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Di anno in anno, come di consueto, 
ci avvaliamo della collaborazione 
di chef che, con la loro riconosciuta 

professionalità, riescono ad esaltare le 
qualità della nostra pasta, che da sempre è 
protagonista insuperata dei vostri momen-
ti migliori trascorsi a tavola. Quest’anno gli 
chef della ventisettesima edizione sono: 
Angelo Carannanate, Vincenzo Langella, e 
Marco Parlato, che con i loro suggerimen-
ti contribuiranno al vostro “anno di buona 
tavola”. A loro ed alle direzioni delle rispet-
tive strutture che ci hanno ospitato, van-
no i nostri più sentiti ringraziamenti per la 
competenza e la passione con cui hanno 
lavorato a questo progetto.

Siamo grati al sommelier Emanuele Izzo, 
delegato Ais Penisola Sorrentina e Capri, 
il quale ci guiderà con la sua conoscenza 
ed esperienza nella scelta dei vini da ab-
binare alle varie proposte degli chef.

Ringraziamo coloro che, a vario titolo, 
hanno contribuito alla realizzazione di 
questa edizione: , Michele Calocero, Car-
mine, Nino Carpentieri, Alfonso Cio�  , 
Consiglia, Luisa Del Sorbo, Valentina Di 
Mauro, Giuseppe Durante, Pietro Ferraro, 
Antonio Fiorenza, Giulia, Roberta Roma-
no, Rosalba Lombardi, Raimondo Mauto-
ne, Federico Pisciotta, Francesco Roma-
no, Fabio Zingone.

Nel ricordarvi che le porzioni riportate 
nelle ricette sono per quattro persone, ci 
sentiamo di rivolgere un accorato invi-
to a tutti: col passare del tempo, diventa 
sempre più attuale e necessario indiriz-
zare i nostri sforzi per ridurre gli sprechi 
perché ognuno di noi possa, nel suo pic-
colo, contribuire a migliorare la vita di 
tutti e quella del pianeta che abitiamo.
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S. Luciano, S. Raimondo

Battesimo del Signore

S. Giuliano martire, S. Alessia
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S. Modesto

S. Ilario

S. Felice martire
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S. Liberata

S. Mario martire

S. Sebastiano

S. Agnese

S. Vincenzo martire

S. Emerenziana, S. Armando

S. Francesco di Sales

Conversione di S. Paolo, S. Savino, S. Sabino

SS. Tito e Timoteo

S. Angela Merici

S. Tommaso d’Aquino, S. Valerio

S. Costanzo

S. Martina

S. Giovanni Bosco

Linguini with crab, vesuvius cherry 
tomatoes, pisto and dried fruit

Chef Vincenzo Langella

320gr Leonessa Linguini, 800gr crab, 400gr ‘Piennolo’ cherry 
tomatoes, 150ml Extra virgin olive oil, 40gr peeled hazelnuts, 

20gr walnuts, 12gr pine nuts, 2 garlic cloves, 2gr pisto, 2gr 
unsweetened cocoa, chilli, basil and fresh parsley.

I cut the crab in a half and clean it under running water. In a sauce-
pan, I let the garlic and cherry brown in some olive oil; I then add 
the dried fruits and the crab and let it cook thoroughly. I add the 
cherry tomatoes (previously cut in a half), parsley and let cook for 
about 20 minutes. I get rid of the crab’s shell and set the meat aside. 
Meanwhile, I let the linguini cook in abundant salty water, I drain 
them al dente and stir them in the saucepan with the crab sauce. 
I serve by decorating the pasta with dried fruit, basil, crab meat, a 
pinch of pisto and cocoa.

Vesuvius DOC Lacryma Christi Rosé – Campania
The volcanicity in an elegant smell of small fresh red fruit, pink 
fl owers, sweet spices. The volcanicity within an embracing ta-
ste of a fi ne balance between acidity and sapidity, strength and 
lightness.

