
PIZZE

Please inform the dining staff of any food allergies or intolerances. Some dishes may contain 
traces of allergens even if not specified on the menu. Do not hesitate to ask our staff for 

clarification or suggestions to customize your dishes.
For further information, please refer to the complete list of allergens available from our staff.
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Leave your review on

Follow us on: @trattoriaportvecchio

MENU

Cover charge 3€

La Margherita Tomato passata, fior di latte mozzarella, basil
La Cotto Tomato passata, fior di latte mozzarella, cooked ham
La Bufala Tomato passata, cherry tomatoes, buffalo 
mozzarella, basil
La Napoli Tomato passata, fior di latte mozzarella, 
cantabrian anchovies, capers
La Diavola Tomato passata, fior di latte mozzarella, spicy salami
La 4 Stagioni Tomato passata, fior di latte mozzarella, 
cooked ham, taggiasche olives, artichokes
La Vegetariana Fior di latte mozzarella, seasonal vegetables, 
dried tomato
La 4 Formaggi Fior di latte mozzarella, gorgonzola, smoked 
provola, Parmesan
La Pescatora Tomato passata, mussels, clams, prawns & squid
La Bomba Calabra Tomato passata, fior di latte mozzarella, 
’nduja & pecorino fondue
La Maialina Tomato passata, sausage, smoked provola, potatoes
La Parma Focaccia with parma ham, arugula & buffalo cream
La Bologna Focaccia with mortadella, burrata & pistachios
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STARTERS

FIRST COURSES

MAIN COURSES

SIDES

Gragnano Spaghetti with Veraci Clams
Fresh Tagliolini with Lobster
Scialatielli with Seafood
Prawn Risotto with Burrata Cream
Trofie “alla Ligure” (pesto, potatoes & green beans)
Paccheri alla Carbonara
Tagliatelle with Rabbit Ragù
Borage Ravioli (with butter and sage, tomato, or rabbit ragout)

Ligurian-style Sea Bass with Cherry Tomatoes,
Potatoes & Taggiasche Olives
Portovecchio Mixed Fried (squid, anchovies, prawns, vegetables)
Mixed Grilled Fish (prawns, scampi, squid, sea bass, tuna)
Ligurian-style Rabbit
300g Beef Entrecôte Rosemary Roasted Potatoes & Demi-Glace
Chicken Milanese with French Fries
Fassona Piedmontese Braised Beef with Mashed Potatoes

Mashed Potatoes
French Fries
Sautéed Vegetable Caponata
Oven-Roasted Potatoes
Mixed Salad

MIXED APPETIZER - TRATTORIA STYLE
(fritters of brandacujun, vitello tonnato, fried anchovy)
Parma Prosciutto and Burrata
Vitello Tonnato
Traditional Brandacujun
Fried Anchovies
Grilled Octopus with Potato & Rosemary Tart
Mixed Board of Cold Cuts & Cheeses
(for two persons)
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