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Sicilian dinner

ARRIVIAMO
Limoncello con ghiaccio

Panelle ~ cibo di strada – chickpea flour fritters
Arancini con boletos – with local fungi

PRIMA GARA
Pane con le olivie e con la saliccia – olive and Italian sausage bread

Pasta a la Norma – fresh basil lasagne with eggplant,  
fresh tomato sauce, mozzarella and ricotta

COLPO DI MANO
Pesce spada alla Siciliana – swordfish steaks in white wine with tomatoes and garlic
Peperoni ripiene di riso – red peppers stuffed with rice, tomatoes, mint and parsley

Insalata di patate – potatoes with capers and olives
Fagioli verde – green beans

DOLCE
Granita di pugna – blood plum granita

Ossi dei morte – ‘bones of the dead’ almond biscuits

FINIRE
Mela cotogna con la miele – quince roasted with Mystery Bay honey

Ricotta salata – aged dry salted ricotta
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