NUOVEIRADIZIONI

RISTORANTE

Sicilian cuisine is one of the oldest but also one of the simplest. The
ingredients are simple, simple, and many are locally grown, fruit of the
land. The surrounding sea generously provides abundant fish. It is
humble because it is the product of the toil of farmers and fishermen and
of those who have learned to harvest and use what nature offers sponta-
neously. Thanks to its mild climate, the island is rich in spices and
aromatic herbs, oregano, mint, rosemary, fennel, capers, and more. Pine
nuts and raisins are an everyday condiment in Sicilian cuisine. It is also
a cuisine rich in creativity, imagination, and variety, encompassing
aromas, colors, and the interplay and fusion of the different civilizations
that have flourished here. It was above all the Arabs, who arrived on the
island in the 9th century, who revolutionized Sicilian eating habits,
giving rise to one of the richest and most refined cuisines in the world,
introducing crops and spices that have made this cuisine so special.
"Poor” in Sicily takes on a different meaning. Cuisine on this wonderful
island isn't about survival, but about exploration; there's a flair for flavo-
ring and presentation that makes it a truly sumptuous cuisine. It's this
spectacular presentation that has always fascinated people from around
the world.

Imagination and color in the kitchen, tradition and local traditions are

our pride and joy at the table.
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THE RAW

SMOKED SEA BASS TARTARE WITH OREGANO, SEASONAL FRUIT,
GREEN APPLE AND BASIL GAZPACHO, SESAME BRITTLE
(1-4-7-10)

19

MAZARA RED SHRIMP TARTARE,
CITRUS GEL, WILD FENNEL,
PANTELLERIA CAPER POWDER, AND BASIL LEAVES
(4)

23

TASTING OF RAW FISH OF THE DAY
(4)
45

MARINATED SWORDFISH,
SICILIAN MANGO PUREE, ORGANIC FINGER LIME, AND FRIED WAFER
(1-4)
19

VEAL FILLET CARPACCIO WITH ARUGULA PESTO,
BALSAMIC VINEGAR CAVIAR, AND PARMESAN WAFER

(7)
19
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THE APPETIZERS

SAUTEED SQUID, ROASTED TOMATO JELLY,
SICILIAN CITRUS RICOTTA CHEESE, AND BASIL PESTO
(4-7)

19

BECCAFICO ANCHOVIES IN A BLOOD ORANGE REDUCTION,
ALMOND FLAKES, AND BALSAMIC SPHERES
(1-3-4-8)

15

GRILLED OCTOPUS WITH MINT CHICKPEA HUMMUS
AND CARAMELIZED ONIONS
(4-7)
19

<

FILO PASTRY BASKET WITH SICILIAN CAPONATA,
TOMATO COULIS, TOASTED ALMONDS
AND ORANGE BLOSSOM HONEY
(1-8)
14
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At the table, Sicily recounts a thousand-year history, captivating us with its
interplay of colors, flavors, and sometimes unusual combinations, allowing us to
discover new harmonies of flavors, always managing to balance past and present.
Oscar Wilde said that "tradition is a successful innovation." Indeed, Sicilian
cuisine has a history of tradition and continuous innovation. The numerous
invasions over the centuries have been matched by just as many gastronomic
legacies, producing a dynamic cuisine, attentive to new trends and constantly

evolving.

Sicilian cuisine, almost as if reflected in a faithful mirror, expresses the island's
frenetic daily life through its creative dishes, where the explosive "joie de vivre" of
its inhabitants contrasts with a mix of age-old traditions. A kaleidoscope of colors,
aromas, and flavors, always ready to give gastronomy a unique visual effect in
Italy. While it's well known that for a true Sicilian, the art expressed in the kitchen
is a true way of life, what was and what is, at the table, are inextricably linked.
There is, therefore, a subtle thread that unites the past and the present, the
influences of past dominations and the creativity of modern dishes in perpetual

transformation.
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FIRST COURSES

CARNAROLI RISOTTO, CALAMARI, CLAMS, CATCH OF THE DAY,
RASPBERRY SAUCE, AND RICE WAFER
(2-4-11)
26

PACCHERI WITH SHRIMP, YELLOW DATTERINO TOMATOES,
PISTACHIO POWDER, SYRACUSE LEMON ZEST
(1-2-4-8)

