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MENU

Flavours that bring worlds together




¢ STEAMED MUSSEIS WITHCGROSTINI & 0 e €12
Garlic, extra virgin olive oil, chilli pepper, oregano and white grape vinegar.

SINTISSED SOUP WITH CGROSTINIS - 0 €12
Tomato, garlic, parsley and oregano.

S ERIED CAL AMARI CONE e €12
Calamari fried in semolina and type 0 flour, in vegetable oil.

4 MIXED ERIED SEAFOQOD CONE - -« - oo st el st et stois s o ot s 2ot et s o e i ot it ot wfaferote €12
Baby squid, anchovies and prawns, fried in semolina and type 0 flour; with black pepper.

SIOCTOPUS SALADE T e €12
Butter crostini, celery, cherry tomatoes, garlic oil, lemon juice, parsley and black pepper.

S CWORDEISH PARMIGIAN AN e e e e €12
Aubergines, egg, Parmesan, mozzarella, swordfish and tomato sauce.

® CAPONATA WITH TUNA CONEIT - : - vvrrrrrrtettttmmtmmmimieisietstttsisiiiisisisiirieisins €13

Tuna confit, aubergines, courgettes, peppers, celery, onion, garlic, tomato sauce, pine nuts, raisins, sugar and
vinegar.

SIERIED SATTECODISATAD - e €16
Green salad, carrots, crostini, hard-boiled egg, lime mayonnaise and Parmesan.

SR ADITION AL CAPON A LA e €9
Aubergines, courgettes, peppers, celery, onion, garlic, tomato sauce, pine nuts, raisins, sugar and vinegar.

S DA RMIGIAN A e e €9

Tomato sauce, mozzarella, Parmesan, egg, aubergines and basil.

+ RAW SEAFOQOD «

* Giant langoustines €75/kg
¢ White prawns €50/kg
* Red prawns €90/kg
¢ Gillardeau oysters €5 each
# Marinated anchovies €30/kg
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+ CHEESE & CURED MEAT SELECTION o

Buffalo Mozzarella caprese “““““““““““““““““““““““ €13
Mixed tomatoes, basil and 150 g of buffalo mozzarella.

COWTS Milk Mﬂzzarella Caprese ................................ €10
Mixed tomatoes, basil and 150 g of cow's milk mozzarella.

Mixed Cheeses and Cured Meats €12 per person
Served with nuts and Sicilian black bee honey.

Parma “““““““““““““““““““““““““““““““““““““““““““““““““““ €16

Parma ham, bujffalo mozzarella, mixed tomatoes and basil.

o SALADS & SIDES «

Fried Chicken Sa].a.d ...................................................... €16
Green salad, carrots, crostini, Parmesan, lime mayonnaise and
hard-boiled egg.

Grandmals Salad ‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘ €7
Baked olives, tomato, onion and salted ricotta.

Roast Potatoes .................................................................. €6
French Fries ...................................................................... €5

+ CHILDREN'S MENU o

Rigatoni or spaghetti with tomato sauce €6
Rigatoni or spaghetti Bolognese €7
Plain rigatoni or spaghetti €5
Bun and fries €6
Fried chicken and fries €6
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PASTA - MAIN COURSES

o PASTA «

S aghetﬁ WItR CIAINS v v €18
Clams, garlic, olive oil, chilli pepper and parsley.

Paccheri w-ith B 1D 1 T DR R R P R R €17
Tuna confit, capers, black olives, house sauce, Calabrian enion, mint and basil.
Spaghetﬁ FIER s R T €12
Tomato sauce, basil, fried aubergines, extra virgin olive oil and salted ricotta.
Seafood S aghetti ....................................................... €19
Seafood, shellfish, crustaceans, cherry tomatoes, garlic, olive oil, chilli pepper and
parsley.

Rigatoni Bolognese ..................................................... €14
Slow-cooked veal ragit, tomato sauce, celery, carrots and onion.

Spaghetti with Langoustines, Tomato and Pistachio - €20
TLobster Ravioll v €18

Lobster-filled ravioli, courgette cream, toasted almonds, crispy bacon, prawn, garlic,
chilli pepper, mint and parsley.

Calamarata with Potato Cream and Octopus -~~~ - €16
Potato cream with fresh pecorino, octopus, garlic, parsley, chilli pepper and dill.

o MAIN COURSES o

MixedlGLlIY T e e e e €20
Swordfish, prawns, squid and octopus, served with mixed tomato salad and fries.