Cercola (Na) Via Don Minzoni, 231 tel +39 081 5551107
Senza Glutine Via Don Minzoni, 268 tel +39 081 7333681
San Giorgio a Cremano (Na)
Via Manzoni, 54/56 tel +39 081 7714146
Via Bruno Buozzi, 15 (P. Municipio) tel +39 081 488300 
Nola (Na) Pastabar Interporto Campano, Lotto C 
tel +39 081 8269357
www.pastaleonessa.it
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Pres. del Signore
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S. Gilberto

S. Agata

S. Paolo Miki

S. Teodoro martire

S. Girolamo Em.

S. Apollonia
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S. Simone vescovo

S. Mansueto, S. Tullio

S. Silvano, S. Eleuterio

S. Pier Damiani, S. Eleonora

S. Margherita

S. Renzo

S. Edilberto Re, S. Mattia

S. Cesario, S. Vittorino

S. Romeo

S. Leandro

S. Romano abate

Genovese maccheroni, agerola smoked 
cheese fondue and rosemary bread

Chef Marco Parlato

400gr Leonessa Maccheroni, 1,5kg coppered onion, 500gr 
pork cheek, 200gr Agerola smoked provola cheese, 100gr 
fresh heavy cream, 150gr stale bread, rosemary, oil, salt and 
pepper to taste.

I cut the onions roughly and wash them thoroughly. In a separa-
te pan, I let the meat brown with some olive oil and, as soon as 
it’s braised, I add the onions. I cover with a lid and let everything 
cook for 5 to 6 hours at low heat. For the fondue: I let the heavy 
cream and the provola cheese melt in a bain-marie. For the bre-
ad: I cut the stale bread in cubes and let it bake at 120° for about 
30 minutes. I then grate it and fry it in a pan with rosemary and 
olive oil. I cook the maccheroni in abundant salty water, drain 
them al dente and stir them in the Genovese sauce. I serve by 
decorating the pasta with fondue, the seasoned bread and a few 
buds.

Taurasi DOC – Campania 
The kind of the Italian Southern wines with the Queen of 

recipes. Structure, body, tannin, depth. A sip of Taurasi tells the 
story of noble rural souls’ work and e� ort, of overfl own grapes 

that are now preciously contemplated. Cercola (Na) Via Don Minzoni, 231 tel +39 081 5551107
Senza Glutine Via Don Minzoni, 268 tel +39 081 7333681
San Giorgio a Cremano (Na)
Via Manzoni, 54/56 tel +39 081 7714146
Via Bruno Buozzi, 15 (P. Municipio) tel +39 081 488300 
Nola (Na) Pastabar Interporto Campano, Lotto C 
tel +39 081 8269357
www.pastaleonessa.it
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Baby Squid Calamarata  
Chef Angelo Carannante

250gr Leonessa Calamarata, 50gr clean baby squids, 30gr 
squid ink, 100gr sheep ricotta, 20gr tomato paste, 200gr fresh 
peas, 1 spillo squid, 500gr clams (for the stock), 4 tablespoons 

of extra virgin olive oil, 1 garlic clove, 1 onion.

I start by preparing the clams stock in one pan with 1,5 litres of wa-
ter. Once their shell is open, I shuck them, fi lter their water and set 
aside. Then, I prepare the squid ragù by cutting it roughly and letting 
it stir-fry with garlic and two tablespoons of extra virgin olive oil. I 
then add the tomato paste, squid ink and let all cook for 5 minutes. 
I add the clams and half of their cooking water and let it reduce. 
Finally, I blend the mixture by obtaining a smooth compound. Se-
parately, I prepare the peas cream and let a part of them shell in 
abundant salty water and cool them in iced water. I set half of the 
peas aside and stir fry the remaining part with extra virgin olive oil 
and onion. I blend everything until smooth and supple. I then soften 
the ricotta with salt and pepper. I cook the calamarata in abundant 
salty water. Halfway through the cooking, I drain it and continue 
cooking the pasta in the remaining clams cooking water. In the me-
antime, I let the baby squid sear in a hot pan. I serve by adding the 
peas cream, the calamarata and decorate with shelled peas, squid 
ragù, spillo squid and dollops of ricotta..

Phlaegrean Fields DOC Per’ e Palumbo – Campania 
Freshness, acidity, elegance. A wine that’s born from the volcanic 

sands and overlooks the sea, from which it comes and recalls.

