


COCKTAILS

APERITIF TIME                   Euro 10,00

Black Spritz Fruit  (banana liqueur • maraschino liqueur • martini bianco • soda • gum nero • prosecco)

Hugo Spritz  (elderflower syrup • prosecco • soda)

Pimm’s n°1  (pimm’s • ginger ale)

Bloody Mary  (vodka • tomato juice • tabasco • lemon juice • worcester• salt • black pepper)

Classic Spritz  (Aperol / Campari  / Limoncello • prosecco • soda)

SOUR COCKTAILS                     Euro 10,00

Pisco Sour  (pisco • sugar syrup • lime juice)

New York Sour  (whiskey • sugar syrup • lemon juice • red wine)

Amaretto Sour  (Amaretto di Saronno • sugar syrup • lemon juice)

Amaro Sour  (Sicilian amaro • sugar syrup • lemon juice)

Whisky Sour  (whiskey • sugar syrup • lemon juice)

MARTINI COCKTAILS                    Euro 10,00

Espresso Martini  (vodka • espresso • coffee liqueur)

Passion fruit Martini (vanilla vodka • lime juice • passion fruit juice •  passion fruit liqueur)

Cocktail Martini  (Martini dry • London dry gin • optional: olive and lemon)

Apple Martini  (Vodka • Apple liqueur • Lemon Juice • sugar syrup)
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ALL DAY COCKTAILS

Cosmopolitan  (vodka • cointreau • cranberry juice • lime juice)

Dark and Stormy  (dark rum • ginger beer )

Moskow Mule  (vodka  • lime juice • ginger beer)

Mojito   (silver rum • lime juice • white sugar • mint leaves • soda)

Mai Tai   (dark rum • orange liqueur • lime juice • orgeat)

Margarita  (silver tequila • Cointreau • lime juice)

Long Island Iced Tea (vodka • tequila • silver rum • gin • Cointreau • lemon juice • sugar • cola)

Paloma   (silver tequila • lime juice • pinch of salt • pink grapefruit soda)

Piña Colada  (silver rum • Batida de Coco • pineapple juice)

Sunset   (vodka • aperol  •  mandarin liqueur • orange juice • strawberry sirup • blueberry juice)

Tree of Paradise  (gin • lime juice •  pineapple juice • St-Germain liqueur • cucumber • ginger ale)

Euro  10,00

MOCKTAILS

Virgin Spritz  (cucumber• ginger ale •  soda water)

Virgin Colada   (ananas juice • coconut sirup)

Virgin Mojito  (lime juice •  white sugar • mint •  soda water)

Virgin Fruit  (ananas juice • orange juice • strawberry sirup)

Creamy Fruit  (vanilla sirup • cranberry juice• pineapple juice • cream)

Euro  10,00

Per e�etto della disponibilità sui mercati, in alcuni periodi dell’anno, i piatti 

contrassegnati * possono contenere alcuni ingredienti surgelati, mentre per i piatti 

contrassegnati * *  vengono utilizzati prodotti freschi ma abbattuti  per la corretta 

conservazione, nel rispetto della normativa sanitaria.

Si informano i clienti che i prodotti somministrati in questo esercizio possono 

contenere ingredienti o coadiuvanti considerati allergeni.

1. Cereali contenenti glutine: grano, orzo, segale, avena, farro, kamut e i loro ceppi ibridati o derivati | 2. Crostacei e 

prodotti derivati | 3. Uova e prodotti derivati | 4. Pesce e prodotti derivati | 5. Arachidi e prodotti derivati | 6. Soia e 

prodotti derivati | 7. Latte e prodotti derivati (incluso lattosio) |  8. Frutta a guscio: mandorle, nocciole, noci, noci 

di acagiu, noci di pecan, noci del Brasile, pistacchi, noci macadamia o noci del Queenslande e prodotti derivati | 9. 

Sedano e prodotti derivati | 10. Senape e prodotti derivati | 11. Semi di sesamo e prodotti derivati | 12. Anidride 

solforosa e solfiti in concentrazioni superiori a 10mg/kg o 10 mg/litro in termini di SO₂ | 13. Lupini e prodotti 

derivati | 14. Molluschi e prodotti derivati

Un nostro responsabile è a vostra disposizione per fornire informazioni e mostrarvi le 

etichette originali delle materie prime.

