
RESTAURANT MENU

2026



CLASSICO
Toasted bread with tomato and basil
RUSTICO
Toasted bread with fresh ricotta cheese and vegetable
“caponata”
MEDITERRANEO
Toasted bread with gazpacho, buffalo stracciata, anchovies
and toasted breadcrumbs
ESOTICO
Toasted bread with avocado cream, prawns and lime
SAPORI UNITI
Toasted bread with buffalo stracciata, cured ham, rocket and
maple syrup

STARTERS

€4,00

€6,00

€7,00

€8,00

€10,00

The seafood in our menu is blast chilled according to EU Regulation 853/2004. In the absence of fresh product, high-
quality frozen or deep-frozen products are used. For allergies or intolerances, please consult our staff.

RESTAURANT

APPETIZERS

MUSSELS RED SOUP
With tomato
MUSSELS SOUP WITH BLACK PEPPER
SWORDFISH CARPACCIO 
With melon and ginger
RISACCA
Seafood salad with gazpacho
RAW RED SHRIMPS AND SCAMPI
with buffalo stracciata, kiwi soup and mint
TRAMAGLIO
Fish soup

ARGENTIERA 
Grilled caciocavallo cheese with Ragusan style caponata
VEAL CARPACCIO 
With green sauce and valerian

Cover charge €2,50

€14,00

€14,00
€16,00

€18,00

€25,00

€20,00

€14,00

€16,00



VERACE
Fresh spaghettoni with clams
SWORDFISH RIGATONI
Fresh rigatoni with swordfish, pistachio, mint and lime tomato
FARAGLIONE
Fresh spaghettoni with seafood
RICOTTA RAVIOLI
With local fish sauce

NORMA MIA
Fresh rigatoni with eggplant, tomato sauce, basil and salted ricotta 
BRIGANTINA
Fresh spaghettoni with Trapani-style pesto: cherry tomatoes,
toasted almonds, garlic and basil

MAIN COURSES

€20,00

€18,00

€22,00

€20,00

€14,00

€14,00

RESTAURANT

SECOND COURSES

Cover charge €2,50

€7,00/100G
€20,00

€16,00

€18,00

€20,00

€35,00

€16,00

€20,00

LOCAL BAKED FISH WITH POTATOES
VOTA VOTA
Fried fish: calamari, shrimps, small cuttlefish and small fish 
SEABASS FILLET
Baked with potatoes
ROASTED OCTOPUS
On chickpeas cream
SCIABICA
Grilled calamari on pea cream with roasted potatoes
UCCIRIA
Mixed grill: octopus, calamari, prawns, swordfish and local fish

STEAK
Trinca steak with mixed salad

RACK OF LAMB
With herbs,honey glazed and roasted potatoes

The seafood in our menu is blast chilled according to EU Regulation 853/2004. In the absence of fresh product, high-
quality frozen or deep-frozen products are used. For allergies or intolerances, please consult our staff.



GREEN SALAD
MIXED SALAD
SICILIAN SALAD
of tomato, onion and capers
FRENCH FRIES

SIDE DISHES

€5,00
€6,00
€6,00

€5,00

The fish in our meenus is blast chilled as EC 853/2004. In the absence of fresh product, high quality frozen or deve-
frozen products are used. For allergies or food intolerance, please ask to our staff. 

RESTAURANT

DESSERTS

Cover charge €2,50

€6,00
€6,00
€6,00
€6'00
€6,00

CANNOLO DI RICOTTA
PISTACCHIO PARFAIT
ALMOND PARFAIT
HOMEMADE TIRAMISÙ 
FRESH FRUIT PLATE

MENU BAMBINO €20,00

FRESH CAVATI WITH TOMATO SAUCE
CHICKEN CUTLET AND FRENCH FRIES
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