Cercola (Na) Via Don Minzoni, 231 tel +39 081 5551107
Senza Glutine Via Don Minzoni, 268 tel +39 081 7333681
San Giorgio a Cremano (Na)
Via Manzoni, 54/56 tel +39 081 7714146
Via Bruno Buozzi, 15 (P. Municipio) tel +39 081 488300 
Nola (Na) Pastabar Interporto Campano, Lotto C 
tel +39 081 8269357
www.pastaleonessa.it
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S. Martino Papa, S. Ida

Red wine manicotti pasta, cuttlefi sh, 
‘piennolo’ tomato and black garlic

Chef Vincenzo Langella

320gr Leonessa manicotti, 600gr cuttlefi sh, 400gr ‘Pienno-
lo’ cherry tomatoes, 750ml Aglianico wine, 1 garlic clove, 3 

black garlic cloves, oil, salt and chilli to taste.

I peel the black garlic cloves and blend them with oil fl ush, until I 
obtain some sort of black mayonnaise. I clean the cuttlefi sh and 
cut them in julienne strips by making sure I set 4 tentacles parts 
aside, which I will fry and use as decoration for the dish. In a sep-
arate pan I let the garlic brown for a few minutes in olive oil and 
chilli and then remove it. I add the striped cuttlefi sh and let them 
sauté for a couple minutes and then simmer them with some 
red wine, add the tomatoes cut in a half and let everything cook 
at high heat for 2 minutes. In a separate saucepan, I pour the re-
maining wine by adding 1,2 litres of water. I let it boil, adjust with 
salt and begin cooking the manicotti. I drain them al dente and 
stir them in the cuttlefi sh sauce by adding olive oil and fresh basil 
leaves. I serve by decorating the dish with drops of black garlic, 
fresh basil and crunchy tentacles.

Cannonau di Sardegna DOC – Sardinia
It has a Mediterranean soul, it is in the middle of it and it absorbs 
its liveliness. It grows on the coast, ashore, between the rocks or 

towards the sea. It is made of an intense redness, Garnacha Tinta, 
Granaccia, Grenache. It carelessly leads you to enjoy it in all free-

dom, thanks to its name and the pairing. Cercola (Na) Via Don Minzoni, 231 tel +39 081 5551107
Senza Glutine Via Don Minzoni, 268 tel +39 081 7333681
San Giorgio a Cremano (Na)
Via Manzoni, 54/56 tel +39 081 7714146
Via Bruno Buozzi, 15 (P. Municipio) tel +39 081 488300 
Nola (Na) Pastabar Interporto Campano, Lotto C 
tel +39 081 8269357
www.pastaleonessa.it
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Tubettini pasta in shrimps broth, 
oranges and liquorice

Chef Marco Parlato

320gr Leonessa Tubettini, 800gr fresh shrimps, 2 oranges, 
30gr butter, 1 glass of white wine, celery, carrots, onions, 

liquorice powder, oil, salt and pepper to taste.

I peel the shrimps and put the heads aside, then sauté them in a 
separate pan with celery, carrots and onions for a few minutes. I 
add the butter and 1 glass of white wine. I let it soften and then 
add 3 litres of water and let boil for about 30 minutes at medium 
heat. Finally, I fi lter the broth and I cook the pasta in it, for about 
10 minutes. Meanwhile, I peel the oranges and cut them along 
with the shrimps to make a salad. I serve the pasta with the help 
of a pastry-ring and complete the dish by adding the orange and 
shrimps’ salad and a pinch of liquorice powder.

ìMosel Riesling – Germany 
It could be the most fascinating white grape in the world, for whi-
ch time seems to fl ow slowly just like the river that hosts its vines; 
a masterpiece halfway between nature and man. Citrus, long aci-

dity, sweet spices. To sip before, during and after in a never-ending 
spiral of taste and persistence. 

Cercola (Na) Via Don Minzoni, 231 tel +39 081 5551107
Senza Glutine Via Don Minzoni, 268 tel +39 081 7333681
San Giorgio a Cremano (Na)
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Nola (Na) Pastabar Interporto Campano, Lotto C 
tel +39 081 8269357
www.pastaleonessa.it



Spaghettone pasta cooked in extraction 
of anchovies, mussles, coff ee, cinnamon, 

cocoa grue and sichuan pepper
Chef Angelo Carannante

250gr Leonessa Spaghettoni, 300gr of fresh, cleaned and 
deboned anchovies, 50gr celery, 50gr white onion, 50gr fennel, 
650gr water, 300gr clean mussels, 40gr cherry tomatoes, 20gr 

anchovies extract 1 lemon, 60gr extra virgin olive oil, 100gr white 
wine, 1 garlic clove, 50gr grapeseed oil, 5gr powdered co� ee, 3gr 
powdered cinnamon, 3gr cocoa grue, 3 grams Sichuan pepper, 

salt to taste.