As a result of the availability on the markets, in some periods of the year, the dishes marked * 

may contain some frozen ingredients, while the dishes marked * * are fresh products cut down 

for proper storage, in compliance with health legislation.

We inform our customers that beverage and products may contain ingredients or adjuvants 

considered allergens substances or products causing allergies or intolerances.

1. Cereals containing gluten: wheat, barley, rye, oats, spelt kamut and their hybrids or derivatives | 2. Crustaceans and their 

derivatives | 3. Eggs and their derivatives | 4. Fish and products derived from it | 5. Peanuts and derivatives | 6. Soya and 

derived products | 7. Milk and its derivatives (including lactose) | 8. Nuts: almonds, hazelnuts, walnuts, pecan nuts, Brazil nuts, 

macadamia (or Queensland nuts) and their derivatives | 9. Celery and derivatives | 10 Mustard and derivatives | 11. Sesame 

seeds and derivatives | 12. Sulphur dioxide and sulphites in a concentration of more than10mg/kg or 10mg/litre in terms 

of SO₂  | 13. Lupine beans and derivatives | 14. Shell fish and derivatives

Customers are strongly advised to speak with our Staff regarding their allergy requirements. 

Our Manager can provide information and show you the original labels of raw materials.



GIN

Etna (Sicily) • Portofino (Italy) • Ciauru (Sicily)  • Ape Nera (Sicily) 

• Mare (Spain) • Monkey 47 (Germany) 

Hendrick’s (Scotland)

Euro  14,00

VODKA

Etna (Sicily) • Belvedere (Poland) • Greygoose (France)

Beluga (Russia) • Stolichnaya Elit (Russia)

Euro  14,00

RUM

Zacapa XO (Guatemala)                       Euro  25,00

Zacapa 23 (Guatemala)                    Euro  14,00

Don Papa Baroko (Philippines)                                          Euro  14,00

Diplomatico (Venezuela)                     Euro  14,00

TEQUILA

Casamigos Blanco (Mexico)                     Euro  12,00

Casamigos Reposado (Mexico)                   Euro  14,00

Mezcal Beneva (Mexico)                                                                                                     Euro  14,00

SNACKS

Caprese 
(7)

        Euro  16,00

Pomodoro datterino, mozzarella di bufala, olio extravergine di oliva e basilico

Date tomato, buffalo mozzarella, extra virgin olive oil and basil 

Insalata siciliana • Sicilian salad 
(4 - 5 - 7  - 10)

     Euro  16,00

tonno sott’olio, pomodorini, tuma, cipolla rossa, olive, capperi e basilico

tuna in olive oil, cherry tomatoes, tuma cheese, red onion, olives, capers and basil 

Caesar salad 
(1 - 3 - 4 - 5 - 6 - 7 - 9 - 10 - 12)

       Euro  22,00

pollo*, lattuga, scaglie di Grana, crostini di pane, salsa Caesar (uovo, olio, aceto di vino, salsa Worcestershire, 

acciughe, aglio, Grana)

chicken*, lettuce, Grana cheese flakes, bread croutons, Caesar sauce (egg, olive oil, vinegar, Worcestershire 

sauce, anchovies, garlic, Grana cheese)

 

Prosciutto crudo e mozzarella • Parma ham and buffalo mozzarella 
(7)

   Euro  18,00

Maxitoast 
(1 - 7 - )

                  Euro  10,00 

Pancarrè, prosciutto cotto, provola delle Madonie

Sliced bread, ham, Madonie handmade provola cheese

Dadolata di frutta fresca • Fresh fruit salad     Euro  12,00

Gelati artigianali • Artisanal ice-creams 
   (3 - 7- 8- )                             

    Euro     8,00

Fetta di torta • Slice of cake       Euro     5,00

Plumcake agli agrumi, plumcake al pistacchio, crostata al cioccolato, crostata all'albicocca, crostata di mele,  

torta al cioccolato, torta di mele, torta Jolanda

Citrus plumcake, pistachio plumcake, chocolate tart, apricot tart, apple tart, chocolate cake, 

apple cake, Jolanda cake

La selezione snack è disponibile dalle ore 12:00 alle ore 23:30 

Our snack selection is available from 12:00 PM to 11:30 PM

* Insalata Siciliana e Caesar Salad disponibili fino alle ore 21:30 / Sicilian Salad and Caesar Salad available until 9:30 PM



