








Pe s c e (Fish)

Zuppa di Pesce £ 24.95 (GP)
A delicious Mediterranean Stew, made with a colou
of fish and shellfish, flavoured with tomato, lemon zest, th
and a little chilli served with toasted bread.

Gamberoni al Vermentino £ 18.95 (GF)
King Prawns served with little garlic, sun dried tomato, fresh
chilli, lemon zest, parsley and Vermentino wine sauce.

Branzino al sale £ 19.50 (GF)
Whole sea bass crusted in sea salt and chargrilled.

Pescatrice in Agliata £ 22.95 (GF)

Fresh Monkfish cooked in red wine, garlic, capers, sun dried
and fresh tomato sauce and a hint of chilli. Served with toasted
bread.

Salmone Aromatizzato £ 17.95 (GP)

Pan fried fillet of fresh salmon, marinated with extra virgin olive
oil, basil. garlic, rosemary, thyme, lemon zest and fresh chili.
Topped with grilled asparagus. Served with potato puree
flavoured with pecorino cheese.

All the fish served at Akentannos is bought fresh
daily and may, therefore, be subject to
availability.

C 0 “tO rni (Side dishes)

Patatine Fritte £ 3.60 ()
Fries

Patate al Rosmarino £ 4.00 () (GF)
Rost rosemary potatoes

Sautéed Broccoli £ 4.00 ) (GP)
Fresh broccoli pan-fried in garlic, fresh chilli & extra virgin
olive oil.

Purea di Patate £ 4.00 ) (GF)
Mashed potatoes

Vegetali Misti di Stagione £ 4.00 ) (GF)
Fresh mixed vegetables

Insalata Mista/Verde £ 4.00 (v)(GF)
Mixed/Green salad

Rucola & Pecorino £ 5.20 (v)(GF)
Rocket leaves, walnuts and pecorino cheese shavings.,
dressed with extra virgin olive oil and balsamic reduction.

EXCEPT A FEW DISHES ALL MAIN COURSES ARE
SERVED WITH VEGETABLES OF THE DAY.

Our dishes are prepared in a kitchen that handleg
Please discuss with your server if yo ve

We are happy to help you with any dietary requireme
We also cater for
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Food Glossary

Culurgiones

Obtains IGP Quality Recognition. typical Sardinian fresh pasta that
is half-moon-shaped and filled with mashed pecorino cheese,
potato and mint.

Fregula (Fregola)

Fregula is a typical dish and traditional Sardinian, Hard to find
outside the island. but not impossible. This ancient type of pasta.
spreads in Sardinia later to trade with Africa. It is in fact similar to
couscous, differing from it to the larger grains and spherical.
Sardinian cuisine.

Pane Carasau

Ubiquitous paper-thin and very crisp bread, made from wheat
flour. Also known as ‘carta da musica - music bread’ because of
its resemblance to sheets of manuscript.

Malloreddus

Malloreddus, also known as gnocchetti sardi, are a type of pasta typical of
Sardinian cuisine. They are shaped like shells striped long by about 2 cm
up. and are made of semolina flour and water. They are eaten with various
sauces.

Mirto

There are two varieties of myrtle: the red the most common is known for its
berries, white instead appreciated for buds. It's a plant very widespread in
Sardinia: grows wild along with various other species. Its virtues aromatic,
find exaltation on cooked meats especially in suckling pig cooked on the
grill. and in the preparation of the liqueur, a digestif obtained from the
myrtle plant through the alcoholic maceration of the berries or a mixture of
berries and leaves which is part of the popular tradition of Sardinia.

Bottarga
Known as “Sardinian caviar” this "super food” comes from the roe of grey
mullet and it's preserved 100% naturally.



