
   

 

      
 

 

 

 

 

                                                                                                                                            

MENU 
 

Locanda, a lively casual concept by Buona Terra. 

Its name taken from the Italian word for “inn”, 

Locanda charms with a home-like warmth. 

Traditionally a welcoming place of respite in the 

countryside of Italy, locandas are where weary 

travelers are refueled with simple and hearty Italian 

classics before continuing their journey. 

With a sense of place and intimacy, these inns are 

loved for their delivery of generosity and passion 

characteristic of Italian hospitality. 

 

 

 

 

“Let food be thy medicine and medicine be thy food.” 

Hippocrates 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

“The only way to get rid of a temptation is to yield to it.” 

Oscar Wilde 

  

PANE 

 

 

Locanda Soft Roll with Eggplant, Tomato Dip 8 

BRUSCACCIA 

 

Focaccia Bread, Casera Cheese, Lardo,  

Hazelnuts, Truffle, Honey 22  

Focaccia, Stracciatella, Basil,  

Dry Tomato, Parma Ham 18 

Focaccia, Scamorza, Black Pepper,  

Grilled Zucchini 18 

INSALATA 

 

Heirloom Tomato Salad, Cucumber,  

Red Onion, Bread Crouton 16 

Baby Spinach, Gorgonzola Cream,  

Hazelnuts, Raisin 16 

 

GNOCCO FRITTO E AFFETTATI 
 

Parma Ham                                                            15 (50gr) 

Mortadella  

Pancetta  

Sopressa Veneta   

Finocchiona   

Speck  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
“Spaghetti can be eaten most successfully if you inhale it like a 

vacuum cleaner.” Sophia Loren 

  

ANTIPASTI  

Burrata, Fresh Tomato, Olive, Anchovies 24 

Eggplant Parmigiana 18 

Deep Fried Marinated Sardine, Onion and Raisin 22 

Charcoal Grilled Squid, Salmoriglio 28 

Baby Octopus Stew 28 

Beef Carpaccio, Rucola Pesto, Pinenuts, Tomato 32 

Veal Eye Round, Tuna Sauce and C  capers Berry 24 

Stew Beef Tripe, Crispy Lardo and Marjoram 19 

PASTA 

 

Casarecce, Fresh Tomato, Capers, Olives, Oregano 20 

Mezze Maniche, Amatriciana Sauce 25 

Pappardelle Ragu Genovese, Mix Mushrooms 28 

Tagliolini, Fresh Tomato, Crab, Lemon 28 

Malloreddus, Red Wine Octopus Ragu, Capers 28 

Linguine, Clams and Bottarga 28 

Tagliatelle, Prawns, Fresh Tomato,  

Spicy Shellfish Sauce 28 

  



 

 

 

 

MAIN 

 

 

Braised Beef Short Ribs, Polenta, Capers Sauce 42 

Secreto Iberico Pork, Braised Endive, Apple 44 

Wagyu Hanging Tender Tagliata, Rucola and Parmesan 45 

Lamb Rack, Eggplant Caponata 45 

Mediterranean Seafood Soup 36 

Seabass Fillet, Mugnaia Style 38 

  

  

DOLCI 

 

 
 

 Home Made Tiramisu 15 

  Mix Berries Basket, Sabayon, Pistacchio Gelato 15 

Sicilian Cannolo 15 

Cake of the Day 15 

Gelati and Sorbetti 9 

  

FORMAGGI 
 
 

 Selection of Artisanal Italian Cheeses 22 

 
 
 
 
 
 

 
“Food is really and truly the most effective medicine.” 

Joel Fuhrman 



LARGE SERVINGS 
These plates are recommended for tables of 4pax 

and above or for…large appetites 

 
 

Burrata, Fresh Tomato, Olives, Anchovies, 

Mix Cold Cuts 

 
78 

Spaghetti ai Frutti di Mare (2pax)   78 

Spaghetti ai Frutti di Mare (4pax) 128 

Beef OP Rib, Rucola and Parmigiano,       

Baked Potato 

238 

 

 Salt-Crusted Whole Turbot (1Kg.) 

 
 

128 

Whole Charcoal Grilled Seabass (800gr), 

Steamed Potato Salad 

 
 

  88 

 

 
 

Free-flow of filtered water will be charged at $2 per 

pax 

 

 
“My doctor told me I had to stop throwing intimate dinners for 
four unless there are three other people.” 

Orson Welles 
 


