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MENU MAMMA MIA

Starters to share
‘Bufala campana" caprese salad with "monterosa’
tomatoes and basil.
Baked aubergine "Parmigiana” gratin.
Vitello tonnato.

Choice of main course
Traditional baked lasagna gratin.
Rigatoni "pesto siciliano".
Deep fried breaded veal with french homemade fries.
Choice of pizza.

Sweet tasting

Tiramist and cannolo siciliano or Coffee

DOC wines, red Nero d’avola, white Trebbiano
and water.

Homemade bread & focaccia!

soft drinks, beer, and liquors not included.

VEGETARIAN



MENU DOLGE VITA

Starters to share
Tuna tartar scented with lime accompained
by avocado cream.
Melted provolone cheese topped with tomatoes
and pesto sauce.
Roast beef with potato and betroot puree.

Choice of main course
"Gnocchetti" with gorgonzola DOP cheese
and pear sauce.

Panciotti stuffed with aubergine and scamorza cheese
with tomato, aubergine and basil sauce.
"Entrana" beef with baked potatoes.

Choice of pizza.

Sweet tasting

Pistachio tiramist and cannolo siciliano or Coffee.

DOC wines, red Nero d’avola, white Trebbiano
and water.

Homemade bread & focaccia!

soft drinks, beer, and liquors not included.

VEGETARIAN



MENU BELLISIMD

Starters to share

“Burrata pugliese DOP” with sicilians sun-dried tomato puree.
"Calamari fritti" with citric mayonnaise.
Steak tartare with onions, capers and tabasco sauce,
topped with quail egg.

Choice of main course

Paccheri ai “frutti di mare”.
Raviolotto suffed with buffalo ricotta cheese served with
tomato sauce and basil.
Pork served with a red berry sauce.
Choice of pizza.

Sweet tasting
Babamisu and cannolo siciliano or Coffee.

DOC wines, red Chianti, white Cird
and water.

Homemade bread & focaccia!

soft drinks, beer, and liquors not included.

VEGETARIAN






