


Food Allergy Notice: Please be advised that food prepared here may contain or have come in contact with these ingredients: Fish, Shell�sh,
Nuts, Dairy, Eggs, Sesame, Soy and Wheat. Please inform your waiter of any food allergy and/or intolerance before placing your order.

G - Gluten | D - Dairy  |  N - Nuts |  F - Fish & Shell�sh

Burrata with Datterino Tomatoes D

Sicilian Vegetables Cous Cous G

Panzerotti with Aubergine & Mozzarella G, D

Messina Octopus Salad F

Vitello Tonnato F

Rigatoni alla Vecchia Taormina with Aubergine, Zucchini, Tomato & Basil G, D

Wild Seabass Eoliana Style with Capers, Datterino Tomatoes & Olives F

Veal Escalope with Lemon Sauce G, D

Classic Sicilian Almond Granita N

Co�ee Granita

Classic Cannolo Palermitana Style G, D, N



Inclusive of 10% service charge, 5% VAT and 7% Municipality fee

SOFT DRINKS & MOCKTAILS

WINE
White: Soave Bolla Rètro

Red: Cevico E'got Merlot/Sangiovese

Rosé: M de Minuty

SPARKLING WINE & CHAMPAGNE
Prosecco Bisol

*available with Palermo package

Delamotte Brut
*available with Taormina package

SPIRITS
Vodka

Whisky

Gin

Tequila

Rum

BEER
Peroni



COCKTAILS

Meraviglia 
St. Barth Rhum, Pineapple Juice, Passion Fruit, Peach Syrup

Aperol Spritz 
Aperol, Sparkling Wine, Soda Water

Negroni 
Malfy Gin Originale, Campari, Jsotta Vermouth Rosso

 
Espresso Martini 

Smoke Lab Vodka, Kahlua, Espresso 

Paloma
Altos Plata Tequila, Grapefruit Juice, Agave, Grapefruit Soda Water

Brezza
Tanqueray N°10, Martini Riserva Ambrato, Lemongrass, Cucumber & Basil

Oscar Wilde Said
Volcan De Mi Tierra Tequila, Italicus, Campari, Citrus Mix, Agave

La Malandrina
Belvedere Vodka, Saint Germain Liquor, Lemon, Fennel & Chamomile

 
Mr Robert

Ketel One Vodka, Mandarin Liqueur, Martini Riserva Ambrato, Orange, Lime, Passion Fruit

Inclusive of 10% service charge, 5% VAT and 7% Municipality fee