I start o�  by preparing the anchovies extract by stir-frying them in 
a pan with half a dose of extra virgin olive oil. As soon as they’re 
well browned, I add roughly chopped celery, fennel and onion 
and I let them simmer. I add the wine and let it evaporate. I cov-
er the vegetables with water and let it boil before turning o�  the 
stove and letting the mix in infusion for 10 minutes. Finally, I blend 
everything, fi lter it in a chinois and set aside. After, I prepare the mus-
sels emulsion: in a pan, I let the garlic and cherry tomatoes stir fry 
in the remaining extra virgin olive oil. I then add the mussels, cov-
er with a lid and allow the shells to open. I shuck them and fi lter 
their water by not wasting any tomatoes. I sieve the compound 
and blend it with grapeseed oil and creating a sort of mayonnaise. 
Separately, I blend and sieve all the spices. I cook the spaghettoni in 
abundant salty water for about 6 minutes; I drain them and continue 
their cooking in the pan. I fi nish the dish up by adding the anchovy’s 
extract and a few drops of lemon juice. I serve by creating a spaghet-
toni nest, dressing it with mussels emulsion and a pinch of spices.

ìRibera del Duero DOC Albillo – Spain
Semi-unknown and semi-drank. White of disarming complexity, 
for which there’s not much you can do except for waiting…salt, 

umami, cinnamon, co� ee, cocoa, pepper. No: it is not a dish. It’s a 
wine that tastes like this dish, and – along with it – it is enhanced, 

it returns, it expands, and it is recalled.
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Mixed pasta with basil scented sea ragu 
and lemon potato foam

Chef Vincenzo Langella

250gr Leonessa Mixed Pasta, 200gr cleaned squid, 200gr 
unshelled mussels, 200gr unshelled clams, 200gr unshelled 
cockles, 200gr unshelled razor clams, 200gr prawns, 200gr 
cherry tomatoes, 3 garlic cloves, extra virgin olive oil, basil, 
salt and pepper to taste. For the foam: 100gr boiled pota-
toes, 100gr unsweetened cooking cream, 100gr seafood 

cooking water, lemon juice.

I pour 3 tablespoons of olive oil and 2 unpeeled garlic cloves in 
a big pan and let them brown. I add the seafood, by respecting 
their time of opening, 1 ladle of hot water. I cover with a lid and 
let the seafood shells open. Once they are, I turn o�  the heat and 
shuck them; I then fi lter their water and set aside. I peel the prawns 
and clean them o�  their bowels. I let the peel sauté in a pan with 
1 tablespoon of olive oil and a garlic clove, then I add the cherry 
tomatoes and let them cook for 3 minutes. I cover the sauce with 
cold water and let cook for an additional 15 minutes. Finally, I fi lter 
the mixture and set aside. In another big pan, I let the diced squid 
brown with 1 teaspoon olive oil. I pour pranws’ and seafood’s cook-
ing water in the same pan and let all cook for 10 minutes. I then 
let the pasta cook in this pan and, in the meantime, I prepare the 
foam: I blend all the ingredients in the Bimby blender until I obtain 
a smooth and creamy mixture and I adjust with salt. As soon as the 
pasta is al dente, I add the seafood, diced prawns and basil in the 
casserole and stir. I serve in a deep dish by decorating it with potato 
foam, lemon zest and a few basil leaves.

ìSonoma Coast Chardonnay – California – USA 
In the other side of the world, there is a promise of a di� erent 

place, where we could give life to our thoughts and much more. 
There is only the sea and the horizon in front of you. That’s where 
the Chardonnay sees its berth and starts being astonishing: smoky 

hints, balsamicity and extraordinary persistence. Beautiful, brave 
and dreamy, just like the places that hosts it, and the people who 

grow it.
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Panciotto, yellow cherry tomatoes, basil 
pesto and grilled tomato mayonnaise

Chef Marco Parlato

400gr Leonessa Panciotti, 1kg yellow cherry tomatoes, 
200gr cherry tomatoes, 150gr basil leaves, 2 garlic cloves, 
300ml extra virgin olive oil, 70gr parmesan cheese, 50gr 

pecorino cheese, 30gr roasted pine nuts, salt to taste.

