(V) vegetarian - (VG) vegan - (GF) gluten-free
Prices in euros, service included - VAT included - 5 Euro cover charge per person

Our commitment to sustainability is also reflected in the choice of local products, including fish, meat, dairy, fruits, and
vegelables, many of which come from local suppliers. Our coffee and tea are green certified and come from fair trade
partnerships.

Information on Food Allergies: Some dishes and beverages may contain one or more of the 14 allergens listed in Annex I1
of Regulation (EU) No. 1169/2011 and subsequent amendments. The allergens and their derivatives are: (1) Cereals
containing gluten, except: a) wheat-based glucose syrups, including dextrose (); b) maltodextrins based on wheat (); c)
barley-based glucose syrups; d) cereals used in the production of alcoholic distillates, including agricultural ethyl
alcohol. (2) Crustaceans, (3) Eggs, (4) Fish, except: a) fish gelatin used as a support for vitamin or carotenoid
preparations; b) fish gelatin or isinglass used as a clarifying agent in beer and wine. (5) Peanuts, (6) Soy, except: a) refined
soybean oil and fat (); b) mixed natural tocopherols (E306), natural D-alpha tocopherol, natural D-alpha tocopheryl
acetate, natural D-alpha tocopheryl succinate derived from soy; ¢) vegetable oils derived from phytosterols and
phytosterol esters based on soy; d) vegetable stanol esters produced from soybean oil sterols. (7) Milk, except: a) whey
used in the production of alcoholic distillates, including agricultural ethyl alcohol; b) lactitol. (8) Nuts, namely: almonds
(Amygdalus communis L.), hazelnuts (Corylus avellana), walnuts (Juglans regia), cashews (Anacardium occidentale),
pecans [Carya illinoinensis (Wangenh.) K. Koch|, Brazil nuts (Bertholletia excelsa), pistachios (Pistacia vera), macadamia
nuts or Queensland nuts (Macadamia ternifolia), and their products, except for nuts used in the production of alcoholic
distillates, including agricultural ethyl alcohol. (9) Celery, (10) Mustard, (11) Sesame seeds, (12) Sulphur dioxide and
sulphites, (13) Lupin, (14) Mollusks. (*) And their derived products, to the extent that the processing they have undergone
is not likely to increase the allergenicity level assessed by the Authority for the base product from which they are derived.
Please consult the appropriate documentation that will be provided by our staff upon request. We cannot guarantee the
total absence of allergens in all of our dishes and beverages.

Fish intended to be eaten raw or almost raw have been treated beforehand, in compliance with the provisions of EC
Regulation N. 853/2004, Annex III, Section VIII, Chapter 3, Paragraph D, Point 3.

To guarantee quality and safety for public health, and in compliance with the procedures described in the HACCP Plan
pursuant to EC Regulation N. 852/04, (a) dishes or ingredients marked with © are frozen, frozen at source by the
manufacturer, (b) ingredients may have been chilled to a negative temperature on site. Our restaurant staff is at your
disposal to provide any information regarding the nature and origin of the food served.

100% recycled paper
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AL BAR SANT ANDREA
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PANINI

Lobster pan brioche with marjoram butter, pink sauce and baby

lettuces 47
(1,2,3.7)

Focaccia rustica, with grilled rib eye, Partanna caramelized onion,
mustard seeds and balsamic vinegar glaze 40
(1,10,12)
Ciabatta with tomato, Ragusano mozzarella, oregano and basil 29
(1,10,12)
TRADITIONAL PIZZAS
Served from 12:00 - 10:30 pm

BRONTE 26

Mortadella, pecorino and robiola cheese with Bronte pistachio pesto

(1,7,8)

NORMA 25
Tomato sauce, mozzarella, baked Sicilian ricotta cheese and

eggplant

V) (1.7)

REGINA 27
Tomato sauce, Pachino cherry tomato, buffalo mozzarella, Parma
ham, shaved parmesan and rocket
(1.7

Margherita 24

Tomato puree, Ragusa buffalo mozzarella and basil
V) (1.7)

GOURMET PIZZAS
Served from 12:00 - 10:30 pm

FAVIGNANA 37
Tuna tartare with cucumber and wild fennel sauce
4
MAZARA 54
Burrata, prawns, and sun-dried tomato pesto

(12,7

NEBRODI 4

Smoked provola, potatoes and onion with shaved black truffle
(1.7)

SPECIALTIES FROM THE FOSPER
Served from 12:00 - 10:30 pm

CHARCOAL SKEWERS

Molluses and erustaceans

Marjoram squid with chili soy mayonnaise 32
(1,6,14)

