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DRINKS WHITE WINE IN BOTTLE
Natural water/sparkling 1 liter € 3,00 Maria Costanza - Cantina Milazzo 75 cl € 40,00
Natural water/sparkling 1/2 liter € 1,50 Principe di Corleone 75 cl € 24,00
Coca cola - Coca cola zero € 2,50 Principe di Corleone 37,5 cl € 12,00
Chinotto - Fanta - Sprite Fania Fiano Insolia 75 cl € 20,00
The (lemon, peach) € 300 Bianco di Nera 75 c € 30,00
ltalian beer 33cl € 300 Leone Tasca d’Almerita 75 cl € 28,00
ltalian beer 66¢l € 600 Damanino - Donnafugata 75 cl € 25,00
Aperol spritz € 800 Anthilia - Donnafugata 75 cl € 25,00
Anthilia - Donnafugata 37,5 cl € 15,00
CANTINA GULINO KM 0 Il Salinaro - Cantina Pellegrino 75 cl € 25,00
Local wine 1 liter € 12,00 Kelbi - Cantina Pellegrino 75 cl € 25,00
Local wine 1/2 liter € 600 Tra i Mari - Cantina Pellegrino 75 cl € 25,00
Local wine 1/4 liter € 300 Nassa - Cantina Ramaddini 75 c| € 2500
RED WINE IN BOTTLE
Fanus Syrah Nero d’Avola 75cl € 20,00
Sherazade - Donnafugata 75 cl € 25,00
Lamuri - Tasca d’Almerita 75 cl € 30,00
Gazzerotta - Cantina Pellegrino 75 cl € 25,00
Maria Costanza - Cantine Milazzo 75cl € 60,00




STARTERS FISH

Octopus* salad
Qil e.v.o0., lemon juice,
parsley, black pepper

Charred octopus* with velvety potato

Mussel soup
Oil e.v.0., garlic, parsley, tomato

Fried fish

Raw fish mixed
(Catch of the day)

Tuna tartare with flavors of Sicily
Qil e.v.0., lemon or orange juice,
parsley, black pepper

Apetizer Do Scogghiu 5 courses
(min. 2 pax)

We inform the lords that in our foods the following may be listed substances that sometimes cause allergies or food intolerances.
“Information on the presence of substances or products that cause allergies or intolerances is available by contacting the service personnel”
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ALLERGENS

VEGETABLE

Grilled vegetables
Oil e.v.0., salt, mint

Olives, pecorino cheese
dried cherry tomatoes

Tomato, basil, cheese, egg
Sicilian Caponata

SIDE DISHES

Green salad
Green salad, tomato

Tomato salad
Big salad

carrot, olives
(Typical Sicilian)

anchovies

French fries

Eggplant parmesan Nonna Nella

Tomato concentrate, oil e.v.o., onion,
celery, carrot, capers, olives, almond, mint,
peppers, eggplant, vinegar, sugar

Lattuce, tomato, mozzarella cheese,
Oranges salad and fresh onion

Salad of oranges, fennel, olives, capers
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Gluten Crustacean Eggs Fish Peanuts

Soya

Wallnuts Celery Mustard Sesame

Mollush
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FIRST DISHES

Spaghetti Do Scogghiu € 18,00
Qil e.v.0., garlic, parsley, basil,
mussels, clams, shrimp, scampi*,squid*, cherry tomato

Spaghetti to the Siracusana € 12,00
Qil e.v.0., garlic, anchovies in ail,
cherry tomato, breadcrumbs

Spaghetti with clams € 16,00
Oil e.v.0., garlic, parsley, clams

Fresh pasta, scampi*, clams, € 18,00
cherry tomato, Bronte pistachios

Qil e.v.0., garlic, parsley, clams,

scampi*, cherry tomato, pistachios

Potato gnocchi € 16,00
Pistachio pesto, mussels, shrimp

Fresh pasta Norma sea € 14,00
Qil e.v.0., garlic, tomato, basil,
eggplant, swordfish*

Risotto to the sailor € 18,00
Qil e.v.0., garlic, parsley, basil,
mussels, clams, squid*, shrimp, scampi*

Fresh ravioli of grouper € 18,00
Oil e.v.0., garlic, shrimp sauce,
Bronte pistachios, cherry tomato

Spaghetti with sea urchins € 28,00
Oil e.v.0., garlic, parsley, urchins
Spaghetti Turiddu € 12,00

Qil e.v.0., onion, bacon, black olives,
tomato, eggplant, basil

Fresh pasta at the Norma € 10,00
Oil e.v.0., garlic, tomato, eggplant, basil

Spaghetti with sicilian pesto € 10,00
Qil e.v.0., garlic, pine nuts, basil,almonds, dried tomato, cheese

Spaghetti with meat ragout (Bolognese) € 12,00
Oil e.v.0., onion, celery, carrot,
basil, tomato concentrate, red wine, chopped meat

Spaghetti alla Carbonara € 12,00
Qil e.v.0., onion, bacon,
cream, egg, black pepper

Lasagna bolognese € 12,00

FISH MAIN COURSES

Grilled fish mixed € 22,00
Grilled prawns € 16,00
Grilled squid € 16,00
Grilled sea bass € 18,00
Grilled sea bream € 18,00
Fried fish (shrimp, squid®) € 18,00
Sarde a Beccafico € 12,00
Breadcrumbs, raisin, cherry,

garlic, black pepper, parsley, orange juice

Seared tuna with Sicilian Caponata € 20,00
Swordfish Syracuse € 18,00

Qil e.v.0., garlic, cherry tomato, capers, mint, swordfish*

Luciana octopus € 20,00
Qil e.v.0., onion, tomato, black pepper, parsley, basil

MAIN COURSES OF MEAT

Escalope of veal in white wine € 15,00
Qil e.v.0., butter, onion, parsley,

calf meat, white flour, potatoes

Escalope of veal with mushrooms € 15,00
Qil e.v.0., butter, onion, parsley,
calf meat, white flour, mushrooms

Roast veal with potatoes € 12,00



DESSERTS
Sicilian cassata
Sicilian cannolo
Dessert of the day

Coffee

Cappuccino
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BITTER
€ 6,00 Bitter Sicilian
€ 4,00 Passiti
€ 7,00 Limoncello, Mandarinello
Grappa
Barricata, Amarone Barrique, Moscato
Gewurztraminer
€ 2,00 Whisky Nomad
€ 4,00 Rum President

Bread and cover € 2,00

We do not serve half portions
* The fish the second period can be defrosted
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