Sicilia in Tavola

Antipasti Misti
(Family Style)
CAPUNATINA SICILIANA

Sicilian mix sweet and sour vegetables,
toasted focaccia bread

MULINCIANI ALLA NORMA
Fried eggplant, roasted cherry fomato,
basil purée, baked ricotta cheese

ARANCINI ALLA SICILIANA

Traditional fried arancini with rice, saffron,

veal ragout, green peas, mozzarella

PURPI AFFUCATI
Stew octopus in a spicy fomato sauce

LE PANELLE
Crispy chickpea chips,
Herbs lemon anchovies, chili dipping

Pasta “Al Carello”

CASARECCE ALLA NORMA
Home-made casarecce pasta, eggplant,
fomato pachino sauce

PASTA AL FORNO
Baked home-made rigatoni, veal ham, peas,
beef ragout, boiled eggs, béchamel sauce, grated bread

Dessert

PIGNOLATA AL MIELE
Sicilian honey pignolata

CANNOLI DI RICOTTA
Ricotta cannoli

TORTA DI PISTACCHIO
Pistachio tart

AED 240 - Excluding alcoholic beverages
I AED 340 - Bottomless prosecco, beer, white & red wine
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Choice of one Main Course with
Additional AED 100

Main Course

SPIGOLA AL FORNO CON PATATE
Sea bass, potato, datterino tomato, black olives, capers

or

INVOLTINI DI VITELLO ALLA SICILIANE
Veal roulade, ham, provolone cheese,
spring onions, boiled egg in fomato sauce