25

LINGUINE WITH CLAMS, SAFFRON THREADS
AND DROPS OF PARSLEY OIL
(1-4-11)
25

&
NORMA PASTA
(1-7)

17
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THE SECONDS

TUNA STEAK WITH SICILIAN CAPONATA
SMOKED WITH SICILIAN AROMAS
(1-4-8)

28

SLICE OF THE CATCH OF THE DAY, MATALOTTA-STYLE
ACCOMPANIED BY A THYME-FLAVORED POTATO MILLEFEUILLE
(1-4-7)

29

RABBIT CACCIATORE COOKED AT LOW TEMPERATURE,
WHITE WINE REDUCTION, AND FRIED BEER PARMIGIANA

(7)
23

s
STUFFED PEPPER CANNOLI WITH BECCAFICO
STYLE TOMATO POWDER
(1-8)
20
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DESSERT

CANNOLI REPLICA, ORANGE CAVIAR,
CITRUS AND RED FRUIT CRUMBLE
(1-7-8)

11

CHEF'S SEMIFREDDO
(1-7-8)
11

BIANCOMANGIARE WITH TOASTED ALMONDS,
AROMA OF ROSEMARY, FRUIT SOUP AND CRISPY MILK
(1-7-8)

11

SEASONAL FRUIT ICE CREAM WITH PISTACHIO CRYSTALS,
CHOCOLATE CHIPS

(1-8)
9

TASTING MENU

5-COURSE MENU
(2 HOT STARTERS, 2 COLD STARTERS AND 1 FIRST COURSE OF YOUR CHOICE)

70
SERVICE AND DRINKS EXCLUDED

COVERED
5



LIST OF ALLERGENS

GLUTEN -1
(CEREALS, WHEAT, RYE, BARLEY, OATS, SPELT, KAMUT, INCLUDING DERIVED HYBRIDS)

CRUSTACEANS AND DERIVATIVES -2
(MARINE AND FRESHWATER, SHRIMP, PRAWNS, CRABS AND THE LIKE)

EGG-3
(EGGS AND PRODUCTS CONTAINING THEM, MAYONNAISE, EMULSIFIERS, EGG PASTA)

FISH AND FISH PRODUCTS -4
(FOOD PRODUCTS CONTAINING FISH, EVEN IN SMALL PERCENTAGES)

PEANUTS AND DERIVATIVES -5
(CREAMS AND DRESSINGS IN WHICH THERE IS ALSO SMALL DOSES)

SOY AND DERIVATIVES - 6
(PRODUCTS DERIVED FROM SOY MILK, TOFU, SOY NOODLES AND SIMILAR)

MILKAND DAIRY PRODUCTS -7
(ANY PRODUCT IN WHICH MILK IS USED, YOGURT, BISCUITS, CAKES, ICE CREAM AND VARIOUS CREAMS)

NUTSAND DERIVATIVES - 8
(ALMONDS, WALNUTS, HAZELNUTS, ALL TYPES OF NUTS, CASHEWS AND PISTACHIOS)

CELERY AND DERIVATIVES -9
(BOTH IN PIECES AND IN SOUP PREPARATIONS, SAUCES AND VEGETABLE CONCENTRATES)

SESAME SEEDS AND DERIVATIVES - 10
(WHOLE SEEDS USED FOR BREAD, FLOURS THAT CONTAIN IT IN A MINIMAL PERCENTAGE)

MOLLUSCS AND DERIVATIVES -11
(SCALLOPS, RAZOR CLAMS, SCALLOPS, MUSSELS, OYSTERS, LIMPETS, CLAMS, COCKLES, ETC.)

MUSTARD AND DERIVATIVES - 12
(CAN BE FOUND IN SAUCES AND CONDIMENTS)

LUPINE AND DERIVATIVES -13
(PRESENT IN VEGAN FOODS IN THE FORM OF ROASTS, SALAMI, FLOURS AND SIMILAR)

SULFURDIOXIDE AND SULFITES - 14

(SULFUR DIOXIDE AND SULPHITES IN CONCENTRATIONS EXCEEDING 10 MG/KG OR 10 MG/L EXPRES-
SED AS SO2; USED AS PRESERVATIVES, PRESENT IN CANNED FISH PRODUCTS, PICKLED AND BRINED
FOODS, JAMS, VINEGAR, DRIED MUSHROOMS, SOFT DRINKS AND FRUIT JUICES)



