Sicilian-Mediterranean
Seafood Delights

(July and August Promotion)

RISTORANTE ITALIANO

Appetizers

“CRUDO DI GAMBERO ROSSO” Thinly Sliced Mazara Red Prawns, Citrus Zest Infusion,
Green Asparagus, “Stracciatella” Cheese $288
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“SARDINE BECCAFICO” Oven-baked Sardines stuffed with Squid and Aromatic Breadcrumbs on
Tomato Capers Celery Sauce $268
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“TARTARE DI TONNO” Mediterranean Tuna Tartare, Roasted Mini Zucchini,
Semi-dried Tomatoes $268
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Pastas

“STRINGOZZI Al GAMBERY’, Sicilian Stringozzi Pasta, Tiger Prawns accompanied by
Regional Almond Pesto $306

PaPTE EE T e B A FIRIEL &~ A8 R e $306

Kekkkkkkk
“SEDANINI ALLA NORMA”, Norma-style Durum Wheat Sedanini pasta, Tomato Sauce $268
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Mains
“RICCIOLA ALLA MESSINESE”, Pan-Seared Yellowtail, Porcini Mushrooms, Tomatoes,
Green Olives, Gratin Potatoes and French Beans $385
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“MAIALE IN CROSTA DI PISTACCHIO”, Pan-seared Pork Loin, crusted with Pistachio,
served with Roasted Potatoes and Sicilian Caponata $358
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Dessert
“BIANCOMANGIARE CON GELATO”, Sicilian Almond Pudding, Bronte Pistachio Ice-cream $98
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All prices are subject to 10% service charge
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