
Starters
 

SEAFOOD SALAD
 Selection of warm and cold seafood and mollusks, red beetroot

in various textures and seawater infusion
(2, 4, 14)  (GF)

29

SICILIAN PROSCIUTTO AND MELON
Hand-cured sicilian ham aged for over 12 months,

melon and cherry tomato confit
(GF)

26

SMOKED CARPACCIO
Wood-smoked beef carpaccio

(1, 7)

27

SWORDFISH, LARDO AND PISTACHIO
Artisanal swordfish mortadella with cured Nebrodi lardo and toasted 
pistachio crumbles, served over a crisp endive and avocado salad

(4, 8, 12)  (GF)

27

(V) vegetarian      (VG) vegan      (GF) guten free

INFORMATION ON FOOD ALLERGIES:
Some dishes may contain one or more of the 14 allergens reported by the regulation (EU No. 1169/2011). Allergens and their derivatives are:

(1) Cereals containing gluten, (2) Shellfish, (3) Eggs, (4) Fish, (5) Peanuts, (6) Soy, (7) Milk, (8) Nuts , 
(9) Celery, (10) Mustard, (11) Sesame seeds, (12) Sulfur dioxide and sulphites, (13) Lupines, (14) Molluscs.

We cannot guarantee the total absence of traces of these allergens in all our dishes.
The fish intended to be consumed raw has been subjected to preventive reclamation treatment in compliance

with the requirements of EC regulation 853/2004, annex III, section VIII, chapter 3, letter D, Point 3.
*In the absence of availability of fresh product, the frozen or originally frozen product will be used.

For any specifications, please contact the dining room staff.
For further information regarding the presence of substances or products that cause allergies or intolerances, contact the staff in the room.



First Courses
LINGUINE WITH LOCAL MUSSELS AND CLAMS

Mancini linguine with local mussels and clams, datterino tomato confit,
and a fresh parsley emulsion

(1, 12, 14) 

31

RIGATONE ALLA NORMA  
Rigatoni pasta with siccagno tomato sauce, roasted and fried eggplant, 

salted ricotta emulsion and fresh basil
(1, 7) (V)

27

PISTACHIO AND CITRUS COLD CALAMARATA
Raffadali DOP pistachio pesto, zest of Syracuse

femminello lemon, and kefir foam
(1, 7, 8)

26

SPAGHETTONE WITH TOMATO SAUCE
Homemade pixel tomato sauce, cherry tomato and datterini tomatoes

(1) (V)

25



Second Courses
 BEEF FILLET

Sliced beef fillet, natural tomato concassé and blanched swiss chard
with extra virgin olive oil

(GF)

32

SNAPPER IN BREAD CRUST
Fillet of local snapper with artisanal bread crust, sautéed wild chicory 

and sweet garlic, Syracuse femminello lemon emulsion
(1, 4) 

33

SEARED SEA BASS FILLET
Seared sea bass, creamed and crisped turnip tops,
with a citrus emulsion featuring raisins and capers

(4, 8, 12) (SG) 

30

CRISPY FISH TABLEAU
Baby squid, red prawns, red mullet, mediterranean squid,

dusted in extra-fine sicilian semolina and crisped,
orange blossom honey and rouille sauce

(1, 2, 4, 14)

29

CATCH OF THE DAY
150 PER KG

LOBSTER AND KING PRAWNS
220 PER KG


