli” (sweetliquewrs) € 3,00

grappov € 4,00
espresso- coffee € 1,00
cappuccino- € 2,00

teav € 2,00



WINERY

apulionw red wines
Anticaiov Hlasy
SanDonaci - Negrowmawo 13,50 s alc. € 5,00
San Donaci - Prumitivo- 14,00 5 alc. € 5,00
Doline  collv della Mwrgiaw - Primitivo- 14% alc:
Rupicolo-375cL
Rivera - Nevo-di Troiay, Montepulciano 13,00 % alc:
Cappellaccio
Rivera - Aglianico 13,5 % alc: € 5,00
tlogquengiov
Copertino - Negramaro 13% alc:
Oltre Me Suwsuwmaniello-
Tenute Rubino - Suswmaniello-13% alc.
Primitivo- di Manduriaw DOP Papale
Vaurvaglionr - Primitivo- 14% alc:
Primitivo- Baluowdo- IGP Glasy

Piowrulli - Primitivo- 14.5% alc. € 6,00

€15,00

€15,00

€20,00

€10,00

€18,00

€18,00

€24,00

€24,00

€20,00



apidionv white and rose wines

Anticaiaw Chawdovunovy Hass
SanDonaci - Chawdonnay 13,00 % alc. € 5,00
Fedovra375cl.

Riveraw - Bombino, Pamparuwito- 12,50 % alc.

Panascio

Ceci - Bombino bianco- 12,50% alc. € 5,00
Falanghinow

Piowulli - Falanghina 12,50% alc € 4,00
Sale

Menhir - 50% Fiano-50% Malvasiov 12,50% alc.

Adelphos Verdeca
Anginle 11,50% alc. € 5,00
Preludio- N. 1 Glass

Riveraw - Chawdovway  13% alc € 5,00

€15,00

€10,00

€18,00

€16,00

€18,00

€16,00

€18,00



Anticaiar Rosato-
Negroamawro- 13,00 % alc
Pungirosa Rosato

Rivera - Bombino-Nevo- 12% alc.

bubbles
Furfonte Vino Bianco Friggante
Riveraw - Chawdonwnay  12% alc.

Bedin prosecco-extra dry 11% alc.

€ 5,00

€ 5,00

€ 5,00

€ 6,00

€15,00

€18,00

€15,00

€18,00



