
**ALL PRICES EXCLUDE VAT AND SERVICE CHARGE**

BITES TO SHARE
*Flavors of Sicily*

VITELLO E PROVOLONE
MINI BRIOCHE BUNS FILLED WITH TENDER VEAL

 A TOUCH OF SALSA VERDE AND MELTED
PROVOLONE CHEESE

355

LA PIZZETTA PALERMO SFINCIONE
A SICILIAN CREATION, THICK FLUFFY PIZZA CRUST TOPPED

WITH SLOW COOKED TOMATO SAUCE, CARAMELISED
ONIONS, ANCHOVIES AND BREADCRUMBS 

195

SALSICCE AL FINOCCHIO
SEASONED SAUSAGES WITH FENNEL

SIMMERED IN TOMATO SAUCE AND FRESH ITALIAN HERBS

295

PANELLA DI SICILIA
CRISPY CHICKPEA FRITTERS SERVED WITH FRESH,

ZESTY LEMON AND SALSA VERDE DIP

90

CAPONATA E RICOTTA
AUBERGINE CAPONATA, CREAMY RICOTTA

DIP AND TOASTED FOCACCIA CROSTINI

255

Miriam ElSharkawy



ROMAINE LETTUCE TOSSED IN OUR HOUSE PARMESAN
DRESSING AND SERVED WITH PARM CRISPS

*Greens With Style*

VERDE CON PARMIGIANO

340

INSALATA NORMA
MIXED GREENS WITH ORANGE SLICES, GREEN APPLE, AND

GOAT CHEESE SERVED WITH SWEET AND TANGY
ORANGE VINAIGRETTE DRESSING

245

ceasare classico
A CLASSIC CHICKEN CEASAR SALAD, CRISPY BREADED

CHICKEN SLICES ON ROMAINE LETTUCE TOSSED
WITH CEASAR DRESSING TOPPED

WITH AVOCADO SLICES

395

**ALL PRICES EXCLUDE VAT AND SERVICE CHARGE**

ZUPPA DI ZUCCA
HEARTFUL AND COMFORTING, A CLASSIC CREAMY
ROASTED PUMPKIN SOUP TOPPED WITH TOASTED

SEEDS AND GOAT CHEESE

180

MINESTRA DI LENTICCHIE
A CLASSIC SICILIAN BROWN LENTIL SOUP SIMMERED

WITH AROMATIC VEGETABLES AND A BLEND OF HERBS
IN A LIGHT CHICKEN BROTH

190

*Zuppe di Comfort*



CAPRESE CON AVOCADO
A FRESH TWIST ON A CLASSIC, BUFFALO

MOZZARELLA, RIPE TOMATOES AND AVOCADO SLICES
FINISHED WITH A RICH PESTO & BALSAMIC GLAZE

300

ARANCHINI DI NORMA
FRIED ARBORIO RICE BALL FILLED WITH SLOW COOKED

SHORT RIB RAGU, A TRUE SICILIAN COMFORT

325

BEIGNETS AL FORMAGGIO
GOLDEN POTATO CHEESE BEIGNETS ON TOP 

OF AN ANCHOVY AIOLI

295

MELANZANE FRITTE
CRISPY FRIED AUBERGINE FRITTI SLICES DRIZZLED 

WITH HONEY AND TRUFFLE OIL, SERVED WITH A
CREAMY RICOTTA DIP

310

**ALL PRICES EXCLUDE VAT AND SERVICE CHARGE**

VITELLO TONNATO AL TARTUFO
THINLY SLICED VEAL COVERED IN A CREAMY TUNA PUREE

WITH A HINT OF TRUFFLE INFUSION

465

BURRATA CON PISTACCHIO
FRESH BURRATA CHEESE, SWEET ROASTED TOMATOES

AND CRUNCHY PISTACHIOS, DRIZZLED WITH
HOMEMADE ROCKET PESTO

370

*Antipasti Perfetto*



**ALL PRICES EXCLUDE VAT AND SERVICE CHARGE**

VONGOLE CON PISTACCHIO
