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STARTERS

Lettuce, Tabacchiera peach, Ragusano cheese sauce (7)
Avocado, marinated watermelon, candied lemon, red pepper
Courgettes Parmigiana style (7)

Raw seabream, scents of an Arab garden (1, 5, 10)

Macco beans with red prawns from Mazara del Vallo (3)

Deep-fried scampi and pumpkin flowers,
with sweet & sour sauce (2, 3, 4, 7,14)

Tuna tataki with tonnata sauce, chicory (4, 5, 7,13, 14)

Wagyu beef tartare, seasonal truffle vinaigrette (4, 7, 9, 13, 14)
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FIRST COURSE

Spaghetti pasta with garlic, olive oil and red pepper, tuna roe
(2,5,7)

Home made eggplant ravioli, tomato sauce, salted ricotta
(2,4,7)

Pappardelle pasta with lobster and seasonal mushrooms
(2,3,7)

Busiate pasta with zucchini leaves, candied tomato,
lemon and prawns (2, 3, 5, 7)

Fresh Tagliolini pasta Cacio & Pepe and red prawns
(2,3,4,7)

Timbale of past rings, local rock fish ragout
(2,3,5,7)
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MAIN DISHES

Salted baked seabass, caponata vegetables
(1, 4,5,10,14)

Turbot with clams, escarole and anchovies from Aspra
(5, 8)

Monkfish and Nebrodi pork cheeks, cream of peas
(5, 7)

Fresh caramelized sole with soy, ginger (5, 12, 13, 14)

Oven baked scampi, parsley flavoured olive oil, young
tender salad (3)

Sicilian-style stuffed pork, sauteed chicory (2, 7)

Lamb chops with fresh oregano, extra virgin olive oil
mashed potatoes (7)

Sirloin of beef with grilled asparagus

SIDE DISHES

Seared cooked peppers with balsamic vinegar (14)
Gratinated aubergines, sautéed tomatoes

Extra virgin olive oil mashed potatoes (7)
Caramelized sicilian onion (14)

Oven baked spiced carrots
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Please inform our team of any food allergies or
intolerances.

The numbers next to each dish indicate ingredients
which are considered allergens.

Food Allergy Information:

certain dishes and beverages may contain one or more of
the 14 allergens (and products thereof) designated by EU
Regulation No. 1169/2011:

(1) Celery, (2) Cereals gluten free, (3) Crustaceans,

(4) Eggs, (5) Fish, (6) Lupin, (7) Milk, (8) Shellfish,

(9) Mustard, (10) Nuts, (11) Peanuts, (12) Sesame seeds,
(13) Soya, (14) Sulphur Dioxide

We cannot guarantee a total absence of allergens of our
dishes and beverages.

A blast chiller is used to ensure the freshness of our
products.

Prices in Euro - Service and VAT included
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