WHISKIES

SINGLE MALT                     Euro 15,00

Glenlivet • Glenfiddich • Laphroaig • Glenmorangie • Lagavulin • Caol Ila • 

Oban • Talisker • Macallan

BOURBON/RYE                    

Bulliet Bourbon • Bulliet Rye                   Euro 14,00

Wild Turkey                                                    Euro 12,00

CANADIAN

Crown Royale                                                    Euro 12,00

Canadian Club                                                                                                                                   Euro 10,00

IRISH

Jameson                      Euro 12,00

TENNESSEE

Jack Daniel’s                                                                                                                                       Euro 12,00

JAPAN

Nikka from the barrel                    Euro 15,00

BLENDED SCOTCH

Jhonnie Walker Black Label                    Euro 12,00

Jhonnie Walker Red Label                      Euro 10,00

COGNAC

Martell VSOP • Remy Martin                      Euro 12,00

Courvoisier • Hennessy                      Euro 10,00

BRANDY

Vecchia Romagna etichetta nera      Euro  8,00

Cardenal Mendoza • Carlos I                      Euro 12,00

ARMAGNAC

Duc de Maravat • Dartigalongue                      Euro 12,00

COFFEES

Espresso coffee • Decaffeinated coffee     Euro  2,50

Corrected coffee        Euro  3,50

American coffee        Euro  5,00

Coffee with whipped cream      Euro  5,00

Milk         Euro  4,00

Cappuccino        Euro  5,00

Latte macchiato        Euro  5,00

Double espresso        Euro  5,00

Hot chocolate        Euro  5,00

Iced shaken espresso       Euro  5,00

TEAS & HERBAL TEAS

Earl grey • English breakfast • Decaffeinated tea  • Lemon & ginger

Chamomile • Pippermint tea • Fruit tea  • Green tea

Euro  6,00

SOFT DRINKS

Mineral water cl 75       Euro  3,00

Mineral water cl 37,5       Euro  2,00

Coca Cola • Fanta • Sprite • Chinotto • Lemonsoda • Tonic • Iced tea  Euro  3,00

Ginger ale • Ginger beer • Soda Pompelmo Rosa    Euro  4,00

Fruit juice cl 20        Euro  3,00

Fresh orange juice       Euro  5,00

Almond milk • Soia milk       Euro  3,00

Campari soda          Euro  5,00

Crodino • Sanbitter       Euro  4,00

BEERS [cl 33]

Birra Moretti         Euro  5,00

Birra dello Stretto       Euro  5,00

Corona • Non-alcoholic beer                      Euro  6,00



      SPARKLING WINES

Montagner                      Valdobbiadene DOCG                       Euro  35,00

Milazzo  Nature Brut  Chardonnay                          Euro  60,00

Ca’ del Bosco Cuvée Prestige Chardonnay, Pinot bianco, Pinot nero  Euro  60,00

Glass of  Valdobbiadene Prosecco      Euro  55,00

WHITE WINES

Tasca D’Almerita Leone                      Catarratto, Pinot bianco and others                                        Euro    9,00 • 32,00 

Cusumano Angimbè                Chardonney, Sauvignon Blanc                                             Euro    9,00 • 30,00

Tenute Orestiadi              Bahar                                         Zibibbo              Euro    8,00 • 28,00 

ROSÈ  WINES

Regaleali  Le Rose                            Nerello Mascalese                                                          Euro  9,00 • 28,00

                                                                                           RED WINES

Cusumano Syrah   Syrah                                                                       Euro    8,00 • 26,00

Cusumano  Merlot   Merlot                                        Euro    8,00 • 26,00

SICILIAN BITTER

Amaro Amara • Amaro Batò • Averna • Monte Polizo • Amaro Segesta

Euro  8,00

BITTER AND LIQUEURS

Limoncello • Amaretto di Saronno • Sambuca 

Cointreau • Drambuie • Kahlua • Grand Marnier  

Baileys • Pernod • Pastis • Ricard

Montenegro • Lucano • Jefferson • Petrus 

Amaro del Capo • Jagermeister • Cynar

Fernet Branca • Branca Menta 

Euro  8,00

GRAPPA

Grappa di Sicilia • Grappa di moscato • Grappa di Chardonnay • Grappa di Pinot Grigio

Euro  8,00

DESSERT WINES

Cusumano Moscato dello Zucco Moscato         Euro  8,00

Tasca d’Almerita Capofaro  Malvasia         Euro  8,00

Pellegrino  Zibibbo   Zibibbo         Euro  8,00


