
DESSERTS

45. TIRAMISÚ L 8,90
Almond liquer �avored mascarpone cheese,

espresso, savoiardi biscuit

46. TORTA DELLA CASA L 8,90
Chokolate cake with nougat cream cheese cream

47. SORBETTI MISTI M,G 7,90
Di�erent �avors, ask Your waiter

48. PANNA COTTA AI FRUTTI DI BOSCO L,G 7,90
Cream-vanilla and berries

ICE CREAM 1 SCOOP  4,50€ | 2 SCOOPS  5,90
Di�erent �avors, ask Your waiter

BAILEYS COFFEE 10,00
Baileys, co�ee, whipped cream

LUMUMBA 10,00
Brandy, hot chocolate, whipped cream

IRISH COFFEE 10,00
Jameson, co�ee, brown sugar, whipped cream

FRENCH COFFEE 10,00
Brandy, kahvi, brown sugar, whipped cream

CAFE DISARONNO 10,00
Amaretto, co�ee, whipped cream

FINNISH COFFEE 10,00
Jaloviina, co�ee, brown sugar, whipped cream

Limoncello 8
Sambuca 8
Grappa 9
Averna 7,90
Amaretto 7,50
Konjakki VS 10,50
Konjakki VSOP 12,50
Brandy 10,50
Calvados 11,50
Talisker 10yr single malt 121,50
Cardhu 12yr single malt 12,50
Jaloviina 7,50

MENU
ENG

DRINKS.................. SMALL.LARGE
Pepsi.....................................3,20 ......... 4,20
Pepsi Max ............................3,20 ......... 4,20
Ja�a ......................................3,20 ......... 4,20
7up .......................................3,20 ......... 4,20

JUICES
Orange .................................3,20 ......... 4,20
Apple....................................3,20 ......... 4,20

Vichy 0,33 l ..........................4,20
San Pellegrino 0,5 l..............5,60
Water....................................0,70

BEERS
Birra Moretti 0,4 l.....................................8,50
Peroni Nastro Azzurro 0,33 l ...................8,50
Krušovice, dark or lager 0,5 l...................9,50
Franziskaner 0,5 l .....................................9,50
Non alcoholic beer ...................................6,90

CIDERS
Happy Joe 0,275 l.................7,20
  Apple
  Pear
Strongbow 0,44 l..................7,90
Non alcoholic cider .............6,50

LONG DRINKS
Gin Lonk Drink 0,33 l .........7,90
  Original
  Crangerry

Co�ee 2,90
Espresso 3,90
Cappuccino 4,20
Café Latte 4,90

Ice latte 4,90
Hot chocolate 4,90

Tea 2,90

COFFEE MENU

IL_Siciliano_ENG_menu_430x340_2022_11 copy.pdf   1   21.11.2022   1.10



APEROL SPRITZ 10,50 
Aperol, Prosecco, Soda 

  

