
To share 

CHIPS 
potato chips, elena’s made  

lime & pink pepper mayonnaise  4 

CHIACCHIERE 
fried pizza wheat dough, row ham and 

buffalo stracciatella  4 

CHIACCHIERE BONGUSTÈ 
fried charcoal wheat pizza dough, 
emilia romagna’s culatta and grana 

padano cream  6 

RAVIOLI 
steam ravioli stuffed with meat and  

steam ravioli stuffed with fish and 
vegetables  6 

PANCAKE 
6 mix of mini pancake of the day  8 

MINI BURGER 
two mini burger with homemade bread 

• hamburger, onion jam and toma cheese 
• octopus*, octopus mayonnaise,  

olives and dry tomato  8 

CHICKEN 
* fried chicken chunks, marinated in 
soy sauce & pears and chive crème 

fraîche  6 

Great delizia 
ANCHOVIES 

BATTUTA 

“SALAM NUSTRAN” 

TOMA CHEESE FROM  
“COLLE DELL’AZZARÀ” 

FLAN 

VEGETARIAN PANCAKE  

CHICKEN 

18 

Chef’s special dishes 

SOFT EGG 
pumpkin flowers and grana cheese cream  7 

ANCHOVIES 
desalted anchovies, thyme flavored buffalo 
mozzarella cream and sails of rye bread  4 

FLAN 
leek flan served on stracciatella cheese  5 

        PARMIGIANA  
grilled eggplants, “carasau” bread, small 
tomatoes and buffalo “stracciatella”  5 

MILLEFOGLIE 
anchovies  bread, fresh figs, ricotta cheese And 

culatello ham  7 

BATTUTA 
“fassone” veal raw meat (80gr),  
red onion jam and fried leek  7 

OCTOPUS 
* seared octopus,  pepper gazpacho and buffalo 

mozzarella cream  8 

RAW SEA FOOD 
red shrimps* from Mazara del Vallo,  

mediterranean pink shrimps* 
fish* of the day  10 

Great delizia bongustè 

SOFT EGG 

RAW SHRIMPS 

RAVIOLI 

MILLEFOGLIE 

BATTUTA 

OCTOPUS 

24 

Cold cuts 

CULATELLO ham 
RAW HAM aged with black pepper 

 SALAM NUSTRAN d.o.p.   
pork LOIN  

ARTISANAL COOKED HAM  

wheat FOCACCIA bread  
seasonal FRIUTS 

 16 

Cheeses 

sweet GORGONZOLA 
TOMA from “colle dell’Azzará” 

 GRANA d.o.p. 24 months 
aged 

fresh GOAT cheese 

wheat FOCACCIA bread  
biologic HONEY 
fruits COMPOTE   
seasonal FRIUTS 

 14 

Mixed 

CULATELLO ham 
RAW HAM aged with black pepper 

pork LOIN  
TOMA from “colle dell’Azzará” 

 GRANA d.o.p. 24 months 
aged 

wheat FOCACCIA bread  
fruits COMPOTE   
biologic HONEY 

seasonal FRIUT 

16

LA GENTILE CLIENTELA È INVITATA A SEGNALARE ALLO STAFF EVENTUALI ALLERGIE E/O INTOLLERANZE ALIMENTARI, L’ELENCO DEGLI ALLERGENI PRESENTI NEI NOSTRI PIATTI È A VOSTRA DISPOSIZIONE.  
TUTTE LE NOSTRE PRODUZIONI SONO CONSERVATE NEL PIÙ SCRUPOLOSO RISPETTO DELLE NORME HACCP UTILIZZANDO LE PIÙ AVANZATE TECNOLOGIE. 

I PRODOTTI CON ASTERISCO * HANNO SUBITO UN CONGELAMENTO ALL’ORIGINE O UN ABBATTIMENTO TERMICO E UN CONGELAMENTO, SECONDO QUANTO PREVISTO DAL REGOLAMENTO CE 852/2004.