CLAMS AND MUSSELS COOKED IN A GARLIC BROWN BUTTER

BASE, SPRINKLED WITH PISTACHIO PANGRATTATO
BREADCRUMBS

480

CALAMARI CON HARISSA
FRIED CALAMARI SEASONED WITH AROMATIC HERBS

AND A SPICY HARISSA DIP

375

INSALATA DI LENTICCHIE E MELE
A WHOLESOME SALAD OF BROWN LENTILS, GREEN

APPLES AND CHARRED CHERRY TOMATOES, GARNISHED
WITH FRESH HERBS AND FETA CUBES

295

POLPETTE D’AGNELLO
TENDER LAMB MEATBALLS, SLOWLY SIMMERED IN A THICK

TOMATO SAUCE AND FINISHED WITH SALSA VERDE
AN AUTHENTIC SICILIAN DISH

390

GEMBERO AL ARANCIA
PAN-SEARED SHRIMPS IN A VIBRANT ZESTY ORANGE

SAUCE AND FRESH OREGANO

440



*Homemade Pasta*

275

520

575

525

420 385

295 390

490
495

RIGATONI ALLA NORMA

CASARECCE CON VITELLO

LINGUINE AL BISQUE DI MARE

MAFALDINE AL RAGU DI MANZO

SPEGHETTI AGLIO E OLIO PAPPARDELLE RIPIENE 
POMODORO

CASARECCE AL TRAPANESE SPAGHETTI ALLE VONGOLE

SPAGHETTI AL GAMBERI PAPPARDELLE RIMIENE
DI FUNGI

RIGATONI WITH FRIED AUBERGINE IN 
A FRESH TOMATO SAUCE TOPPED WITH 
PECORINO ROMANO

CASARECCE PASTA IN A RICH CREAMY SAUCE 
AND TENDER VEAL SLICES 

LINGUINE IN A RICH SEAFOOD CREAMY BISQUE, 
TOPPED WITH SHRIMPS, SCALLOP AND MUSSELS 

MAFALDINE PASTA WITH  SLOW-COOKED 
SHORT RIB BEEF RAGU IN A RICH AROMATIC 

TOMATO SAUCE

SPAGHETTI IN EXTRA VIRGIN OLIVE OIL, 
 A HINT OF CHILLI WITH A GENEROUS
SPRINKLE OF GRATED BOTTARGA AND 
CRISPY BREADCRUMBS

PAPPARDELLE PASTA STUFFED WITH SPINACH 
AND RICOTTA WITH HOMEMADE 

TOMATO SAUCE 

PESTO FROM THE HEART OF SICILY, CASARECCE 
PASTA TOSSED IN A FRESH TOMATO, BASIL AND 
ALMOND PESTO SAUCE

SPAGHETTI WITH CLAMS COOKED IN A 
DELICATE, AROMATIC GARLIC AND OLIVE OIL 

SAUCE

FRESH SHRIMPS COOKED IN A RICH TOMATO 
SAUCE TOSSED WITH OUR HOMEMADE SPAGHETTI PAPPARDELLE PASTA STUFFED WITH 

MUSHROOMS AND TRUFFLE PASTE 
            TOSSED IN A CREAMY SAUCE 

**ALL PRICES EXCLUDE VAT AND SERVICE CHARGE**



550

**ALL PRICES EXCLUDE VAT AND SERVICE CHARGE**

*The Italian Artisan Oven*
NAPOLITANA

TOMATO, MOZZARELLA, BLACK OLIVES, 
CAPERS, ANCHOVIES TOPPED WITH 

GRANA PADANO 

460

370

320

MARGHERITA DI BUFALA
CLASSIC MARGHERITA PIZZA WITH BUFFALO
MOZZARELLA TOPPED WITH FRESH BASIL 
LEAVES

390

PIZZA SALSICCIA PICCANTE
SAUSAGE, FRESH TOMATOES, MOZZARELLA,
CHILI FLAKES, PECORINO CHEESE, A DRIZZLE  OF 
HONEY AND FRESH PARSLEY

