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APPETIZERS

Speck of black pig from the Iblei and Sicilian
mozzarelline

Cous Cous with vegetable tabule

Mixed lblei cured meats accompanied by bruschetta
(salami with Nero d’Avola, seasoned loin, capocollo of black
pig, black pig speck, dry sausage)

Mixed Sicilian cheeses with jam and faccia di veccia
(semi-seasoned Ragusano caciocavallo, cow cheese with
red pepper, pecorino, Vastedda del Belice, Sicilian
mozzarelline)

Plate of typical cured meats and cheeses

(seasoned loin, capocollo of black pig, black pig speck,
semi-seasoned Ragusano caciocavallo, pecorino, Sicilian
mozzarelline) with faccia di veccia

Appetizer from the vineyard

(seasoned loin, capocollo of black pig, semi-seasoned
Ragusano caciocavallo, Sicilion mozzarelline, Caponata,
arancinetta with ragu, cous cous with vegetable tabule,
faccia ri veccia, potato meatballs)
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FIRST COURSES

Ricotta and spinach ravioli with butter, sage
(homemade pasta filled with cow ricotta, spinach)

Cavatelli alla norma
((pasta with tomato sauce, fried aubergines and salted
ricotta)

Casarecce with Sicilian pesto

(pasta, pesto: ricotta, almonds, Pachino cherry tomatoes
IGP Sicily, garlic, parmesan, Sicilion EVO oil IGP of our
production)

Tagliatelle with broccoli and parmigiano

Pizzicotti of ricotta and spinach with grand marnier
sauce

(homemade pasta made with ricotta, spinach, egg, grated
cheese with grand marnier sauce)

Always available: tomato sauce, bread and gluten-free
pasta
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SECOND COURSES

Veal strips with Nero D’Avola with mashed potatoes

Meatballs MA’RAZIA: Meatballs veal, potato balls and
vegetable balls

Veal cutlets Palermitana-style

(veal slice seasoned with our own EVO oil, oven-baked
breadcrumbs and cheese)

Always available chicken cutlet, veal cutlet

SIDE DISHES AND FRYING

Rustic or classic French fries

Mixed fried food

((potato croquettes, arancini with ragu, onion rings, Ascoli
olives)
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DESSERTS

Ice cream
(vanilla, strawberry, hazelnut)

Genovesi
(baked shortcrust pastry with custard filling)

Ricotta Cannolo
(sheep ricotta, chocolate flakes, cinnamon)

DRINKS

Still water 1L

Sparkling water 1L
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WINE

Generic organic bulk wine

Balata Rosso IGP Terre Siciliane
Balata Rosato IGP Terre Siciliane
Balata Bianco IGP Terre Siciliane

Liaome IGT Terre Siciliane Chardonnay Moscato di Noto Secco
Acheta Doc Sicilia 100% Grillo

Salicornia Doc Noto 100% Moscato di Noto SECCO

Nichea Doc Noto 100% Nero d'Avola
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VINI

Timpulata IGP Terre Siciliane Sirah Petit Verdot
Calauris black Doc Eloro 100% Nero d’Avola
Marosa Spumante extra dry Rosato

Maroso Spumante extra Dry bianco

Attinia Spumante metodo classico Brut Rosato
100% Nero d’Avola

Lapalicca Doc Noto 100% Moscato di Noto PASSITO

Rucignola IGT Terre Siciliaone Varieta Reliquia Bianco
100% Rucignola