Ginger prawns with yogurt sauce and chives 60
o) 27)

Meats

Organic chicken tenders soy sauce and toasted bread 30
(1,6)

Diced lamb with red wine and mint sauce 33
(GF) (12)

Vegan

Marinated field vegetables with salmoriglio 25
VG)

TAGLIATE
Fish

Tuna fillet with red onion puree and Ispica sesame seeds 38
(GF) (4.11,12)

Herb swordfish with bell pepper jam and Salina DOP capers 36

(GF) (4)
Meats

Black Angus with sicilian avocado sauce, mint and sunflower seeds
34
(GF)

Wagyu fillet (120 grams) with Sichuan pepper sauce 63
(GF)



927 (ON)
£Z 01eWO) pur salqmaﬁm [BUOSBIS pauuﬁ UUAN

(8¢
96 OSTRUUOARUL
PUE 90N119] “TUOIB([ ‘01RWIO] ‘S3FO ASBI-TIAO “ISBAI( UYOIYN)

SHHIOIMANYS 1710

(rrgvy)
zr uoruo
INOS pue 199MS pue o1sod quom,sgd NUOI( “YrI]S BUN] [1IM JaﬁJn((.[

@rrors<ss
of 20nes >[u_|d pue 012WO0Y Jo9( “DON1d| YIM Joo( Jaﬁmquw H

SHHOIMANYVS

Coip)
{

ZyeEl

sauraeys uesourred

(SN

PUR 1SILID BIDORIOJ “OT[IRS PO BI(N\] “SOTAOTIUER “OSTRUUOARU [IA\
£ 9NN WIS A(B([ )M TBSOR)

G iy

1CT)

£6 1SBAI( UMOIYD DIUBSIO PI[[ILS [IAN

(z

dVSHVI

r°¢) (1D
S€ 10 9AI[O JO BUNY PIJIBIS [SAd) [1IM QSTO5TN

@1y (19)
0€ 9oMEeS JUISSAIP
LOWI| UT SOAT[O Yor[( PUR UOIUO Pt ‘stoded BLID[[oIUE ] ‘Sa1A0OUR

poreuLIRTI ‘S90)eI0] KJJ;)q;) ¢ SOONNI| A"qeq YIM pejes uelilg
) (A1)
0 [Iseq pue
UOT19[9S 01O ‘asaaqa B[[oJRZZOW O[R]JN( ouesnﬁlag Jm QSSJdBD

Savivs

(1) (OA)
4z Jiseq pue ;)HJB%‘ 1M 01BwIo] um[d

KJJOI{D AAOHSA/' Pue pod ouryoed Yim el joyasiuiq peodq I{.gHOPJHOS

6927
$Z 95999 B[[odRZZOW puv seod nodea JOO( YA\ S|[R(] 9OLL UOIJJRG

rrzrsess
6& 9oNes Jelae] pue
SYOTIS OJRIVFOA PAIINE( )M ‘sotaoyoue pue pmbs ‘duwniygs poryy

v
ZZ 999D O[[BARIOIOR) pUR O]BWIO]
“UOLUO ‘SITAOYOUR 1M OULID[B] WOL) P,ZZ!(I BIODRIOJ | O[[QUOUYS

SHIOVNS

wresves
z& Kep oY1 Jo eised ueI[Ig

(6 (DA ID)
§Z 10 IAT[O
ULSITA BIIXO [1TM AJIOTG WOJ SOWNZO[ PUE SO[(BIISOA JO dUOIISIUTA

(1) (OA)

0€ [ISB([ PUE SOOIBUIO] UBI[IDIS [[SAI] [1TM oUTNSUT] 1BOUM I (|
@)

€ orpaes pue Aofsaed ‘surep yim moyseds umeap-ozuoag

SASEN0D LSUIA

@r6°9) (OA D)
tz saodeo
RLID[[91UR] PUR SIAI[O ‘9[qma§9A JNOS pue 199Mms Jm ereuoden)

)

Z€ 9S991D SYIUOW OF ISSOY IYIIBA
HBS()HI.IP,(I ‘[){)AE[]S p[IE 1&))[2)().1 })[IAA ‘[I()[II()] ‘ﬂ() qHAA ()!i)i)P,d.IP,Z) J&)&)E[
@ry) (1o)
4G S{)Aﬂ() d()q ()i)ﬂ()g I()p BJEH()()()N pHP,

SOOIIS 9FURIO ‘prIesS [ouua] B yim 2ol snajo ur sotaoyoue pajeuLe
1 pefes | J & I m/ [0 uf satA0y LIB A

SHAZILAddYV



