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M
tasting  menu

4 courses MENu 

AMUSE BOUCHE

figs, bottarga, onion from Giarratana, purslane,
goat yogurt

RAVIOLI STUFFED WITH sheep FROM CAMMARATA
AND ONION FROM CASTROFILIPPO,

SICILIAN LONG ZUCCHINI AND HOJA SANTA

EGGPLANT COOKED THREE WAYS, SOUR CHERRIES,
PROVOLA FROM MADONIE AND CAPERS FROM PANTELLERIA

PREDESSERT

MULBERRY, BUTTERMILK CREAM
AND VANILLA

115

WINE PAIRING   50

6 courses MENu

AMUSE BOUCHE

marinated sardines, zucchini, shiso from milazzo,
black olives and homemade umeboshi

BEEF CARPACCIO, MUSSELS, HAZELNUT AND BEARNAISe

COLD FRESH TAGLIOLINI WITH ALMONDS, LATTUME
AND RED TUNA JERKY

CUTTLEFISH FROM TERRASINI, TENERUMI, FERMENTED
GRENAILLES, BLACK ZAPOTE, SQUID GARUM

AND GREEN PEPPERCORN

QUAIL FROM LINGUAGLOSSA, LICATA’s PASSION FRUIT,
NASTURTIUM AND “CUCuNCI” from salina

PREDESSERT

Plum, sheep's milk, ginger from Ragusa 
and hazelnut from Tortorici

140

WINE PAIRING   70

8 courses CHEF menu 

160

WINE PAIRING   90

THE TASTING MENÙ has to BE THE SAME FOR
ALL DINERS AT THE TABLE,

EXCEPT FOR CHILDREN AND/OR ALLERGIES/INTOLERANCES
for group up to six people please choose one of our tasting menu

*ALL FISH SELECTED FOR RAW CONSUMPTION IS FIRST DEEP FROZEN 

AND THEN KEPT AT TEMPERATURE ≤ - 18 °C FOR 24 HOURS.

REG. CE 853/2004, ALLEGATO III, SEZIONE VIII, CAP.3, LETT.D. PUNTO 1.

ALLERGIES: OUR DISHES ARE COMPOSED OF MANY INGREDIENTS,

IF YOU HAVE A FOOD ALLERGY, INTOLERANCE OR SENSITIVITY

PLEASE ASK BEFORE YOU PLACE YOUR ORDER OR/AND CONSULT THE ALLERGEN BOOK

à la carte menu

to choose a starter,
a first course or a second course,

a dessert or SELECTION OF  SICILIAN RAW MILK CHEESES

100

first course 
( to choose between ) 

figs, bottarga, onion from Giarratana, purslane,

goat yogurt

marinated sardines, zucchini, shiso from milazzo,

black olives and homemade umeboshi

BEEF CARPACCIO, MUSSELS, HAZELNUT AND BEARNAISe

QUAIL FROM LINGUAGLOSSA, LICATA’s PASSION FRUIT,

NASTURTIUM AND “CUCuNCI” from salina

second course
( to choose between )

LINGUINE WITH ROCKFISH RAGOUT, RAISINS, SAFFRON FROM

MARIANOPOLI AND SICILIAN PINE NUTS

Spaghetti with Pizzutello tomato 

from “valli ericine” and Marinda tomato from Pachino, basil, 

red prawn and veal sweetbread

CATCH OF THE DAY WITH ZUCCHINI BLOSSOMS,

BAKED RICOTTA, SMOKED HERRINGS AND PUMPKIN SEEDS SAUCe

black pork neck marinated in carrob, bell peppers,

“datterino” tomatoes and bitter herbs

third course 
( to choose between )

PANTELLERIA CAPERS ICE CREAM,

SALTED CARAMEL, PEANUTS AND COCOA SHORT PASTRY

SAFFRON FROM MARIANOPOLI crème GLACée,

BLUEBERRIES FROM MALETTO AND WHITE PEACH

FROM MANIACE SORBET

Plum, sheep's milk, ginger from Ragusa 

and hazelnut from Tortorici

SELECTION OF 3 SICILIAN RAW MILK CHEESES

additional course

30