LIMONCELLO SPRITZ 10,50 
Limoncello, Prosecco, Soda 

DRY MARTINI 10,50 
Gin, Martini extra dry

VODKA MARTINI 10,50 
Vodka, Martini extra dry

GARIBALDI 9,500 
Campari, Orange juice

AMERICANO 10,50 
Campari, Martini rosso, Soda

KIR ROYALE 10,90 
Creme de cassis, Prosecco

GIN TONIC 9,50 
Gin, Tonic

ROSSINI 10,50 
Strawberry liquer, Prosecco 

29. MARGHERITA L 13,50
Fresh tomatoes, fresh basil, mozzarella

30. PIZZA EMILIANA L 16,50
Smoked ham, blue cheese,

shrimp, rocket

31. CALZONE RIPIENO L 16,90
Smoked ham, fresh mushrooms, 

rocket, pesto

32. PIZZA IL PADRINO L 17,50
Italian salami, chili, rocket,

sun-dried tomatoes, olive oil

33. PIZZA DI PARMA L 17,50
Parma ham, sun-dried tomato, olive oil, 

rocket, parmesan, bu�alo mozzarella

34. PIZZA PAVAROTTI L 17,50
Parma ham, italian salami, minced meat, 

red onion, rocket

35. PIZZA MALDINI L 17,50
Italian salami, shrimps, blue cheese, 

bu�alo mozzarella, fresh tomato

36. PIZZA MEDITERRANEA L 17,50
Shrimp, tuna, squid, mussel,

bu�alo mozzarella, basil

37. PIZZA SALMONE L 17,50
Smoked salmon, rocket, bu�alo 

mozzarella, red onion

38. PIZZA BIANCO FORMAGGI 17,50
White pizza, Ricotta cheese, mozzarella, 

parmesan, blue cheese

39. PIZZA BIANCO  AIDA 17,50
White pizza, shrimps, avocado,

bu�alo mozzarella, rocket

40. PIZZA FANTASIA L 17,90
Your choice pizza (4 �lings)

Gluten free pizza +2,00
Halving the pizza +1,50

9. INSALATA DELLO CHEF L 16,90
Mixed salad, parma ham, goat cheese, pesto served with bread

10. INSALATA DUCHESSA L,G 16,90
Chicken, artichoke, rocket, tomato and olives

11. INSALATA SALMONE L,G  16,90
Smoked salmon, tomato, cucumber, rocket and lemon

FOR THE KIDS

14. SPAGHETTI BOLOGNESE L 8,90
Minced meat, tomato sauce

15. BISTECCA ALLA GRIGLIA L,G 10,50
Beef steak, french fries

16. POLLO CON PATATINE L,G 10,50
Chicken, french fries

17. KID’S PIZZA L 10,00
Your choice pizza with 2 �llings

APERITIF

STARTERS
1. FORNARINA DELLA CASA L 9,50 
Garlic bread: pesto-tomato-rocket

2. AVOKADO DON MATTEO L,G 10,90 
Marinated shrimps, avocado and pesto

3. PROSCIUTTO E MOZZARELLA L,G 9,50 
Fresh mozzarella and parma ham

4. MOZZARELLA CAPRESE L,G 9,90 
Mozarella, fresh tomato, pesto

5. BRUSCHETTA DELLA CASA L 9,50 
Grilled bread, fresh tomato, pesto, capers, red onion, garlic,
sun-dried tomato 

6. ANTIPASTO IL SICILIANO, L,G 11,90  
Parma ham, salami, artichoke, sun-dried tomatoes, mozzarella, olives

7. CREMA DI POMODORO L 8,00 
Creamy tomatosoup served with bruschetta

8. INSALATA MISTA V,L 8,00
Tomato, cucumber, olives, red onion, parmesan

PASTA
  

18. PASTA ALL’ARRABBIATA L 15,00 
Penne pasta, garlic, chili, parmesan, tomato sauce 

19. PASTA ALLA NORMA L 16,50 
Penne pasta, eggplant, tomato sauce, parmesan

20. PASTA GAMBRETTI  17,00 
Penne pasta, shrimps, basil, cream, chili, garlic, parmesan

21. PASTA TAORMINA L 17,00 
Penne pasta chicken, sun dried tomato, creamy gorgonzola-tomato sauce,
mozzarella topping

22. SPAGHETTI ALLO SCOGLIO L 18,00 
Seafood, garlic, tomato sauce, chili

23. SPAGHETTI ALLA CARBONARA L 17,00 
Egg, bacon, parmesan, cream

24. SPAGHETTI BOLOGNESE L 16,00
Tomato sauce, minced meat, parmesan

25. TAGLIATELLE AI TRE GUSTI L 17,00 
Smoked salmon, cream, parmesan, fresh tomato

26. CANNELLONI DELLA NONNA L 17,00 
Fresh cannelloni �lled  with ricotta cheese and spinach, tomato sauce, mozzarella 
topping. Add minced meat +1€

27. RAVIOLI ALLA SIRACUSANA 18,00
Fresh ravioli �lled with spinach and ricotta cheese, meat sauce (minced reindeer 
meat, chili, cream, tomato, parmesan)

28. LASAGNE DELLA CASA L 17,00 
Bolognese and cream sauce with mozzarella topping

RISOTTO
12. RISOTTO ALLA BOSCAIOLA L,G 16,90
Wild mushrooms poached in white wine served with parmesan

13. RISOTTO ALL’ITALIANA L,G 17,90
Seafood poached in white wine, tomato, parmesan and tomato sauce

GRILLISTÄ

41. BISTECCA ALLA VENEZIANA L,G 26,90
Beef sirloin, red wine sauce

42. POLLO ALLA GORGONZOLA CON AVOKADO L,G 23,90
Grilled chicken �llet, avocado, creamy gorgonzola-sauce

43.  FILETTO TRINACRIA (200G) L,G 35,00
Grilled beef �llet, green pepper-cognac -tru�e oil

Served with (choose one):
Potato wedges, french fries, warm root vegetables or salad

SALADS

PIZZA
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