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Bruschetta with anchovies

TUFICDT IR R

Stuffed sardines
filgD Ry 74—

Caponata (aubergines, zucchini, pine nuts, tomato sauce)

RO A RF— X

Mixed appetizer (three types)
ISR &
Sicilian bruschetta with tuna roe

Fo—INZFERTUDNETHDTI)VAT VR

Marinated salmon with Pantelleria capers and citrus notes

VI —EY—E ) 3 MEOED O F VT FETIIN—IRA

Burrata with fruit tomato salad
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Tuna carpaccio with semi-dry tomatoes, rocket, Ragusano cheese and capers

AT aDH)NISyFa CIRTGA IR IVyAT ST —F—Z Ty —

Fish with sweet-and-sour onions

L Ly A=A O77aR)VF o FITRS) )

Squid ink bruschetta with tuna roe and fruit tomato

AHAIDTIWATy R FITFEITADONSTHRETIV—Y FI b

Beef fillet carpaccio with Ragu%ano cheese and rocket

gL OISy TFa SF VT DY —)F—RX)byaseitic

Pistachio-crusted seared tuna (two pieces)

CARFFDLKEEL>T-ATTH (2 pe)

Oven-baked crab, scent of orange

2IINEDF—T UBEE AL VK

Assorted fish carpaccio

e DA Sy Fakb &bt

Terrine with Bronte pistachio

TV THEEARTA DT —R
Chef’s appetizer selection (five types)
Y27 B9 OB G OY

Tuna tartare with tuna roe, scent of sicilian citrus
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Pasta alla Carlino (with anchovy fillets, garlic, olive oil and chili pepper)
HNW)—IBSAZ (72 FaC DT« LafioTe_"RnyF—/ 18A%)

Pasta with pork ragout sauce
FHRENRD T T ——A ISAX

Pasta alla Norma (aubergines, ricotta salata cheese, tomato sauce)

INARTwZ /R G FF AV ay 2 5—2 P hY—2A)

Pasta with lamb ragout sauce
TR ) —A N

Pasta with Trapani pesto sauce
FF—IRZR—AFYV—ADINAZ

Pasta alla pantesca (green olives, capers, anchovies, tomato sauce)
ISVTAABISAR (TV—=2FV=T T A8— 7> Fa, b hYV—2A)

Pasta with Trapani tuna roe

ro— IR PE T TN ST HADISAK

Pasta with swordfish in tomato sauce, aubergines and wild mint
BT FAEHNTFDII I —ADISAR S VRDOED

Pasta with scampi and Bronte pistachio, cherry tomato sauce
AHVE TV THEEARFFH, F2V— DT Ly a b —A 78AX

Pasta with spicy squid ink
DA HEY—ZADISAR

Pasta with scabream and seabass ragout sauce

RIRBEHEARFDFT —)—A INAR

Pasta with sardines
FVT DAL gD S A%

Pasta with shrimps, zucchini and tuna roe

HifELE Ay F—= 7 a0 5T HDISAK

Pasta alla pescatora (with crustaceans and mixed seafood)
INABR T 9T NAN =T ==/ AZA)
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Pasta with Bronte pistachio and shrimps

TV THEEARF A EHIFE DI SAR

Pasta with lobster in fresh tomato sauce and Bronte pistachio

PEWFED T LI a hR M — R I8AZ TV TR AR FF eI

Lemon-scented spaghettml with fine caviar pearls and sicilian tuna roe

RENEYE T FUTFERTODN ST HRD AN YT —= LEVOEHFD

.~ Risotto UVwk 4000~ = .
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Risotto alla Norma (aubergines, ricotta salata cheese, tomato sauce)

DY whe7wTe )V BT F A VA EZYIT—R R/ —R)

Squid ink risotto
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Risotto with Ragusano cheese, Gorgonzola and honey
STV =)W dV—5DUV v NFIVEHIT

Nero d’Avola red wine risotto

DYVwh xB&—I%7 GRIA DUV W)

Saffron risotto with foie gras
YIS DUIvE Tx7 75k

Risotto with Bronte pistachio, shri imps and zucchini

TayTFEEAZRFAEHEEE X vF—=—DUV vk

Risotto alla pescatora (with crustaceans and mixed seafood)
Wl FogSAdi =5 o=t A0

Lemon-scented risotto with fine caviar pearls and sicilian tuna roe

By T FUTHERTODON ST HOIY Y S LEVDOFD

Hokkaido sea urchin risotto, hint of mandarin
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~———  Fish KL 4000~
Palermo style breaded fish
AHOEH 7 SLVER S RibEE

Grilled fish in salmoriglio sauce
ARHOEHDT VIV FITOYILVED VIV —A

Sicilian citrus-scented scampi (one piece)

IR AT E S FVTHIEDED (1pc)

Bronte pistachio-crusted seabream with orange sauce
KIREfRE TV THEEARFZADF LT —A

Pesce a’ ghiotta (sicilian boutllabaisse)

ARHOFFFRDT AV R—A FA Xl

Sicilian style oven-baked fish
AHOMHADT FVT B A—T U BEE
Tuna in pizzaiola sauce

a7 anyy r A4 —<

Grilled tuna with sicilian pecorino cheese, homemade jam,
rocket, small capers and fruit tomato salad
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BEROR 7 007 )L, S FUTFERT) — ) F—RE AR L,

Wy AZeTFIT DT wI8— TIV—Y MDY X ZIRAT

Grilled lobster
PEAEED TV

.~  Meat IBREHE 3800~

Grilled lamb cutlet with vegetables (one piece)

B EED—20 7))L WL (1po)
Tripe with Hokkaido potatoes

Ry SEJtHiEERE D B ORGA S

Sicilian style oven-baked lamb cutlet (one piece)
HAEFEFO—2ADYF T A —T X (1pc)
Grilled beef fillet, Nero d’Avola sauce
HETLLVRDT VIV 20 Z—T+F—A

Palermo style pork chops with black olive pat¢é
HPERD S UIVER 7 5y 7 AV —T DR—A RIS
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Beef tagliata with rocket salad, Parmigiano and aged balsamic vinegar

DR T7—2 )y a5L VIV vy —/ Bk VY I afie Hic

Grilled beef fillet, Marsala Superiore sauce
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.~ Desserts 73— 800~

Cannolo

v/ —u
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Cassata

P —=X

Crema bruciata with gelato
LR TINFry—2 VT —MRA

Classic tiramisu

F A4S A~ TGS/

Bronte pistachio tiramisu

TV THEARFADT 4TI
Hazelnuts tiramisu

N—E)LF I DT 4TI

Assorted chocolates (one piece)

Faal—raEbabe (1pd

Gelato of the day
AHDOYzF—h

Cake of the day
AHD—F

<= Digestifs 1% 1600~
Grappa
T8

Cognac
=59l
Amaro
7—n

Passito
I\ —h

Limoncello
Uy FvH

Arancello
7o Frva
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