
 £5.0 

 £5.5 

 £ 5.5 

 £5.0 

 £5.5 

 £ 8.0

Nibbles & Sides 
OLIVES  (VE) (Halal) 

GARLIC BREAD (V) (Halal)

GARLIC FOCACCIA(V)(Halal) 

FOCACCIA BASKET (V) (Halal)

Vegan option available (VE)

BREAD BASKET (VE)  (Halal)
Add balsamic and extra virgin olive oil +£1.5 
“LA SICILIANA” SALAD (VE) (Halal)
Rocket, tomatoes, grilled aubergines, capers 

PARMESAN MUSHROOMS(VE) (Halal) 
Portobello mushrooms in a creamy truffle parmesan 
sauce
Vegan option available (VE)
GARLIC PORTOBELLO (VE) (Halal)
spicy salted portobello mushrooms with garlic and parsley 

MONTALBANO ATE YOUR HEART(N)(V) (Halal) 
La Sicilia nel piatto: our special maxi ravioli filled with 
creamy sheep's ricotta and spinach in a homemade 
pistachio sauce  topped with pistachio granella DOP

 £5.0 

 £ 8.5ARANCINO PISTACCHIO  (V)(N)(Halal) 

TRUFFLE CANNOLICCHI  (V)(N)(Halal))
deep fried tube-shell filled with fresh ricotta cheese 
to dip in a creamy truflle mushroom sauce

 £ 7.0

All Halal
Add Mushrooms (VE) £1.5 
Add Parmesan  (V) £1.5 
Fii Wnhtyyf -[. È73:  
Add Basil Pesto (VJ) £1.5 
Add Pistachio Sauce (V) £ 3.5 
Add Tomato Sauce (VE) £ 2.5 
Add Vegan Cheese (VE) £3.5 
Add Vegan Pesto (VE) £3.0

 £ 7.0

Antipasti
TAGLIERE SUNSHINE (2pp) (N)                             £ 25 
Our chef will prepare a large board of antipasto with 3 
hams DOP: salame Milano,  Parma ham. and coppa. 3 cheese 
DOP: taleggio, agerola fior di latte and fresh ricotta topped 
with veggies from Sicily served with bread basket

Sicilian Street Food
Arancini, Bruschetta and Saute' are not piping hot food. They 

will be served at a the right traditional
temperature as we eat in Sicily!

MR MOUNT ETNA (N) (A)  £ 9.5 
Volcanic shape Arancino with a melting heart of slow 
cooked ragu' and cheese  served with our homemade 
tomato sauce and Parmesan on top 

Mains & Pasta

 £ 19.0 

 £ 5.5 

 £17.5

Tagliatelle with pistachio pesto creamy sauce and pistachio 
mortadella DOP (cured ham with pistachio) topped with pistachio 
granella DOP

Vegan version available (£16 VE) (Halal)
TAGLIATELLE RAGÙ SICILIANO (A)(N)  £ 18.0 

with our special slow cooked Sicilian ragu' (beef 
and pork) with a touch of nero d'avola wine DOP 
topped with bechemel and  parmesan.
Vegan version available £16 (VE) (Halal)

BRUSCHETTA SUNSHINE  (VE)(N)(Halal)
 Topped with a selection of Sicilian vegetables 

VERDURE MISTE (VE)(N)(Halal)

Stuffed with pistachio sauce and cheese, served on 
homemade pistachio sauce and Parmesan on top. 

DOP/PDO Protected Designation of Origin. 

The DOP label guarantees that it is produced, processed, and packaged in a specific geographical zone and according to tradition.

If you suffer from a food allergy or intolerance, please let the manager know upon placing your order. 

Be aware we do not serve guests with any of kind allergies (mild or severe) or any intollerance 

(N) Contains Nuts  (V) Vegetarian  (VE) Vegan  (A) Contains Alcohol

PISTACCHIOSA (N) 

£18.0
With Pasta £20.0 POLPETTINE DELLA NONNA (N) 

our chef will prepare a plate with fresh grilled marinated and 
salted vegetables of the day 

PARMIGIANA SICILIANA(N)(V) (Halal) 
slices with 

 £ 15.0 

tomato sauce,  Layered aubergine 
mozzarella and Parmesan.

