NORIA

Modern Sicilian

sFlavors of Sicily*

Aubergine Caponata Brioche Con Vitello E Provolone Spaghetti Fritters

Aubergine, vegetables mix and chickpeas = Homemade brioche buns filled with tender veal Crispy fried spaghetti served
served on homemade brioche slices, melted provolone cheese and salsa verde with parmesan sauce

195 420 290

Patata Al Formaggio Arancini Di Norma

Golden fried potato and cheese Fried arborio rice ball stuffed with
croquettes on top of anchovy aioli dip peas, mozzarella and grana padano

295 325

Aubergine Melanzane Fritte Burrata Con Pistachio Couscous Trapanese
Crispy thin aubergine slices drizzled with Fresh burrata, roasted tomatoes, Couscous served with toasted
honey and truffle oil served with a ricotta dip pistachios and homemade rocket pesto almonds and chickpeas
345 390 325
Calamari Fritti Meatballs D’Agnello
Fried calamari served with Tender lamb meatballs in tomato sauce,
tartar sauce dip topped with salsa verde
375 390
Bresaola Con Fichi E Rucola Beetroot E Burrata
Air-dried bresaolaq, fresh figs, goat cheese and rocket Roasted beetroot with chunks of burrata cheese, rocket,

with a drizzle of balsamic dressing caramelized walnuts and a touch of balsamic glaze

540 390

«Greens With Syle*

Ceasare Classico Insalata Norma Insalata Verde Con Parmigiano
Grilled chicken on romaine lettuce with Mixed greens with goat cheese, orange slices Romaine tossed in parmesan dressing
Ceaser dressing and parmesan shaves and green apples with orange vinagrette with crunchy parmesan crips

485 320 340

**ALL PRICES EXCLUDE VAT AND SERVICE CHARGE**



“Fresh HomemadeP asia™

Rigatoni Alla Norma

Rigatoni with aubergine in tomato sauce
topped with pecorino cheese

275

Pappardelle Ai Fungi Cremosi

Pappardelle pasta stuffed with mushrooms
and truffle paste in a cream sauce

575
Mafaldine Al Ragu Di Manzo

Slow cooked short rib ragu with
mafaldine pasta

525

Linguine Al Gamberi

Linguine with grilled shrimps, tossed with cherry
tomatoes, lemon zest, olive oil and parsley

690

Gnocchi Croccanti

Fried gnocchi in fresh
tomato sauce and melted cheese

360

Aubergine Parmigiana

Baked aubergine layered with
burrata and parmesan sauce

425

Medaglione Provolone

Tender thin beef medallion topped with
melted provolone cheese,
served with Parmesan fries

950

Casarecce Red Pesto

Casarecce with red pesto, tomatoes,
almonds and fresh basil

320

Rigatoni Rosso E Burrata

Rigatoni in creamy red pepper sauce
with burrata

475
Casarecce Rosa Con Pollo

Casarecce with a creamy pink sauce
and grilled chicken breast

560

sGnocchi

Pollo Alla Milanese

Crispy fried chicken milanese with
green rice and tomato sauce

585

Tagliata Di Manzo

Sliced entrecote with rocket,
parmesan shavings and
balsamic glaze

1050

Filetto di Manzo

Grilled beef fillet served with your choice

Spaghetti Al Limoni

Spaghetti tossed in a lemony sauce
with butter and parmigiano

345

Casarecce Con Vitello

Casarecce in a creamy sauce with tender
veal slices and mushrooms

580
Bottarga Aglio E Olio Spaghetti

Spaghetti with olive oil, bottarga,
chilli flakes and crispy breadcrumbs

525

Linguine Al Bisque Di Mare

Linguine in seafood bisque with
shrimp, scallops and mussels

690

Gnocchi Al Burro

Gnocchi sauteed in butter with
sundried tomatoes, spinach and fresh basil

380

Sea Bass Siciliano

Seabass served with Sicilian couscous

710

Filetto Di Pesce

Pan seared fresh perch fillet in a creamy
bisque sauce with zucchini swirls

650

of green peppercorn or Parmesan truffle cheese sauce

ROCKET SALAD
150

SAUTEED MUSHROOMS

and a side of your choice.

1250

“Sides*

130 85

**ALL PRICES EXCLUDE VAT AND SERVICE CHARGE™*

PARMESAN FRIES

RISO VERDE
140



