Welcome to Il Buco.
Welcome to our land.
e begins a tale, a tale of tastes, sme”s, and memories. . .
A story where the cl'naracters, are Plagecl 135 you.

Tl'urough these pages you will cxperience traces of our country and memories of flavors
handed down to us over the centuries, here in our kitchcn, where you are welcome.

In eacl'), you can find links to our Mediterranean Sea throung the fresh fish that we propose,
the colors of the Products we love, like the red of the tomatoes of Vesuvius,

the green of the herbs from our gardcn, the Purp|e of the Frcshlg Pickcd Purp!e cggplants
and the 5e!§ow Potatoes cooked in the manner of our ancestors.

The scents and smells will remain Forcvcr, like those of Freshlg made bread

from our balcerg or of the lemons and oranges of Sorrento.

In each dish you will find traces of all of us, in the Passionatc way we create

and present our dishes to you.

TRACES which we hope will remain with you.

TRACES to sharc, with whom you care about.

We hope that this dinin 4 exPcriencc will prove to be afond memory for you.

Our menu will be a guide to Provic]c a starting Point for combination

of ingredicnts to create 5omct|1§ng unique for you.

From now, we will take care of evcrgthing. You may either select from our menu

or mod ifg it accorc{ing to your tastes and Prei:crences.

Relax and crjog the time at Il Buco.

Let it be an unForget*l:ab]e gastronomic expcricnce.

Erjjog your mea !

“Our philosophy is tasting fresh products. Due to the occasional unavailability or technical
requirement, frozen produce may be used but will be notified every time”



Tasting Menu

1

| buco

sorrento

Steamed lobster
with local crisp bread and buffalo

!:)urrata Chcese

Seared sca“ops

onraw anc] COOl{CC[ C‘SCBFO[C

Risotto Carnaroli with burrata cheese
ona Pu[P o{: San Marzano tomatoes anc]
wild herb scented prawns

Linguini with lemon scented scorPion fish
on roe and sundried tomato sauce

Fillet of local red sna pperon
fennel gratin with lime, carrot ginger

cream PU ree

Baba and white chocolate mousse,

orange g[BZC anc] rum sauce

Euro 95,00

Wine Pairingsuggestec] Euro 40,00



| and and Ter‘ritorg

Buffalo mozzarella on tomato flavoured with
oregano, cannoli filled with ricotta and our
selection of Pichcl homegrown vcgctab[cs

Homemade Tagho[ino pasta cookedina

broth of smoked cheese with sundried

peppers served on seasonal vegei’ab|es
and Sorrento lemon

Homemade Strascinati Pasta stuffed with
ricotta cheese and field herbs on Bc[[ow
tomato and crispg Por|<

Warm terrine slow-cooked Pork with

hazelnut and Annurca aPP[e

Mcringuc tart with orange sauce

and limoncello

/\\ Euro 80,00

il buco

sorrento Wine Pairingsuggested Euro 40,00



N\

il buco

sorrento

“invite someone tojoi n our table
means take care of his haPPiness,

during the time he shares with us”



Menu a’ la carte

when the Passion to create something uniclue, together with the desire

to combine a Personahzed menu, we are rcaclg to P|ease 29

ENN

il buco

sorrento

Starters

Steamed lobster with local crisP Euro
brac] anc:] buﬂ:ab burrata chcesc

ComPosition of local Euro
octoPus and squid
Seared sca”oPs Euro

on raw and cooked escarole
Our selection of raw fish Euro

CarPaccio of marinated buffalo Euro
with go[c:]cn crusted mozzarella
toasts and fondue of

E)agnoli erino blue cheese

Buffalo mozzarella on tomato Euro
flavoured with oregano, cannoli
filled with ricotta and our selection

of Pick[ed homcgrown vegetab[es

Selection of gri”ecl vcgetab]es Euro
in smoked oil on black lenti]
and Potato crumble

28,00

22,00

25,00

55,00

20,00

20,00

18,00
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buco

sorrento

First Courses

Risotto Carnaroli with

burrata cheese on a Pu|P of
San Marzano tomatoes and wild
herb scented prawns

Gragnano pasta in smoked
I:)roi‘i with Ehe”ﬁsh, green

garh'c and cauliflower

Linguini with lemon
scented scorPion fish on roe
and sundried tomato sauce

Homemade Tagho[ino Pasta
cooked in a broth of smoked
cheese with sundried peppers
served on seasonal vegctab[es
and Sorrento lemon

Homemade Strascinati Pasta
stuffed with ricotta cheese and
field herbs on yellow tomato
and crisPH Por‘(ﬁ

Neapo[itan Pumpkin soup
served with crisPH legumes
from Cilento National Park

anid black cabbase

Homemade ravioli filled with
rosemary scentcc[ |am|:>
and Ischitana sauce

Euro

Euro

Euro

Euro

Euro

Euro

Euro

23,00

20,00

24,00

20,00

20,00

20,00

25,00
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buco

sorrento

Main Courses

Seared fillet of sea bass on Euro
crispﬂ savoy (:a|:>bag<=:3 caviar

lentils, served with a “friarielli”
broccoli sauce and tomato scented ol

Fillet of fish of the c[ag with Euro
local green “Friggite”i” peppers,

PurP[c Potato puree anc[
ricotta cheese sauce

Fillet of local red sna per Euro
on fennel gratin with lime,
carrot ginger cream puree

Fish catch of the c[ag a |<g Euro

Warm terrine of slow-cooked Euro
Pork with hazelnut and Annurca aPP|e

Our “laticauda” lamb Euro
interpretation
Fillet of beef with roasted Euro

Potatoes and “F’armigiana"’
aubergine sauce

Roasted free-ra nge chicken Furo
served with homegrown
vcgetab[cs and sweet & sour onion

28,00

28,00

28,00

72,00
26,00

28,00

28,00

25,00



“Sharing”

a se]ection oF Proposals to sharc it

)

il buco

sorrento

Courses for two PeoPle

Fish soup made with a mixture ~ Euro 80,00

of shellfish, seafood and toPPccl

with croutons made from our |oca||9

baked crusty bread with a hint of gar]ic

“The chicken and the
chctch garc:[en”

Euro 65,00

Chateaubriand with bernese
sauce, served with babg new

Euro /0,00

Potatocs and Frcshlg Prc[:)arcd

scasona| vegetchs

A warm and lemon soumé, Euro 20,00
heavcn]g fHavoured with sour

chcrrg sauce and cinnamon icecream



“I trust 5ou”

. a tasting of different
creations,
chosen bﬂ the chef PCPPC,
interPreting his emotions and
your Prelferences.

A menu that changes
and evolves with you. . .

Menu 5 courses: Euro 75,00
Wine Pairingsuggcstcc[: Euro 35,00

/-\\ Menu 8 courses: Euro 100,00
il buco Wine Pairingsuggestcd: Euro 50,00

sorrento



.. .waiting for the sweetest moment . . .

All dishes listed in the menu can contain traces of:
cereals containing gluten, crustaceans, eggs, milk, fish,
peanuts, soya, nuts, celery, sesame seeds, mustard, lupines,

shellfish, Sulphur Dioxide and sulphites.

Please speak to your waiter regarding any allergy concerns
or ask for the recipe menu.
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