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SICILY MENU OPTIONS
‘ Starters

e Maccheroni “Norma” style with fried aubergines and fresh
tomatoes sauce, salted ricotta-and basil
o Traditional Arancini with minced meat and peas filling
o Fusilli or farfalle pasta with pesto “Trapani” style, with almonds,
garlic, tomatoes basil and Pecorino cheese

Main courses

» Swordfish steak Sicilian style with cherry tomatoes, olives,
garlic, pine nuts and oregano sauce
» Aubergine parmigiana
e Calamari in tomato sauce with garlic, onion, pine nut, raisin

~and chopped parsley '

e Rabbit “Stimpirata’, pan cooked with garlic, olives, capers,

celery, tomatoes, potatoes and red peppetrs
o Pistachio breaded and fried lamb chops with roasted potatoes

Desserts

e Sicilian cannoli with ricotta cream and a choice of pistachio, dark chocolate
or candied fruit garnish
; « AlImonds granita served with whole toasted almonds
N\ e Sicilian cassata cake
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