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COPERTO: PANE DI TUMMINIA E OLIO EXTRAVERGINE DEL CASTELLUCCIO 3
Cover charge: Sour dough bread with timilia durum wheat and Castelluccio extravirgin olil

MAITRE: NICCOLO SAULLO, ANGELO DELLA CORTE, MOHAMAD DANDAN
EXECUTIVE CHEF: JONATHAN FARINANGO



SCUTEDDE

A’ PIZZETTA MARGHERITA 9
Lievitazione 24 ore / Fermented 24h

< PANELLE E AVOCADO 3
Fried chickpeas bread served with avocado cream

POLPETTE DI MELANZANE CON MENTA, MANDORLE E PECORINO 5pz 10
Fried polpette with eggplant, mint, almonds and Pecorino cheese bpes

CROSTINO CON BURRO DI NORMANDIA E ACCIUGHE ORTIZ SERIE ORO 10
Tumminia bread with Normandy butter and Ortiz Gold Series anchovies

<& MACCO DI FAVE CON CICORIA SALTATA 12

Fava bean purea with sautéed chicory

PARMIGIANA ALLA LUBAR 12
Fried eggplant, tomato sauce, mozzarella, Parmesan cheese and basil Parmigiana

SARDE ALLA BECCAFICO 12
Sardines with breadcrumbs, pine nuts, raisins, parsley, orange juice and honey

HOMEMADE ARANCINI
\ \

RAGU DI CARNE E PISELLI 10
Arancini with beef ragout and peas

ALLA NORMA 10

Arancini with aubergines, tomato sauce and ricotta cheese

SALADS

INSALATA DI PUNTARELLE E ACCIUGHE 14
Puntarelle and anchovies salad

INSALATA DI CARCIOFI E PARMIGIANO 18
Artichokes and Parmesan Cheese

TARTARE DI AVOCADO CON MELAGRANA E CIPOLLOTTO 10
Avocado tartare with pomegranate and spring onion

SIDE COURSES

S MELANZANE, ZUCCHINE ED INDIVIA ALLA GRIGLIA 12
CON OLIO E MENTA

Eggplants, zucchini and endive with oil and mint

& PATATE CROCCANTI CON ORIGANO 7
Boiled and lightly fried potatoes with oregano

TOASTED

Toasted are available from 8am till 8pm

CLUB SANDWICH E PATATE CROCCANTI CON ORIGANO 19
Club Sandwich with boiled and lightly fried potatoes with oregano
Bread, chicken, egg, bacon, salad, tomato, mayonnaise

J M AVOCADO TOAST LUBAR 15
+ UOVO BIO Poached Organic Egg (Galline Felici Principe di Fino) +3

+ PESCE SPADA PESCATO LEGGERMENTE AFFUMICATO +6
Lightly smoked swordfish

@ LUuToAsT: PROSCIUTTO COTTO E VASTEDDA DEL BELICE 7
Ham and Slow Food Sicilian cheese toast




RAW SEAFOOD
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PLATEAU ROYALE 58
Tartare di Gambero Rosso, Gamberetti di Nassa, melagrana e finocchio
Tartare di Tonno con mandorle e timo limonato
4 Gamberi Rossi, 2 Scampi, 2 Ostriche “Speciale”, 2 Ostriche Gillardeau
Tartare di avocado con melagrana e cipollotto

Consigliato per 2 persone

Red Prawn and Nassa Shrimps tartare with pomegranate and fennel
Yellowfin Tuna tartare with almonds and lemon thyme
4 Red prawns, 2 Langoustine, 2 “Special” Oysters, 2 Gillardeau Oysters
Avocado tartare with pomegranate and spring onion

\ Suggested for two people /

GAMBERO ROSSO MARINATO  cad. 4
Marinated red prawn

SCAMPO MARINATO  «ad. 5
Marinated langoustine

OSTRICHE (BRETAGNE)
Oyster “Speciale” cd. 4 Oyster Gillardeau n.2 cad. 5

TARTARE DI TONNO CON MANDORLE E TIMO LIMONATO 16
Yellowfin Tuna tartare with almonds and lemon thyme

TARTARE DI GAMBERO ROSSO, GAMBERETTT DI NASSA, 20

MELAGRANA E FINOCCHIO
Red Prawn and Nassa Shrimp tartare with pomegranate and fennel

CARPACCIO DI TONNO AL VERDELLO 18
Yellowfin tuna carpaccio marinated with Sicilian verdello lemon

CARPACCIO DI PESCE BIANCO PESCATO CON POMODORO E CAPPERI 18

White fish carpaccio with tomato and capers

FIRST COURSES

FARAGLIONI DI LUBAR 21
Ravioli with ricotta cheese, basil, lemon zest, fresh cherry tomatoes

PASTA CON LE SARDE 18
Pasta with sardines with breadcrumbs, pine nuts, raisins, parsley and garlic ol

BUSIATE ALLA TRAPANESE CON MANDORLE E CONFIT 18
Whole grain Busiate pasta with Trapanese pesto, almonds and confit tomatoes

PACCHERI ALLA NORMA 18
Paccheri pasta with tomatoes, eggplants, ricotta cheese and basil

SECOND COURSES

RISO BASMATI AL CURRY E CHUTNEY CON POLLO O GAMBERI 23
Basmati curry and chutney rice with chicken or shrimps

CALAMARI SALTATI CON CARCIOH 23

Sautéed squids with artichokes

ORECCHIA DELEFANTE 32
Milanese with rocket salad and cherry tomatoes
or boiled and lighlty fried potatoes with oregano

PESCATO DEL GIORNO GRIGLIATO 26
CON VERDURE DI STAGIONE
Grilled fish of the day with seasonal vegetables



FROM OUR PATISSERIE

CANNOLO DI RICOTTA FATTO A MANO DA NOI 4
Homemade ricotta cheese cannolo

CANNOLO DI RICOTTA MIGNON FATTO A MANO DA NOI 2 pz 4
Homemade small ricotta cheese cannolo 2pcs

+ GRANELLA DI PISTACCHIO Granulated pistachio +1
+ CIOCCOLATO FONDENTE Dark chocolate +1

TIRAMISU 9
Cinnamon biscuits, mascarpone cheese, eggs, coffee and cocoa

CASSATINA SICILIANA 8

Sicilian sponge cake with almond paste, almonds, candied fruit and chocolate

TORTA DEL GIORNO / + GELATO 5,7

Cake of the day / with ice cream

A MACEDONIA / MACEDONIA + YOGURT GRECO 8/9
Seasonal fruit salad / Seasonal fruit salad + Greek yogurt
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TODAY’S SPECIALS

CHAMPAGNE OF THE MONTE
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FRANCOIS GIRARD SELECTION - Blanc de Blancs T13 ) 95

o o FROM THE EAST TO SHARE T e

& BABAGANUSH
Eggplant hummus with mint and black sesame seeds
8

& HUMMUS DI CECI CON CURCUMA
Chickpeas hummus with turmeric and sesame seeds
8

B e

MAIN COURSE

SPAGHETTO AL POMODORO
Spaghetti pasta with tomato sauce and basil
18

SECOND COURSE

RISO JASMINE AL CURRY E CHUTNEY
CON POLLO O GAMBERI
Jasmine curry rice and chutney with chicken or shrimps

23

9
HOT COCKTAIL

NUTCRACKER €1"*
Hazelnut liqueur, Rye whiskey, apple juice,
cinnamon
12