I cut the yellow cherry tomatoes in four parts and let them sauté 
in a pan with 100ml olive oil and garlic for about 6/7 minutes. 
Once cooked, I blend and sieve the compound. After, I cut the 
cherry tomatoes separately in a half and grill them. As soon as 
they’re ready, I put them in a mixer and blend them along with 
50ml olive oil and salt. I prepare the pesto by mixing the remain-
ing olive oil, cheeses, roasted pine nuts, garlic and basil leaves; 
I blend all the ingredients and make sure it doesn’t oxidize. 
I fi nally cook the panciotti for 2 minutes in abundant salty water 
and stir with yellow tomatoes. I serve by decorating with the 
pesto, the grilled cherry tomato sauce and basil sprouts.

Colli Orientali del Friuli DOC Sauvignon – Friuli-Venezia Giulia
Almost on the border, occasionally on its limit. Its vines are spread 
a bit everywhere and over a line that only represents a separation. 

This dish requires e� ort and willingness and this wine responds 
to it with strength and personality. Do not demand to drink it as a 
young wine, even. A few more years will be able to provide mo-

ments and pairings of pure joy.
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Pasta and potatoes, sea urchins, lovage oil 
and lapsang tea
Chef Angelo Carannante

70gr Leonessa mixed pasta, 2kg peeled potatoes, 20gr 
carrots, 20gr onion, 20gr celery, 500gr clams (for stock), 

lovage seeds, 300ml grapeseed oil, 40gr cherry tomatoes, 
30gr sea urchins, 10gr powdered lapsang tea, 750gr milk, 

75gr butter, salt to taste.

I start by putting the clams in a pan and cover them with 1 litre of 
water. Once their shells open, I shuck them and fi lter the water. I 
then blend the clams along with a ladle of cooking water and a 
tablespoon of extra virgin olive oil. I cut half of the peeled pota-
toes roughly and add them into a pan. I let them sauté with little 
olive oil and a brunoise of celery, carrots and onion, I add water 
to cover the mix and let it cook for about 20 minutes. Finally, I fi l-
ter the stock. Then, I prepare the potato foam by blending them 
in the Bimby at 80°C for a few minutes with some salt until I ob-
tain a smooth and dense cream. I fi ll the syphon with two charg-
es. Aside, I let the lovage seeds in infusion for around 30 min-
utes with 100ml grapeseed oil. I blend the sea urchins with the 
previously sautéed tomatoes. I sieve the compound and blend it 
with grapeseed oil, as to create a mayonnaise. I adjust with salt. 
I cook the pasta in the potato and clams’ stock. Once the pasta is 
cooked, I stir it with sea urchins’ emulsion and the clam’s cream. 
I serve the pasta in a deep dish, with a bed of sea urchins’ emul-
sion, lavage oil, potato foam and lapsang tea powder.

Chablis – Bourgogne – France 
The legendary wine from France. The ocean is far but smells of 

citrus, aromatic herbs, sundried seaweed. It tastes like sea, and the 
taste lasts and persists at each sip.
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Milanese linguini, marinated chianina 
beef and crunchy gremolada

Chef Marco Parlato

400gr Leonessa linguini, 2gr sa� ron pistils, 800gr chianina 
beef meat, 1 carrot, 1 onion, 1 stick of celery, 1 tablespoon of 
tomato paste, 1 lemon, 1 garlic clove, 150gr stale bread, salt 
to taste. With the help of a knife, I cut the fat o�  the external 
part of the meat. I will use the fat to prepare a base and with 
the noble part of the meat, I will prepare a tartare by season-
ing it with olive oil, salt and a drop of lemon juice.

Meanwhile, I let the celery, the carrot, ¾ of the onion sauté in 
a pan with 2 tablespoons of olive oil. After 2/3 minutes have 
passed, I add the fat and as soon as everything is well browned, 
I add tomato paste, 1 tablespoon of fl our, 2 litres of water and let 
it boil for about 1 hour at medium heat. I fi lter everything and set 
aside. Separately, I prepare the crunchy gremolada by letting it 
fry in a pan with 2 tablespoons of olive oil, fi nely minced garlic 
and parsley. As soon as the garlic turns golden, I add crumbed 
stale bread and let it toast. I turn o�  the heat and add some lem-
on zest. As I let the linguini cook in abundant salty water, in a 
separate pan I let the remaining onion fry lightly and then add a 
couple ladles of pasta cooking oil and sa� ron. In this compound, 
I let the linguini fi nish their cooking. With the help of a pastry 
ring, I create a circle with the beef tartare, on which I lay a nest 
of linguini. I complete the dish with the crunchy gremolada and 
a tablespoon of brown base.

