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Starters

Sarde a beccafico 7
Sardines, onion, orange, lemon, raisins,

breadcrumbs, caciocavallo cheese, anchovy, extra

virgin olive oil

Tuma fritta con acciughe 7
Tuma cheese, breadcrumbs, anchovy fillets, frying oil
Street food 7

Arancinette al burro, arancinette alla carne,

panelle, crocche

Polpette di spada 8
Swordfish, bread, pine nuts, raisins, mint, tomato

sauce, garlic

Caponata 7
Eggplants, celery, onion, white olives, capers, tomato
sauce, extra virgin olive oil

First courses

Spaghettoni con le sarde 12
Pasta, sardines, anchovies, raisins, pine nuts, wild
fennel, onion, saffron, breadcrumbs

Rigatoni alla Norma 8
Rigatoni, tomato, fried eggplants, salted ricotta, basil
Carrettiera 8

Spaghetti, garlic, oil, breadcrumbs, caciocavallo

cheese, anchovies, parsley

Pasta alla trapanese 10
Busiate, tomato, almonds, garlic, basil, olive oil
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Main courses

Arrosto panato alla palermitana 12
Veal, breadcrumbs, potatoes, salad,
extra virgin olive oil

Baccala a sfincione 12
Cod, sfincione sauce, anchovies, extra virgin olive oil
Melanzane ammuttunate 8
Eggplants, tomato sauce, caciocavallo cheese, garlic,
mint, onion

Involtini di spada 14

Swordfish, raisins, pine nuts, caciocavallo cheese,
breadcrumbs, orange, lemon, onion, tomato
sauce

Salads

Insalata di aringhe e arance 8
Potatoes, black and white olives, cherry tomatoes,
capers, red onion

Insalata eoliana 6
Herrings, oranges, olives, olive oil

Dessert

Testa di turco

Gelo di limone
Semifreddo alle mandorle
Cannolo siciliano
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