400 § Mixed Fried Seafood ---------- -cveereimiiiiiiiiiiiiiiiiiin, €25
Served with fried vegetables.

Grilled Octopus ........................................................... €17
Served with vegetables.

Pistachio Swordfsh Rolls - .- -c-ccovvmimmiimiiii i €16
Breadcrumbs, pistachio, spring onion and fresh pecorine, served with fries.

Catch of the Day' ...................................................... €40'fkg
BUrger IM & BIIEL - cccccvceeeroenttetatntitaietatiutietatiusiesatsusoaas €13
Pistachio cream, melted cheese and caramelised onion. Served with sweet potato fries.
Horse Meathalls - - c-c-ccceeermimmiiii i iiiiiiiiiiiiiiiiiians €15
Minced horse meat, breadcrumbs, fresh pecorino, egg, garlic and parsley. Served with
Grandma's salad.

Sicilian_style ChickenN ROIIS ----:-covveetmtmmiiaiiiiiiiiiiieiinnn. €12
Chicken breast, breadcrumbs, fresh pecorino, onion and tomato.

Scabbardfish Roulade -:-:----c-cccoveemimieiimiiiiiiiiiiiiiiiiiiaa, €22

Scabbardfish fillet, prawns, parsley, breadcrumbs, garlic oil and black pepper. Served with
caponata.
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PIZZA

Faccia di Vecchia .................................................... €4.50
Extravirgin olive oil, salt and oregano.

Pizzaiola ........................................................................ €6
Tomato sauce, oregano, extra virgin olive oil and basil.

Romana ......................................................................... €9

Tomato sauce, mozzarella, anchovies, capers, black olives and
oregano.

Biancaneve .............................................................. €7-50
Mozzarella, olive oil and oregano.

Marglleﬁta ................................................................... €8
Tomato sauce, mozzarella, basil and olive oil.

Caprese ....................................................................... €12

Buffalo mozzarella, cherry tomatoes, basil and olive oil. Toppings
added after baking.

Boscaiola ..................................................................... €12
Mozzarella, mushrooms, sausage and aromatic herbs.

Four Cheeses .............................................................. €10
Mozzarella, Gorgonzola, Fontina and Parmesan.

Diavola ........................................................................ €10
Tomato sauce, mozzarella and spicy salami.

Sausage and vegetables .......................................... €12
Mozzarella, provola, sautéed vegetables and sausage.

Capricciosa ................................................................. €13

Tomato sauce, mozzarella, cooked ham, black olives, hard-boiled egg
and mushrooms.

Tuna ............................................................................. €11
Mozzarella, tomato sauce, tuna, onion and oregano.

Four Seasons .............................................................. €12
Mozzarella, tomato sauce, mushrooms, olives and artichokes.
Vegetarian .................................................................. €10

Mozzarella, grilled vegetables, sautéed vegetables and extra virgin
olive oil.

Parmigiana ................................................................. €13
Tomato sauce, mozzarella, fried aubergines, egg, cooked ham and
Parmesan shavings.

Tomato sauce, fried aubergines, salted ricotta and basil.

Green calzone ........................................................... €12
Mozzarella, fresh sheep's milk ricotta, wild greens, black olives and
pepper.

classic Calzone .......................................................... €12
Fior di latte mozzarella, tomato sauce, cooked ham and black olives.
Ll’ISka ........................................................................... €15
Avocado, smoked salmon, mozzarella, rocket and burrata.
Mortazza ..................................................................... €14

Fior di latte mozzarella, mortadella, pistachio pesto and chopped
pistachios.

Pork .............................................................................. €12
Fior di latte mozzarella, sun-dried tomatoes, Brie and porchetta.
Gisira ........................................................................... €14
Tomato sauce, buffalo mozzarella, rocket, Parma ham and Parmesan.
Cono .......................................................................... €9 50
Tomato sauce, fior di latte mozzarella, frankfurter and fries.

Slittino ......................................................................... €12

Fior di latte mozzarella, goat cheese, radicchio, speck, Parmesan and
truffle oil.

Marinara ..................................................................... €18
Tomato sauce, seafood, shellfish, crustaceans, parsley, cherry tomatoes
and chilli pepper.

Gamberina ................................................................. €15
Mozzarella, fior di latte, fried courgettes, prawns and salted ricotta.
Croccante .................................................................... €15

Fior di latte mozzarella, provola, fries, fried chicken and sweet chilli
sauce.

POlpette ....................................................................... €15
Fior di latte mozzarella, primosale cheese, fresh onion, black olives,
horse meatballs and honey.