Franciacorta Satèn – Lombardia
Thirst and sparkle? Suede and sparkle! Scratchy? Persuasive. Astrin-

gent? Smooth. Opulent? Graceful. And then yes, elegant, seduc-
tive, persistent and brilliant, too. It is a Satèn, the silky essence of a 
Franciacorta: The French Court which once was not too far from 

the Milanese city (and linguini)  
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1kg Leonessa potato gnocchi, 50gt salted butter, 100gr 
unsalted butter, 20gr Miso, 6 Oysters, 500gr clams, salt 

reduced soy sauce, 40gr fresh raspberries, 10gr tru�  e caviar, 
1 lemon, salt to taste.

I put the clams in a pan and cover them with water. Once the 
shells are open, I sieve the water and set aside. I cook the gnoc-
chi in abundant salty water. In the meantime, I put the clams 
water in a big pan along with the two butters and miso. As soon 
as the gnocchi come to the surface, I add them to the pan with 
the butter, add lemon juice and give sapidity with the soy sauce 
and salt. I serve the gnocchi by decorating with freshly chopped 
oysters, bits of fresh raspberries and a few pearls of tru�  e caviar..

Champagne Rosé de Saignée brut – France 
This wine doesn’t need a special occasion or a particular night, it 

doesn’t need a celebration. All it needs is the dish: it has everything 
it takes to make a special and peculiar pairing. A celebration of 

aromas and fl avours, a coming and going of contrasts and accord-
ance. It is the right moment. Always.

Gnocchi with miso butter, oysters, 
raspberries and truffl  e caviar

Chef Angelo Carannante
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Buff alo panciotti with neapolitan brocoli, 
red prawns and lime

Chef Vincenzo Langella

600gr Leonessa Panciotti, 400gr neapolitan broccoli, 800gr 
red prawns, 2 garlic cloves, 1 fennel, 80gr tomato paste, 
100gr milk, 100gr bu� alo mozzarella, 60gr salted butter, 

100ml brandy, lime peel, Extra virgin olive oil, chilli, basil and 
salt to taste.

I clean the prawns and get rid of the bowels. I sauté the shells and 
the prawn heads in a sauce pan with fi nely cut fennel and garlic, 
along with 3 tablespoons of olive oil. Once they’re browned, I let 
them simmer in brandy and then add the tomato paste and cover 
with water. I let the water boil and cook for 15 minutes.  
I fi lter the water with a fi ne sieve and set aside. In another sauce-
pan I let the garlic clove and chilli sauté in 3 tablespoons of oil. As 
soon as the garlic browns, I add the broccoli, 1 ladle of water, some 
salt and I cover with a lead to allow to cook for a couple minutes. I 
set aside a few broccoli tops for the fi nal decoration and proceed 
by blending everything until I obtain a smooth, creamy mixture. 
I set the mixer to 70°C and add the heavy cream with the fi nely 
cut bu� alo mozzarella. I let cook for 15 minutes and blend at the 
highest speed for one minute, as to allow the compound to turn 
smooth and creamy. I cook the panciotti in abundant salty water 
for a maximum of 2 minutes and then stir them in the saucepan 
with the prawn bisque and salted butter. I add a few bits of prawn 
and adjust with salt. I serve by setting the broccoli cream at the 
bottom of the dish, on which I lay the panciotti. I complete with 
prawn tartare which was previously seasoned with olive oil, salt, 
pepper and lime. I decorate with a few tablespoons of bu� alo fon-
due and broccoli tops.

