
Choose 1 Starter

CAPONATA SICILIANA 
(Aubergines mixed with vegetables cooked the Sicilian way)

POLPETTE DI NEONATA 
(Whitebait fish cakes)

INSALATA NIZZARDA 
(Salad Nicose served with tomatoes, hard-boiled eggs, olives, anchovies, and dressed with olive oil)

OLIVE ALLA STEMPERATA 
(Olives cooked with crushed garlic, carrots, capers, celery, mint & olive oil)

ARANCINI AL NERO DI SEPPIA
(Rice balls filled with squid ink sauce)

FRITTURA DI PARANZA 
(Fried small fish)

POLPETTE DI ALICI 
(Anchovy fish cakes)

Choose 1 pasta dish 

SPAGHETTI CON LE COZZE 
(Spaghetti with mussels)

SPAGHETTI AL NERO DI SEPPIA 
(Spaghetti with squid ink sauce)

RIGATONI ALLA NORMA 
(Spaghetti with Tomato, Basil, Aubergines and ricotta)

Pasta con acciughe e mollica 

 Choose 1 Main course 

SPIGOLA ALLA GHIOTTA 
(Seabass cooked in a tomato sauce with onions, olives and capers)

POLLO ALLA PALERMITANA
(Chicken cutlet Palermo style)

 
GAMBERONI ALLA BECCAFICO 

(Breaded King Prawns, au gratin and oven baked)

SCALOPPINA AL MARSALA 
(Veal Cutlets in a Marsala Sauce)

COFFEE OR DESSERT  


