


Antipasti - Starters
Super Antipasto rustico
Rustic starter with traditional "Caponata", a tasting of local cheeses and salami, 
vegetables cooked with traditional recipes and fresh ricotta cheese omelette with mint

25,00

Burrata di bufala 350 g

Buffalo Burrata 350 g

10,00

Caprese Bufalina
Buffalo mozzarella 250 g, fresh tomatoes, olive oil, oregano e salt

10,00

Antipasto di formaggi e salumi del territorio

Plate of local cheeses and salami

10,00

Formaggio fuso con frutta

Slocal cheese melted with fruit

10,00

Antipasto misto di funghi

Seasonal mushrooms mix cooked in different traditional ways

9,00

Verdure grigliate

Grilled seasonal vegetables

7,00

Frittata di ricotta fresca e menta

Fresh local ricotta cheese omelette with mint

6,00

Pastasand Soups

Piazza San Michele

Fresh pasta with beef ragout, fresh mushrooms, wild local fennel and toasted 
breadcrumbs

14,00

Ravioli Belvedere

Fresh ravioli stuffed with asparagus and bacon served with green zuchinis cream, crispy
bacon, parmesan and buffalo stracciatella

12,00

Alla Norma

Fresh pasta with tomato, fried aubergines, ricotta salata and basil

Alla Turiddu

Fresh pasta with anchovies, slightly spicy tomato, olives and capers

12,00

Pasta frescaal pomodoro–Fresh pasta with tomato sauce

Zuppa di legumi locali del giorno-Local legumes soup of the day 
(between lentils, beans, chickpeas etc.)

12,00

8,00

8,00



Maialino al forno con patate (Pork loin with vegetable glaze and baked potatoes) 14,00

Grigliata mista (Mixed local grilled meat: Capocollo, Sausage, Bacon and Lamb) 16,00

Agnellone alla griglia (Grilled mutton lamb)

Arrosticini ovino e/o suino (10 pz)

15,00

15,00

Spiedino Sopranese with two side dishes (Soprana meat stick served with two side dishes) 14,00

Tris di maiale alla griglia (Grilled Pork Trio: Capocollo, Sausage and Bacon) 14,00

Costata di vitello alla griglia (Grilled veal –steak)

Sovracoscia di pollo aromatizzata alla griglia con patate al forno

Grilled flavored chicken thigh with baked potatoes

14,00

12,00

Capocolloalla griglia (Grilled Capocollo –steak) 9,00

Salsicciaalla griglia(Grilled local sausages) 9,00

Arrosto panato (Breaded and grilled veal steak) 8,00

Side dishes

Insalata di lattuga epomodoro- Lettuceand tomatoessalad

Patate al forno–BakedPotatoes

Pomodoro"vastaso"
(tomato salad, with onion, capers, oil, salt and oregano)

5,00

5,00

5,00

Verdure alla griglia

Grilled seasonal vegetables

Insalatona
(Salad with tomato, lettuce, rucola, tuna, mais, mozzarella and olives)

7,00

8,00

Meat dishes



Desserts

Tiramisù della casa – Homemade Tiramisù 5,00

Panna cotta della casa - Homemade Panna cotta

Parfait della casa – Homemade Parfait

5,00

5,00

Cassata al forno con ricotta epistacchio

TypicalsicilianCassata cake ovenbakedwith ricotta cheeseand pistachio

4,00

"Sfoglio" delle Madonie 

TypicalMadonie mountains cake ovenbakedwith tumacheese, chocolateand cinnamon

Drinks

4,00

Water 50 cl 1,00

Water1 L 2,00

Coca Cola Bottle 1 L 4,00

Soft drinks (Coca cola, Coca cola zero, Fanta, Chinotto, Sprite) 2,00

Local wine 1 L 8,00

Beer Bottle 33 cl 2,00

Beer Bottle 66 cl 4,00

A glass of red or white wine

Service

4,00

1,00


