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STARTER

MR MOUNT ETNA ®

A volcanic-shaped arancino filled with a molten core of slowcooked Sicilian ragu, finished with
a rich ragu topping and creamy parmesan fondue

BRUSCHETTA CAPANATA ®

Toasted bruschetta topped with our homemade Sicilian caponata, the island's most iconic
sweet-and-sour dish made with aubergines, celery, olives, capers and tomato. A true taste of

Sicily, served on warm crusty bread.

ARANCINO NORMA ®

Risotto ball stuffed with aubergines or spinach served on our homemade tomato sauce and
basil pesto and topped with Parmesan.

MAIN
RAVIOLI IN SALSA DI LIMONE = ®

Fresh ravioli filled with peas and mint, served in a light and fragrant lemon zest sauce and
finished with fresh mint. A delicate and refreshing dish that combines creamy filling with bright
citrus notes.

PARMIGIANA ®
Aubergines parmigiana is one of the most famous and beloved Sicilian recipes. Made with fried

melanzane (aubergines) that are baked with tomato sauce, basil, garlic and cheese.

TAGLIATELLE AL PESTO DI BASILICO ®
Fresh tagliatelle tossed in our homemade basil and pine nut pesto. A simple yet flavourful Italian
classic, rich in fresh basil aroma and perfectly balanced with extra virgin olive oil.

DESSERT
SICILIAN LEMON CAKE | TIRAMISU | BROWNIE = ®

Every diner on the vegan set menu will have £5 donated in their name to Santuario
Sotto la Panca - an animal sancutary in Sicily - thank you!

IF YOU SUFFER FROM A FOOD ALLERGY OR INTOLERANCE, PLEASE LET THE MANAGER KNOW UPON PLACING YOUR ORDER.
BE AWARE THAT WE DO NOT SERVE GUESTS WITH ANY OF KIND OF ALLERGIES (MILD OR SEVERE) OR ANY INTOLERANCE.

N) Contains nuts