PIZZA BIANCA AL TARTUFO
WHITE  BASE PIZZA, PORCINI

MUSHROOMS, MOZZARELLA, PARMESAN,
 TRUFFLE PASTE AND TRUFFLE OIL

545

ROSEMARY CHICKEN
OLIVE OIL, MOZZARELLA, ROASTED CHICKEN,
CARAMELISED ONIONS, FETA, MUSHROOMS 

AND ROSEMARY

395

SICILIANA CLASSICA
HOMEMADE TOMATO SAUCE,  MOZZARELLA, 
EGGPLANT, CREAMY RICOTTA AND 
BASIL LEAVES

*Gnocchi  E  Risotti*

RISOTTO AL PORCINI
PORCINI MUSHROOM RISSOTO WITH SAUTÈED   

      SHALLOTS AND PERCORINO CHEESE    

440

RISOTTO CREMOSO AL MANZO
CREAMY  RISOTTO TOPPED WITH 

SHREDDED SLOW-ROASTED SHORT RIB BEEF

350

GNOCCHI AL BURRO
GNOCCHI SAUTÈED IN BUTTER WITH 
GRANA PADANO, SUNDRIED TOMATOES, SPINACH 
AND BASIL

GNOCCHI CROCCANTI
CRISPY FRIED GNOCCHI WITH FRESH 
TOMATO AND CREAMY CHEESE SAUCE

360



POLLO ALLA MILANESE
CRISPY CHICKEN MILANESE WITH

RISO VERDE AND
TOMATO SAUCE

470

PARMIGIANA DI 
MELANZANE
THINLY LAYERED AUBERGINE SLICES AND
BURRATA CHEESE BAKED IN FRESH TOMATO  
AND SERVED WITH PARMESAN SAUCE

425

FRITTO MISTO DI MARE
CALAMARI, SHRIMPS AND WHITE FISH FRIED

TO A GOLDEN CRUST, ZUCCHINI FRITTERS,
SERVED WITH A SIDE SALAD

680

FILETTO DI MANZO
GRILLED BEEF FILLET, SERVED WITH A 
SAUCE AND A SIDE OF YOUR CHOICE

1,150

SEA BASS SICILIANO
 SEARED SEA BASS WITH FRAGRANT 

SICILIAN COUSCOUS

690

tagliata di manzo
SLICED GRILLED BEEF TOPPED
WITH ROCKET, SHAVED PARMESAN, AND 
A DRIZZLE OF BALSAMIC

980

FILETTO DI PESCE CON
CREMA

WHITE FISH FILLET IN A CRUST
WITH  ZUCCHINI SWIRLS AND

BISQUE CREAM SAUCE

650

POLLO ARROSTO 
ROASTED BABY CHICKEN MARINATED IN A
BLEND OF FRESH HERBS SERVED WITH
SICILIAN COUSCOUS AND SUNDRIED
TOMATOES

ROCKET SALAD

530

150

COUSCOUS SICILIANO
90

RISO VERDE
140

PEPPERCORN SAUCE
85

PARMESAN SAUCE
115

SALSA VERDE
100

SAUTÉED MUSHROOMS
130

ZUCCHINI FRITTI
60

HAND CUT FRENCH FRIES
85
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*Secondo Piatto*

PICCOLINI



95 per scoop

GELATO
VANILLA, CHOCOLATE, PISTACHIO

190

APPLE TARTE TATIN
 CARAMELIZED APPLE 

230

RICOTTA cheesecake
TOPPED WITH CHOCOLATE SAUCE & HAZELNUTS

230

PISTACHIO & ROSE
PISTACHIO & ROSE WATER SEMOLINA CAKE

230

PROFITEROLE
VANILLA ICE CREAM & CHOCOLATE SAUCE

170
CRèME BRÛLèE

240

 TIRAMISU
COFFEE & MASCORPONE CREAM

190

HOLY CANNOLI
AUTHENTIC SICILIAN DESSERT

**ALL PRICES EXCLUDE VAT AND SERVICE CHARGE**

220

 BRIOCHE CON GELATO
PISTACHIO ICE CREAM & CHOCOLATE SAUCE 

OR 

VANILLA ICE CREAM & CARAMEL SAUCE