Etna DOC White – Sicily
From Mount Etna, a volcanic white, in its roots and in the glass, 
where it unleashes mineralities, fumé notes and taste. It makes 

you salivate. It makes you breathe. Air and horizon of a marvellous 
place.
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Listening to the sea and being able to accommodate and 
making the most of the gifts it can give, in order to propose 
them in a gourmet key by enhancing the authenticity and 
the beauty of them is the main goal of Caracol Gourmet. The 
Restaurant is located in the heart of the Phlegraean Fields, in 
Bacoli. Its seafood dishes are rivisited thanks to the technique 
and creativity of the Michelin starred Chef Angelo Carannante, 
who’s been part of the Caracol team since 2016 along with 
his young and dynamic brigade. Their creations stand out for 
their delicacy and elegance, in complete harmony with the 
style and design of the restaurant: the indoor hall is made of 
wooden walls, blue silky chairs, design accessories and sky-
light, which swirling reminds of a Caracol shell. However, the 
panoramic terrace makes the Restaurant exclusive: suspend-
ed between sky and sea and it is immerged in the unique 
scenario of the Phlegrean Gulf.

Nestled on an enchanting natural stage, Le Nereidi Restaurant 
design is of majestic fascination: surrounded by fl ourishing 
gardens and a pool, it is located facing an exclusive view over 
the enchanting coast that made Amalfi  famous in the whole 
world. Here, getting the chance to taste some of the local 
traditional dishes is a pleasure for the sight and the palate. The 
specialties of the restaurant go by the natural cycle of sea-
sons in order to provide the customers with the freshest and 
most sought-after products at all times. The sea and the earth 
are the real protagonists of a fi ne and sophisticated menu. 
Le Nereidi proves to be the ideal location for any occasion. 
Vincenzo Langella – highly experienced Chef – is leading the 
brigade. After being around the whole Campania Region and 
Italy and collecting unanimous approvals, Chef Vincenzo de-
cided on putting his valuable professional skills at the service 
of the Le Nereide Restaurant.

Located next to one of the most fascinating views of the Sor-
rento peninsula that faces the Marina d’Aequa beach, Parlato 
Restaurant makes of the ingredient’s quality, menus seasonal-
ity and local products’ valorisation its main prerogative. Mar-
co and Ciro Parlato – the owners of the Restaurant – draw 
from the nearby sea some of the dishes which Chef Marco 
Parlato works on. With over 90 seats (30 of which outdoors, 
and 50 indoors), the Restaurant also o� ers 10 additional seats 
in the small open kitchen room. The sta�  is composed of 
young people, mostly, and it is dynamic and highly trained 
thanks to the long-established experience in the restaurant 
business. The choice of such dynamic team is not causal, and 
it is thought to accommodate any kind of needs. The quality 
of products brought to the table, which prove to be fresh and 
cooked with extreme attention to meet the clientele’s request, 
adds up to the overall work that is behind the success of the 
restaurant.

An on-going evolutionary family pro-
ject that started with the iconic grill 
house put up by Michele Izzo, the fa-
ther, and Lucia, the mother and trans-
formed by Emanuele, Valerio and 
Maicol (their three children) who are 
respectively the sommelier, manager 
and chef of the restaurant. The con-
tinuous confrontation and interna-

tional travelling led to a unique contamination for this exclu-
sive reality located in the heart of Castellammare di Stabia. The 
unique cellar, with a wide selection of wines and champagne 
brands personally chosen by Emanuele Izzo, the youngest 
professional sommelier, AIS o�  cial wine taster, ONAF Mas-
ter taster, oil taster and, since 2014, AIS representative around 
Sorrento peninsula and Capri. He manages Piazzetta Milù’s 
cellar and travels Italy and Europe to visit the greatest suppli-
ers, collecting wines from all over the world. Emanuele Izzo 
is Sommelier of the year 2018 in Campania Region according 
to Il Mattino newspaper, Best Sommelier in Italy in year 2019 
according to Identità Golose, among the under-35 years old 
35 best sommeliers of Italy according to Gambero Rosso and 
fi nally among the 15 most appreciated sommeliers within the 
Italian gastronomic critic.

Emanuele Izzo
Sommelier
Piazzetta Milù
Corso A. De Gasperi, 23
Castellammare di Stabia (NA)
0818715779
piazzettamilù@gmail.com
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Caracol Gourmet 
Via Faro, 44
80070 Bacoli (NA)
081. 5233052
info@caracolgourmet.it

Le Nereidi
Via Tuoro, 8
84011 Amalfi  (Salerno)
Tel. 089.831030
info@amalfi nereidi.it

Parlato Restaurant
Via V. Marina Aequa, 26
80069 Vico Equense (Na)
081.8028564 / 333.2884460
info@parlatorestaurant.com

Angelo Carannante Vincenzo Langella Marco Parlato

Pastifi cio Artigianale Leonessa 
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