Mini meatballs in a homemade tomatoes DOP sauce toppend 
with homemade bechamel and parmesan (a bit spicy)
Vegan version available with or without pasta £17 (VE) (Halal)

SPAGHETTI VONGOLE (A)    £ 17.0 
with clams, chili flakes, parsley and touch of 
Etna bianco white 

EXTRA
Add Parma Ham, DOP  £3.5
Add Mortadella, DOP  £3.5 
Add Clams  £3.5 
Add Ragu' Siciliano £9     
Add Meatballs £9
Add Vegan Ragu (VE) (Halal)£4
Add Vegan Meatballs (VE) (Halal) £4

Sauté  with clams,  chili flakes, parsley and touch of Etna 
bianco white wine. Served with bruschetta bread

 £ 8.0 

TAGLIATELLE TRUFFLE PORTOBELLO(V)(Halal) 
with creamy portobello mushrooms, black truffle 

 £ 17.5

 £ 16.0

sauce topped with grated Sicilian Truffle Pecorino DOP. 

Vegan version available with spaghetti £15 (VE) (Halal)

SPAGHETTI AL SUGO (N)(V) (Halal)
with homemade tomato sauce mixed with bechimel topped with
basil and pine nuts pesto and parmesan
Vegan version available (VE) (Halal)
GNOCCHI  PESTO (N)(V) (Halal)  £ 15.0
Homemade creamy basil and pinenuts pesto and parmesan on top
Vegan version available (VE) (Halal)

GNOCCHI ARRABBIATA (VE) (Halal) £ 15.0 

With homemade perfect spicy tomatoes sauce and basil 

SPICY VEGAN GIRASOLE (VE) (Halal)   £ 16.0 
Ravioli filled with hummus, chillies, onions and turmeric in a tomato 

sauce with capers
 £ 14.0SUMMER SALAD (VE)(N)(Halal) 

our chef will prepare a big salads with rockets, cucumber, 
olives, tomatoes, marinated vegetable of the day, mixed nuts 
(pistachios, pine nuts and almond)

 £ 7.0SICILIAN LEMON HUMMUS (VE)(N)(Halal)
 with with and bruschetta bread

CLAMS SAUTE'  (A)(N) 



Sweet Life 

 £ 20

 £ 7
layered 

TIRAMISÙ - CLASSIC (V) (N)) (Halal) 
Ladyfingers biscuits soaked in espresso 
coffee, with mascarpone cream, topped with cacao 
HER MAJESTY: IL CANNOLO (Halal)  £6	

SICILIAN SHARING BOARD (V)(N)   

A  selection of our most popular cakes and pastries 

PISTACHIO CAKE (V)(N) (Halal) £ 7 
Sponge cake with several layers of pistachio cream 
topped with pistachio glaze

TREVELI CHOCOLATE(V)(N)(Halal                        £ 7 
Sponge cake with three layers of white, milk and dark 
chocolate mousse topped with a rich chocolate glaze and 
the finest chocolate pencils.

BRIOCHE COL TUPPO SICILIANA (V) (N)(Halal)£ 7	
Worldwide star: “La brioche Siciliana” – sweet brioche bun 
filled with: 

Sweet Life 

 £ 8.5 

CANNOLICCHIO ALLA RICOTTA (V) (N)(Halal))  £ 3.5 
A smaller version of our Her Majesty. Filled with sweet ricotta 
cream, topped with chopped pistachios 

SICILIAN TRIS (VE)(N)(Halal) £ 6 
Mix of three Sicilian cannolicchi. Gianduia 
(chocolate and hazelnut), pistachio and white

The most famous Sicilian dessert in the world. Tube shaped 
crunchy pastry filled with homemade Sicilian cream

 RICOTTA(V)(N):Sweet ricotta with pistachio flakes
 BIANCO(VE)(N)(Halal): Pastry cream
 PISTACHIO (VE)(N)(Halal)
 NERO (VE)(N) (Halal): Chocolate
 Some of the cannoli can be served vegan ask the staff

 SICILIAN NQ SPECIAL (V)(N):pistachio,
chocolate, pasticciera (similar to custard)

 RICOTTA&NUTELLA(V)(N)
 PISTACHIO (V)(N)
 GELATO (V)(N): 2 scoops of your choice

If you suffer from a food allergy or intolerance, please let the manager know upon placing your order. 

