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n ancient olive press surrounded by nature that today opens its doors
like a large home. Crossing the threshold of Trappito Stracca means
becoming part of our daily life.

Here, the hospitality is sincere, just like our cuisine.

We define ourselves as a contemporary osteria with an ancient
heart: we combine a deep respect for our roots with the desire to look
ahead.

You will find the beauty of rural simplicity done to perfection, where
modern technique and sensitivity enhance historic and family recipes
without ever giving in to nostalgia.

We reinterpret popular Salento cuisine and its less conventional
cuts with balance and freshness, transforming memory into a

contemporary gastronomic experience.

All this is done by strictly following the rhythm of the seasons and
choosing local ingredients, because we believe that the land
always knows what to offer us at the right time.

Among the ancient stones of this masseria, we offer you our
passion and our union.

Sit back, relax, and let us tell you our story through our dishes.

You are with family.
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Trappito Stracca

Strada Vicinale Trappito Stracca
73011. Alezio LE

+39 328 866 8812
info@trappitostracca.it

www.trappitostracca.it



MEAT PROFOSAL

APPETIZERS

House fried mix 9
Mixed pittule (fried dough balls), meatballs,
and potato panzerotti. (Gluten, milk, eggs)

Sous-vide Veal 10
With mackerel sauce and veal jus.
(Fish, eggs, celery, sulfites)

Meatballs in a terracotta pot 8
Traditional house recipe.
(Gluten, milk, eggs, celery)

Coffee-cured Carne Salada 8
With Trappito sauce and jus.
(Celery, sulfites, soy)

RUSIG FROFOSAL

APPETIZERS

Trappito-style Parmigiana in a small pan 12
Tempura eggplant, yellow datterino tomatoes, Parmesan
cheese, fior di latte mozzarella, and cave-aged
caciocavallo cheese.

(Milk, gluten cross-contamination)

Sous-vide Carrot in two textures 8
Sour cream and lime-ginger gel.
(Milk, sulfites, celery)

Grilled lettuce 9
Roasted Granny Smith apple and parsley oil.
(Sulfites, celery)

ol PROFOSALD

APPETIZER**

Raw Seafood, "a lampa" mussels 18
and langoustine**

Served with saffron pistil sauce and salicornia

(sea asparagus). The type of raw fish varies

daily based on the catch.

(Fish, mollusks, crustaceans)

DISCOVER

[HE BLIND AFFETIZER! 10

Every day a different appetizer; ingredients may vary
based on seasonality, availability and the chef's mood.

FIRST COURSES

Spaghettone “Monograno Felicetti” 15
Yellow datterino tomato pesto, caramelized leek,

pecorino cheese, and crispy guanciale.

(Gluten, milk)

Cannellone, pork and potato ragu 16
Served with provola cheese fondue and thyme oil.
(Gluten, milk, eggs, celery)

FIRST COURSES

“Boccole in coccio” 16
Baked boccole pasta with burnt eggplant, sour bell pepper,
caciocavallo cheese foam and crispy leek.

(Gluten, milk)

FIRST COURSE

Seafood Button 17
Stuffed pasta with mussels and caciocavallo cheese,
lemon butter, mussel water, and flavored bread.

(Gluten, milk, mollusks, sulfites)

SECOND COURSES

Horse meat chunks in a terracotta pot 16
Slowly cooked according to Salento tradition.
(Sulfites, celery)

Beef Flank Steak 17
Sweet and sour onion, puffed arugula, jus, and rosemary.
(Sulfites, celery)

Grilled Suckling Pig 15
Jus with dark chocolate, red berries, and lime.
(Sulfites, celery, soy)

Free-range Chicken 15
Served with curry-smoked potato.
(Mustard, celery, sulfites)

Capocollo Skewer 16
Capocollo skewer with stewed pancetta and chimichurri
mayonnaise. (Mustard, soy, sulfites)

SECOND SECOND COURSES

Crispy Egg 11
Edamame velouté and blue cheese fondue

(Eggs, milk, soy, gluten)

alDE DRHE

French Fries* 5
(Gluten cross-contamination)
Fava Beans and Chicory 6

Chickpea and Zucchini Hummus
(Sesame)

Double-cooked Flavored Potato with Grana 7
cheese fondue and rosemary oil. (Milk)

SECOND COURSE

The Sea Today** 18
Pescato fresco in base alla disponibilita del giorno

(Pesce, molluschi, crostacei)



FOR KIla BEVERAGE DESOERT

Pasta with tomato sauce and basil 6 Water (Still/sSparkly) 3 House Dessert 7

(Gluten, celery) (Gluten, milk, eggs, tree nuts, variable
Coca cola 3 according to the proposal)

Pasta with tomato sauce and meatballs 9 1904 Craft Non-Alcoholic Drinks

(Gluten, celery, milk, eggs) Orangeade, Pomegranate, Lemonade, Gassosa, Cola

Breaded cutlet with French fries 10 Sciarock Craft Beer (IPA) 6

(Gluten, eggs) Birrificio Sciarock Brewery 33cl

Arbata Liscia Craft Beer (Blanche) 6
Birrificio Sciarock Brewery 33cl

NOTED & ALLERGENS

PEANUTS AND DERIVATIVES, TREE NUTS, MILK AND

DERIVATIVES, MOLLUSKS, FISH, SESAME, SOY, CRUSTACEANS,
GLUTEN, LUPINS, MUSTARD, CELERY, SULFITES, EGGS AND
DERIVATIVES

FOR ANY INFORMATION ON SUBSTANCES AND ALLERGENS, IT IS POSSIBLE TO CONSULT
THE SPECIFIC DOCUMENTATION THAT WILL BE PROVIDED, UPON REQUEST, BY THE
STAFF ON DUTY.

Cover charge (Coperto): € 3 * Product flash-frozen at the origin by selected suppliers. ** Fresh food subjected to rapid temperature blast chilling by our chef.



