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STARTERS

BLACK BREAD BRUSCHETTA 78 @
PANCETTA, GIRGENTANA GOAT ROBIOLA, HONEY AND
TOASTED ALMONDS

EGGPLANT TORTINO 7112
EGGPLANT, PRIMOSALE, TOMATO, HAM, BASIL

POTATO AND BLACK TRUFFLE SCRIGNO 37
WITH PARMESAN FONDUE AND EGG

VITELLO TONNATO 345
MAYONNAISE, CAPERS, TUNA, CHERRY TOMATOES

SELECTION OF SICILIAN DOP CHEESES 7 @
WITH ORGANIC JAMS

BEEF TARTARE ™7
MACHE SALAD, QUAIL EGG, CACIOCAVALLO CHEESE, BALSAMIC
VINEGAR PEARLS

BLACK BREAD BRUSCHETTA 34
WITH AVOCADO, SALMON AND QUAIL EGG

SARDINE BECCAFICO SKEWERS * 7
BREADCRUMBS, PINE NUTS, RAISINS, ONION, HERBS, ORANGE,
TOMATO, CHEESE

WARM OCTOPUS SALAD * 4%
OCTOPUS, POTATOES, GREEN OLIVES, MACHE SALAD

WHIPPED BACCALA AND GOLDEN FRIED SCAMP] * 12472

SEARED TUNA WITH KIWI SAUCE * 41
BLACK PEPPER, SESAME SEEDS, MAYONNAISE, TOMATO

FIRST COURSES

PACCHERI WITH BELL PEPPER CREAM AND SAUSAGE 6710
WITH ZUCCHINI AND CHEESE

PAPPARDELLE WITH WILD BOAR RAGU #6791

RAVIOLI WITH ROBIOLA FROM GIRGENTANA GOAT 378 @
WITH WALNUT AND FLORIO MARSALA CREAM

SPAGHETTI DELLA NONNA'"
FRESH TOMATO PASSATA AND BASIL

PASTA WITH SARDINES & MUDDICA * 48
SARDINES, TOASTED BREADCRUMBS, PINE NUTS, RAISINS,
WILD FENNEL

CALAMARATA WITH TUNA RAGU * 456710
TUNA, EGGPLANT, BUFFALO MOZZARELLA, TOMATO, MINT,
TOASTED BREADCRUMBS

LINGUINE WITH SCAMPI AND GREY MULLET BOTTARGA * 1-2-4-6-910
OIL, GARLIC, LIME, SCAMPI TARTARE

RISOTTO WITH RED PRAWN TARTARE * 279
WITH BURRATA AND CONFIT TOMATOES

SPAGHETTI CHITARRA WITH SEA URCHINS * 12:6-9-1013

OSTERIA
EXPANIFICIO

HSTTONTY



MAIN COURSES

€14| BRUSCULUNEDDU CU’ SUCU 37
EGG, PANCETTA, ONION, TOMATO, CHEESE, PARSLEY

€14| FREE-RANGE GRILLED COCKEREL
€25| BEEF FILLET WITH GREEN PEPPERCORN SAUCE 7°1°

€28| WAGYU FILLET
RAISED IN ITALY

€16| PALERMO-STYLE SWORDFISH * 14581
BREADCRUMBS, HERBS

€16| CRISPY SPATOLA IN SWEET AND SOUR SAUCE * 458
BREAD, ONION, RAISINS, CHEESE, PINE NUTS, PARSLEY

€20| TUNA STEAK ON COUS COUS TABOULE * 582
ALMONDS, PISTACHIO, SUN-DRIED TOMATOES, RAISINS, PINE
NUTS, CARROTS

€22| FISH OF THE DAY “MESSINESE"” STYLE * 458
CHERRY TOMATOES, BLACK OLIVES, CAPERS, AROMATIC HERBS

SIDE DISHES

€5| GRILLED VEGETABLES
EGGPLANT, RADICCHIO, ZUCCHINI, POTATOES

€5| EGGPLANT CAPONATA °
EGGPLANT, OLIVES, CAPERS, ONION, CELERY, TOMATO

€5| MIXED SALAD
GREEN LETTUCE, RADICCHIO, CARROTS, TOMATO, ROCKET

€5| ROASTED POTATOES
POTATOES, ROSEMARY

€5| PEPERONATA
ONION, PEPPERS, POTATOES

@V SLOW FOOD PRODUCTS

DEAR GUEST, IF YOU HAVE ANY FOOD ALLERGIES OR INTOLERANCES, PLEASE ASK: WE ARE
PREPARED TO ADVISE YOU IN THE BEST WAY. *IN THE ABSENCE OF FRESH FISH, HIGH-QUALITY
FROZEN OR DEEP-FROZEN PRODUCTS ON BOARD WILL BE USED. COVER CHARGE € 3,50
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DESSERTS

€5| SEASONAL FRUIT

€5| RICOTTA CANNOLO 357812
€6| WILD BERRY PANNA COTTA 72
€6| ALMOND SEMIFREDDO 378
€6| TIRAMISU ™37

€6| PISTACHIO COUSCOUS 578
WITH VANILLA ICE CREAM

€6| COCONUT SEMIFREDDO 78
WITH SALTED CARAMEL, ALMOND-CEREAL CRUNCH

€6| SICILIAN LEMON GRANITA ™7
€6| LEMON CREAM WITH ALMOND CRUMBLE AND RED FRUITS *78

@V SLOW FOOD PRODUCTS

DEAR GUEST, IF YOU HAVE ANY FOOD ALLERGIES OR INTOLERANCES, PLEASE ASK: WE ARE
PREPARED TO ADVISE YOU IN THE BEST WAY. COVER CHARGE € 3,50
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