Be aware we do not serve guests with any of kind allergies (mild or severe) or any intollerance 

(N) Contains Nuts (V) Vegetarian VE) Vegan (A) Contains Alcohol

LOTUS CHEESECAKE (VE) (N)(Halal)        £ 6	
A lotus biscuit base and a Lotus biscuit vegan cream cheese filling 
and decorated with lotus spread and lotus biscuits.

 £ 7.0

COPPA DELLA CASA (V)(N) (Halal)       
Full cup of gelato topped with a cannolicchio shell on top 
(VE)(Halal)
It's Vegan when you choice the Vegan gelato flavours

VEGAN TIRAMISU' (VE)(N) (Halal) 
Ladyfingers biscuits soaked in espresso coffee and layered with 
vegan cream and topped with cacao powder. 



Flute 

£7.50 

Bottle 

£25.50 PROSECCO DOC EXTRA DRY MILLESIMATO (VE)

ALHAMBRA (VE) £5.60 Pint

£3.50 Half

£4.80 Shandy

MORETTI (VE)
PERONI GRAN RISERVA (VE)

330ml £5.00 

500ml £9.00

BIANCHI 

GRILLO, CANTINE FINA: SICILIA-ORGANIC-DOC (VE)

£32.80

Vinified from the grape variety Grillo typical of 

western Sicily, this straw-yellow white wine 

reveals wonderful citrus tones and floral notes 

CHARDONNAY, TERRE SICILIANE IGT-ORGANIC (VE)

£33.40 

The grapes that make this wine are harvested in two 

stages. The first takes place on the vines of a nature 

reserve on the seafront and at sea level, where the 

sandy soil and sea breeze give the wines intense 

sapidity. The second harvest comes from 300 metres 

above sea level and is slightly earlier in order to 

obtain richer aromas, freshness and crisp acidity. 

Ageing for 3 months in stainless steel tanks.

ROSSI

SYRAH, TERRE SICILIANE IGT-ORGANIC (VE)

£33.20 

The red kissed by the sun!  Produced from slightly 
overripe grapes of  Merlot, Syrah and Frappato, a 
fragrant wine with an intense bright red colour.   
Round on the palate, its great freshness is 
expressed in the mouth, complete with a good 
presence of tannins.

NERO D'AVOLA, BORGO DEL MANDORLO, RISERVA

£36.00

Nero d'Avola is "the most important red wine grape in 

Sicily" and is one of Italy's most important 

indigenous varieties. It is named after Avola in the 

far south of Sicily. Dry, rounded, warm and full-

bodied

SICILIAN WINES BY BOTTLE

SICILIAN HOUSE WINE BY GLASS
125ml 175ml 250ml BOTTLE 

 £6.50 £ 9.00      £ 25.00 

£6.50         £ 8.30      £  9.00     £ 25.00 

BIANCHI&ROSE'       

PINOT GRIGIO, IGP TERRE SICILIANE  

ROSE, IGP, NERELLO MASCALESE 

ROSSI 

MERLOT, IGP TERRE SICILIANE 

NERO D'AVOLA, CANTINE FINA: ORGANIC DOC (VE) 

PROSECCO 

SICILIAN NQ SIGNATURE COCKTAILS

£   9.5 

  £ 9.8 

SICILIAN LIFE 

Gin, triple sec, aperol, lemon juice, bitters, sugar syrup

LIMONCELLO BRAMBLE   
Gin, raspberry liqueur, limoncello, lemon juice, sugar syrup

SICILIAN MARGARITA 

Tequila, triple sec, campari, orange juice, lime juice, sugar syrup

  £ 9.8

Really sorry, we can’t serve guests with SEVERE allergies. Guests with severe allergies or intolerances should be aware that although all due care 
is taken, there is a risk of allergen ingredients still being present.

