TO STARTER

Scampi, cauliflower and crispy Trapani-style pesto @) 34

Tuna fillet (Spinnedda) in black sesame crust
and spring onion sauce (Gf) 26

Crispy octopus on a spiced fennel cream @) 28

Etha and sea 24

Eggplant parmigiana (v, Gr) 24

Beef carpaccio, Parmesan sauce and artichokes (Gr) 28

Homemade bread soup with ricotta cheese
and anchovies from Sciacca 24

WHEAT AND RICE

Maccheroni “Norma” (vG) 24

Broccoli gnocchi with grilled tomatoes
and Maiorchino cheese (v.cF 26

Busiate Pasta with black pig ragout and cocoa 26
Broken spaghetti with lobster soup 44
Ravioli stuffed with ‘Masculini (anchovies) alla catanese’ 30

Risotto with red prawns, roasted peppers,
burrata cheese and breadcrumbs 34



SEA AND LAND

Sea bass fillet in salt crust
with fennel and orange salad (GF) 40

Aeolian-style croaker fish fillet baked in foil (cF) 36
Trapanese fish cous cous 48
Red mullet, ‘lattata’ sauce and saffron oil 36

Beef fillet, Marsala wine sauce,
orange potato millefeuille and Sicilian black truffle (cr) 40

Lamb loin, porcini mushroom sauce
and caramelised onion (GF 38

VEGETABLES AND SIDE DISHES

Seasonal vegetables and salads 12

5 Euro cover charge per person

INFORMATION ON FOOD ALLERGIES
Certain dishes and beverage may contain one or more of the 14 allergens designated by EU Regulation No. 1169/2011.

The designated allergens and products thereof are: (1) Cereals containing gluten, (2) Crustaceans, (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) Lupin beans, (14) Molluscs.
Please consult the appropriate documentation that will be provided by the staff upon request.

We cannot guarantee the total absence of allergens in all our dishes and beverages.

Fish product compliant with the requirements of Reg. (EC) 853/04, Annex lll, Section VIll, Chapter 3, letter d, point 3.
Dishes oringredients marked with © are frozen, frozen at source by the manufacturer, or have been chilled to a negative temperature on site to
guarantee their quality and safety for public health. This complies with the procedures described inthe origin by theH.A.C.C.P. Plan pursuant to EC
Reg. 852/04. Our restaurant staff is atyour disposal fo provide any information regarding the nature and origin of the food served.



