SNACK BAR

VISIT US
AT ANY HOUR OF THE DAY
SNACKS AND HOT DISHES
Bruschetta with pizzutello tomato
from Valli Ericine, Favignana bottarga and basil 30
Seabass croquettes with Nubia red garlic
aioli sauce and golden potatoes 28
Burrata with smoked salmon, Verdello lemon and avocado 28
Sweet-and-sour vegetable Caponata with olives and Pantelleria capers 23

Bronze drawn spaghetti with Ganzirri clams 28
Linguine with fresh Sicilian tomatoes and basil 26
Soup of organic vegetables
with basil-flavoured Minuta olive oil 22
Arancini with beef ragout and mozzarella 20

Deep-fried prawns and calamari with tempura vegetables,
Pantelleria capers and tartare sauce 39
Crispy chicken thighs with chips,
Verdello lemon mayonnaise and chilli 24

SANDWICHES
SESAME BURGER
With beef, lettuce, tomato and pink sauce 32
With seared organic chicken supreme, rocket and shaved parmesan 30
Steak tuna, Bronte pistachio pesto and sweet-and-sour onion 32
With breaded aubergines, pizzutello tomatoes
from Valli Ericine, oregano and Sicilian pesto 25

CLUB SANDWICH
With grilled organic chicken, fried egg, tomato, bacon, lettuce and mayonnaise 30
With grilled swordfish, Pantelleria capers, olives and lemon mayonnaise 35
With grilled seasonal vegetable and melted buffalo mozzarella 25

SANDWICHES
Ciabatta bread with Tuma cheese, Siccagno sun-dried tomatoes
from Valli del Bilìci, olives and basil pesto 25
Rustic focaccia bread with Minuta olive oil,
Sicilian Nebrodi black pig ham and buffalo mozzarella 30
Sicilian Mafalda bread with pistachio mortadella ham,
Sicilian goat’s cheese and lettuce leaves 25
5-grain baguette roll with avocado, smoked salmon and Verdello lemon 32
Brioche with lobster, marjoram butter, cocktail sauce and lettuce 40

PIZZA
Served from 12:00 to 16:00
In June 1889, in honour of the Queen of Italy, Margherita of Savoy, Neapolitan chef Raffaele
Esposito, invented a dish he called Pizza Margherita. The toppings available at the time were
tomato, mozzarella and basil: representing the same colours of the Italian flag, they still make
us proud of our simple, yet very rich culinary culture.
In keeping with our tradition, our pizzas are created exclusively with selected ingredients:
russellu ancient Sicilian wheat flour, natural sourdough for a leavening time of more than 48
hours that gives the dough an extraordinary fragrance, cherry tomatoes, fresh mozzarella
from Ragusa and, to finish, a drizzle of olive oil and basil from our own garden.

Eoliana 20
Siccagno tomato from Valli del Bilìci, Salina capers, anchovies and black olives

Bronte 20
Mortadella ham, pecorino cheese, soft goat’s cheese, Bronte pistachios and curly endives

Norma 20
Siccagno tomato from Valli del Bilìci, mozzarella, baked ricotta and eggplants

Regina 20
“Pachino” cherry tomato, mozzarella, Prosciutto Crudo di Parma, shaved parmesan and rocket

Margherita 20
Buffalo mozzarella, Pachino cherry tomato and basil

SALADS
Caprese with buffalo mozzarella, a selection of tomatoes and basil 25
Sicilian salad of crisp lettuce, cherry tomatoes, anchovies,
“Pantelleria” capers, red onion and black olives 22
Niçoise salad with seared fresh tuna or tuna in olive oil 28
Quinoa salad with crunchy vegetables, maiorchino cheese and seared salmon 30

CAESAR SALAD
Lettuce hearts with mayonnaise, anchovies,
Nubia red garlic, croutons and shaved parmesan 20
With organic grilled chicken breast 26
With Mazara del Vallo prawns 28

DESSERTS
Traditional cannolo with Bronte pistachio grains 16
Tiramisù 15
Noto almonds semifreddo 14
‘Millionaire’ chocolate tart 15
Fresh sliced seasonal fruit 14
Home-made ice creams, sorbets and granite 12

Prices in Euro - Service and VAT included – Cover charge 5 euro
INFORMATION ON FOOD ALLERGIES
Some dishes and beverages may contain one or more of the 14 allergens indicated by EU Regulation No. 1169/2011.
On request the specific documentation will be provided by our staff.
We cannot guarantee the total absence of traces of such allergens in all our dishes and beverages
Allergens and products thereof: (1) Cereals containing gluten, (2) Crustaceans, (3) Eggs, (4) Fish, (5) Peanuts, (6) Soybeans,
(7) Milk, (8) Nuts, (9) Celery, (10) Mustard, (11) Sesame seeds, (12) Sulphur dioxide and sulphites, (13) Lupins, (14) Molluscs.
Fish intended to be consumed raw or partially raw has undergone a prior freezing treatment in accordance with the
requirements of Regulation EC 853/2004, Annex III, Section VIII, Chapter 3, Letter D, Point 3.
vegetarian dish

gluten free product

Presidio Slow Food®

Arca del Gusto®

The dishes marked with the letter A are prepared using at least one ingredient listed on the Arca del Gusto® Slow Food:
these are products at risk of extinction and their use in our menu helps to bring them out of oblivion, giving them economic value.
The letter P indicates the dishes prepared with at least one Presidio Slow Food® ingredient. These products belong to the great heritage
of food biodiversity that the association (born in Italy in the mid-1980s and now present in 160 countries around the world) saved from
extinction with the help of small-scale producers and local communities.