SICILIAN MEDICINE    £ 10.0 

Bourbon, triple sec, lemon juice, lime juice, honey syrup, ginger,  soda 

MAFIOSO (VE)                           £ 9.0 

Cognac, pear liqueur, peachtree liqueur, lemon juice, honey syrup, soda 
SEX ON THE SICILIAN BEACH                      £   9.5 

Vodka, raspberry liqueur, limoncello, orange juice, cramberry juice

125ml 175ml 250ml       BOTTLE

£6.60 £ 8.20 

       £ 8.30      

£ 26.00 

£ 27.00 £ 9.50 £ 8.50 £ 7.00 

£ 9.20 



Really sorry, we can’t serve guests with SEVERE allergies. Guests with severe allergies or intolerances should be aware that although all due care 
is taken, there is a risk of allergen ingredients still being present. 

Digestifs 
£ 18 

           £ 4.5 

           £ 6.5 

           £ 5.5 

Homemade Limoncello-bottle 250ml 

Limoncello 

Pistachio Liqueur-bottle 250ml 

Pistachio Liqueur 

AMARO AVERNA 

GRAPPA 

AMARETTO 

BAILEYS

Soft Drinks 
 £ 3.0
 £ 3.0 

 £ 5.0

 £ 4.5 

           £ 5.5 

COCA COLA-Glass 
DIET COKE-Glass 
SODA WATER Glass 
Homemade Sicilian Lemonade

JUICE 
Pineapple, Orange or Cranberry 

Homemade Sicilian Iced Tea 
Green tea, passion fruit, lime 

  £ 7.5 RASPBERRY BASIL MOJITO 
Raspberry, basil, soda, sugar

SPARKLING   San Pellegrino  (500ml)
STILL WATER Acqua Panna (500ml)

Coffees 
ESPRESSO (VE)

DOUBLE ESPRESSO (VE)

ESPRESSO CORRETTO with Baileys 

ESPRESSO CORRETTO with Frangelico 

ESPRESSO CORRETTO with Grappa

MACCHIATO
ITALIAN CAPPUCCINO 

FLAT WHITE  
BLACK AMERICANO  
WHITE AMERICANO
CAFFÈ SHAKERATO 
LATTE
ICED LATTE  
MOCHA 

HOT CHOCOLATE 
with Cointreau or Frangelico 

TEA POT
English Breakfast, Green Tea 

ADD OAT MILK (VE)
ADD SYRUP

 £ 4.0 
 £ 6.0 

 £ 0.80

 £ 3.5

 £ 3.5 

 £ 1.8 

           £ 2.7 

 £ 3.8 

 £ 3.5 

 £ 3.5 

 £ 3.5 

 £ 6.0

 £ 5.0

 £ 5.0

 £ 3.0 

 £ 3.0

 £ 3.0 

VIRGIN PIÑA COLADA   £ 7.5 
Pineapple, coconut, lime 

 £ 6.5 

 £ 1.00

 £ 4.0 
 £ 3.8

Cocktails 
NEGRONI  
APEROL/LIMONCELLO SPRITZ (VE) 
ITALICUS/CYNAR SPRITZ (VE)
CAMPARI SPRITZ 
ESPRESSO MARTINI  
MARTINI/DIRTY MARTINI  
GIN&TONIC (VE)
PORN STAR MARTINI 
RASPBERRY DAIQUIRI
WHISKEY SOUR (AMARETTO, WHISKY) 
LONG ISLAND ICE TEA  
COSMOPOLITAN   
OLD FASHIONED   
PINACOLADA  
MALFY  BLOOD ORANGE GIN&TONIC  (VE) 
MALFY  PINK GRAPEFRUIT GIN&TONIC (VE)

£ 9.50 

£ 10.00
£ 9.50 
£.9.00 
£.8.50 

£.10.50
£ 9.50

£ 10.50
£ 10.50
£ 9.00

£ 10.00
£ 10.50

 £ 5.5 

£ 11.00

£ 11.00

 £ 4.0

£ 22 

 £ 5.0 

 £ 4.0

£ 9.50
£ 9.50


