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DO YOU LIKE THIS 
DIGITAL MENU?

infomenufigo@gmail.com

menufigoMGCreative.it

CLICK HERE

Piazza
Giuseppe Garibaldi, 

34 - Cagliari

BOOK NOW

Sea Tasting Menu

• Welcome appetizer • Starter of your choice
• First course of your choice

• Main course of your choice • Dessert of the day
• Glass of wine (12 cl) • Water (1 liter)

38€

Meat Tasting Menu

• Welcome appetizer • Starter of your choice
• First course of your choice

• Main course of your choice • Dessert of the day
• Glass of wine (12 cl) • Water (1 liter)

36€

Surf & Turf Tasting Menu

• One starter of your choice
• One first course or one main course

• Dessert of the day
• Water (1 liter)

30€

Welcome
to Sa Pratza de Peppinedda

Here, cuisine is memory, conviviality, and respect for tradition. 
Each dish tells the story of the most authentic Sardinia, made 
of bold flavors, genuine ingredients, and recipes passed down 

through time.

At Sa Pratza de Peppinedda, you will rediscover the pleasure of 
dining as it once was: carefully selected ingredients, thoughtfully 

prepared dishes, and a warm,  family-style welcome.

Browse our digital menu and let yourself be guided on a journey 
of taste that celebrates traditional Sardinian cuisine, featuring 
classic dishes, seasonal specialties, and flavors that reflect the 

essence of our land.

Enjoy your meal and thank you for being our guest

Land Starters

Selection of local cured meats and cheeses
Sardinian sausage (“Purpuzza”) with red onion and vinegar reduction
Carasau bread mille-feuille with eggplant caponata
Fried Culurgiones on pecorino cream

 per person €15
€12
€14
€12

Seafood Starters

Seafood platter (selection of smoked fish, whitebait, swordfish bites)

Trio of smoked fish (tuna, swordfish, marlin) 

Mussel soup
Fried whitebait
Scabecciu our way (fried catch of the day in tomato and red onion sauce)

Cuttlefish salad with fennel, squid ink carasau crumble and basil

€25
€20
€16
€10
€14
€16

Meat Pasta Dishes

Malloreddus with Sardinian sausage in Cannonau reduction and smoked ricotta

Ravioli with lamb ragù
Culurgiones with simple tomato sauce and pecorino cheese
Fregula with beef ragù, saffron, and pecorino
Culurgiones with tomato cream, burrata, and tomato powder

€16
€15
€14
€16
€15

Meat Main Courses

Lamb ribs glazed with Cannonau wine served with mashed potatoes
Slow-cooked pork cheek with Cannonau wine
Picanha steak with demi-glace sauce and roasted seasonal vegetables

€22
€20
€25

Seafood Main Courses

Twice-cooked octopus on a bed of thyme-scented potatoes
Catch of the day fillet with citrus sauce
Mixed fried seafood platter

€22
€22
€23

DESSERT

Desserts
Seadas (traditional Sardinian fried pastry with cheese and honey)

per piece €6
per piece €7

Seafood Pasta Dishes

Squid ink tagliolini with burrata cream and shrimp tartare
Fresh pasta “Peppinedda meets Vittorio” (seafood, seafood sauce, pesto, and squid ink)

Spaghetti with clams, zucchini cream, and bottarga
Fregula with seafood

€20
€18
€18
€20

Cover charge €2,5 PER PERSON
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HAMBURGER

Malloru
Beef burger with lettuce, tomato, guanciale, pecorino cheese, and 
slightly spicy “Peppinedda” mayonnaise

€15

Big Peppinedda
Double Sardinian sausage (purpuzza) burger with caramelized red onion, lettuce, 
tomato, and saffron mayonnaise

€15

Sementusa
Lamb meat burger with semi-aged pecorino cheese, guanciale, 
lettuce, tomato, and sun-dried tomato mayonnaise

€15

Squartarato
Double beef burger with double pecorino cheese, double guanciale, fried egg, lettuce,
raw red onion, tomato, and “Peppinedda” mayonnaise (top secret recipe)

€18

Ortolano
Eggplant and zucchini patty with flour, iceberg lettuce, tomato, red onion, and vegan 
lime mayonnaise, served with chips

€12

BOOK NOW

Drinks

Coca cola
Fanta
Sprite
Peach iced tea
Ichnusa beer
Ichnusa unfiltered beer
Ichnusa unfiltered beer 0,50
Draft beer Pozzo 0.20
Draft beer Pozzo 0.40
Mirto 
Limonello
Herbal bitter
Acquavite
Still or sparkling mineral water

€3,5
€3,5
€3,5
€3,5
€3,5

€4
€5
€3
€5

€3,5
€3,5
€3,5
€3,5

€3

White Wines

Perlas Nuragus di Cagliari Cantina di Dolianova
Montesicci Nasco di Cagliari Cantina di Dolianova
Kintari Vermentino di Gallura Superiore Cantina Saraja
Sabbia Vermentino di Sardegna Cantina Viticoltori della Romagna

€25
€25
€25
€25

Red Wines

Falconaro Carigniano IGT Cantine di Dolianova
Pietra Cagnalari Cantina Viticoltori della Romagna
Arenada Monica Cantine di Dolianova
Nepente di Oliena Cantina di Oliena

€25
€25
€22
€25

Sparkling Wines

Caralis Brut Chardonnay Cantina di Dolianova
Caralis Rosè IGT Cantina di Dolianova

€25
€25

Rosé Wines

Istade IGT Cantina Saraja €25

Monday – Sunday
7:00 PM – 11:00 PM

Unlimited mixed 

meat platter 

(Grilled, Stewed, 

And Fried) served 

with side dishes

All-You-Can-Eat Meat

24*,90€
each

*Cover charge 

and drinks not 

included

We look forward to 

welcoming you for 

lunch and dinner to 

enjoy our delicious 

mussels!

All-You-Can-Eat Mussels

22*,90€
each

*Cover charge 

and drinks not 

included

From Monday to Sunday

Every day, Tuesday to Saturday at lunch

🔻

🔻

🔻

🔻

Grill & Meat

Menu Mixed grilled meat platter with side dish
(drinks and cover charge not included)

Menu Beef rib steak with side dish
(drinks and cover charge not included)

 per person €25

per person €25

Arregodu
Fresh tuna, caramelized red onion, lime mayonnaise, tomato and iceberg lettuce

€15
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