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PAGHETTO

[Qistovante

(_ucina “ta‘iarm Tipica Mcc?\tc‘”ﬂamca



Sicilia en |a cocina,

|d tiemoa ole |OS saL)moes

S\/.C/%:ﬂ/’) Cooéewjz the region 0/[ /[/avowog

Una cocina que sabe a mar, tierra y montafia, una mezcla de sabores
h’fr'epetilale, ]Cr’uto de una historia milenaria que ha visto sumarse las
aportaciones culturales de las mds diversas civilizaciones, sin anularse nunca
entre of, l\aciencJo cJe Sici'ia e| punto cJe encuentro entre |as ’c*vacliciones
culinamias occidentales y drabes. Toclo ello a partir de materias primas de
excepcional calicJacJ gue cJan Iugm’, segin |as circunstancias, a una cocina

sencilla o estructurada, "ca”eje‘r’a" o 'r'e]tinacJa, noble o popu'a‘r’.

A cuisine tl‘-at “reminiscences o]C sea, |ancl, ancJ mountains, a Fusion oF
urrnepeatalale ]qavovs, the ]CPUH: O]C a mi”ena'm,t Lis’comq that has seen the
cultural contributions O‘l: the most diverse civi'iza’cions come Jcogetlwev, without
ever ovevlapping each other, malﬂing Sici'q the meeting point between
Weste*m and A‘\ﬂal) culinavq traditions. A” this ]Cr’om raw materials O]E
exceptional qua'i’cq that lead, Aepencling on the circumstances, to a simple or

structured cuisine, "Stvee’c-hl-@e" or ‘reFineJ, noble or populav.




l:veslw Da sta

-Sea version-

Spagke‘r’t{:i allo Scoglio 18.50

<‘nc‘uAe§ prawns, mugge‘g, c‘ams, tomato sauce, pmﬂg‘eq/ ama a spicq Jcoucm

Spicq Spagl\eﬂ:i with Moussels 17.50
<SthﬂtwieA musse‘s‘ witjﬂ gmﬂ‘ic/ pawg‘eq, a spicy touc%, amA ][Y‘GSJ’W JCOWQJCOGS>

Spagjnet’ci alle \/ongole 17.50

<C|am§, gmﬂ‘ic, mete wine, paws‘eq, amJ cl‘ni‘i,>

:Tjesh Da sta

Dappa*r’cJe”e al Qago 15.50
<gauce made %wom meat, ve@etag‘es, and ”Bo‘ognese” tomato muce)

l:agotti @wgonzo'a and Walnuts 15.50
<Mim pasta Bagg stu]E]EeJ with pear and cheese, covered with @mﬂ@onzo‘als

sauce dl’\a wa|nut§>

Spagl\e’c’ci Ca‘r’laonm’a 14.50

<Aut‘wenﬂc ‘ta‘iam cawgonmﬂa <wit¥wout Cweam> witlw Guamda‘e, egg qo‘k
parmesan clﬁeese anA HaCLL peppev&)

\/e'e al Ta‘r”cho 18.00

<Dasta Stu}E}EeA with black JCY’U]E}E‘G/ covered in t%uﬁqe sauce.>

(;mﬂgane”i a”a No*r'ma 14.00
<A C‘assic o}E t%e Sid‘ian cuisine: tomato, gar‘ic/ }Ewied eggp|ant, sa‘teJ
ricotta, amJ L}agi|,>

(;a'r*gane”i Amafriciana 14..00
<C‘assic Qoman sauce BageA on cvug%eg tomato, onion, Guanda‘e, cayenne

pepper, pecowimo/ GP"IJ pmﬂs‘eq)

Qico’cta and Spinacl'\ Qavioli 14.50
(Qavio‘i stu%[eJ with ‘ta‘iam vicotta cheese and §pmacH covered with
Genovege pesto gauce)



Suggeﬂoimenti
C‘ﬂeps Sug@esﬂons

Spagkeﬂ:i alla Novma 18.50
<Tomato sauce }E‘dvowﬂea witl\ gav‘ic, eggp|ant m‘teJ ricotta, ama EasiD

T‘r’o{:ie ala Siciliana 10.00
<Awtisan ]EY’GSJ”W pasta, JﬁeJ tomato in o|ive oi|, BU]C]EQ‘O mozzmﬂe”a/ CHHL Bagi‘,

anJ parmesan C%ee§e>

(;mogane”i Cap'noese 18.00
<l:7’e§}? pasta, natura‘ tomato, Ea§i|, gaw‘ic, BU][}EQ‘O mozzawe”a, amA parmesan

c‘ﬂeese)

Antipasti

Appeﬁizem

Da‘r'migiana cli Melanzane 14.50

<Laga@ma made O]E eggp‘ant basil, parmesan, mozzarella and tomato gauce>

Do”o C‘r’occante con Mos’cmﬂcja e Mie'e 0.50

<Cﬁgpq clﬂcl{em w'\tjﬂ mustawa/ Jﬂomeq/ amJ sesame muce)

|nsa|a’ca cli Moﬁ:acje”a con mozzme"a 14.50
<MovtaJeHa sa|aA Sedgoned wit% a sauce BaseA on p}gtacjﬂio anJ EU]C]EO‘O

mozzmﬁe‘ ‘a)

Ca*r’pacc:io Ai Zuccl'\ine 13.50
<Zucc%im carpaccio, parmesan slices, basil, and Clﬁe}tlg balsamic vinaigwette)

\/ite”o tonnato 17.50

(Vea‘ meJaHiong cooLLeJ at ‘ow temperature, Simi‘mﬂh} s|iceJ as carpaccio;

seasomeJ wit% a sauce EageJ on tuna, mayonnaise, amc%ovies, amJ capers.

ServeJ coH)

| nsalata Ca rese 13.50
p

(Mesc‘um, natw’a‘ tomato, Eu%ta‘o mozzmﬂe”a c%eese, Bagi‘, anJ extra virgin

o‘ive oiD

Breacl [.50



