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Cooiolonatss. odl
Faverra dott Ebe

Balcone naturale sopra Taormina, Castelmola ¢ la vertigine della visione:
entrano nel suo campo visivo, in un tripudio di fichi d’'India, il maestoso Etna
con i paesi aggrappati alle sue pendici, la costa ionica, il golfo di Giardini-Naxos,
il Capo di S. Alessio, lo stretto di Messina e le coste calabre.

Le origini di Castelmola risalgono al periodo pre-ellenico.

La denominagzione trae ispirazione dalla conformazione del grande masso su cui
sorge che ricorda appunto una “mola”. Mylai era il nome del primo insediamento,
risalente all’Eta del ferro ad opera dei Siculi.

L'aspetto del paese, la struttura urbanistica medievale si & mantenuta
completamente inalterata fino al 1928, anno in cui, per creare l'accesso fino
al centro urbano, venne del tutto modificata Uaffascinante entrata del borgo.
Una scalinata quasi intagliata nella roccia conduceva ai piedi del Castello, fino
alla porta vera e propria di entrata nel centro.

Nel tempo, malgrado le modifiche apportate al suo aspetto, questo paese riesce
a conservare racchiuso nei suoi vicoli la magia, il fascino immutato dell’ antico
che mescolandosi al nuovo, trasmette 'impressione che qui il tempo si sia fermato.
E in questo scenario, nel ‘96, la famiglia Finocchito, prende in gestione
questo locale trasformandolo, con molto lavoro, in quello che oggi é sicuramente
tra i migliori ristoranti del comprensorio: La Taverna dell Etna.

La rinomata cucina dello chef Antonio spazia dal pesce del nostro mare alle
delizie delle campagne circostanti trasformando il tutto in piatti che vi faranno
ingolosire e apprezzare la nostra meravigliosa terra. E non dimenticate di assaggiare,
prima di andare via, il dolcissimo Vino alla Mandorla tipico di Castelmola.

Natural balcony over Taormina, Castelmola is the dizziness of vision:
enter his field of vision, in a blaze of prickly pears, the majestic Etna
with countries clinging to its slopes, the lonian coast , the Gulf of Giardini Naxos,
the Head of St. Alexis, the Strait of Messina and the Calabrian coast.
The origins of Castelmola date back to the pre-Hellenic period.
The name is inspired by the shape of the large boulder on which
is reminiscent of a “wheel”. Mylai was the name of the first settlement,
dating back to the Iron Age by the Sicilians.
The appearance of the country, the medieval urban structure was maintained
completely unchanged until 1928 , when , to create access to
to the city center , was completely modified the charming entrance to the willage.
A staircase carved into the rock led almost at the foot of the castle, until
the actual door of entry in the center.

Ower time, despite the changes to its appearance, this country can
enclosed in its narrow streets to keep the magic, the infinite charm of the ancient
that mingled with the new conveys the impression that time has stopped here.
And in this scenario, in '96, the family Finocchito, management takes into
transforming this place, with a lot of work , in what is now definitely
among the best restaurants in the area: La Taverna Etna.

The renowned cuisine of chef Antonio ranging from fish of the sea to
delights of the surrounding countryside transforming it into dishes that will make you
enticed and appreciate our wonderful land. And do not forget to taste,
before you go, the sweet Almond Wine typical Castelmola.




Tty A estyes

Il nostro Antipasto Degustazione & composto da sette assaggi che cambiamo periodicamente
seguendo il ritmo delle stagioni e della disponibilita dei prodotti che sono sempre accompagnati
da eccellenze siciliane come l'olio Extravergine d’Oliva D.O.P. Valle del Belice (TP).

Per Vi spiegheremo di volta in volta cosa andrete a degustare.

l!’ 0

Coperto € 2,00



%%%fédm

I Rosmarine (rosamarind)

I rosmarine & un drbusts che si raccoglie nelle nostre colline dal /Lnrfumcr intensr.
Rosemary is a shrub gathering in our hills with intense scent.

T CedSr € 7500

Inostri Crudi cambiano in base alle stagioni ed a cio che offre il nostro mare. Tuttavia alcuni prodotti sono quasi sempre disponibili.

Our Raw change according to the seasons and what it offers our sea. However,

some products are almost always available as the Tuna and Shrimp

Unsere Raw Wechsel nach den Jahreszeiten und was es bietet unser Meer.

Allerdings sind einige Produkte fast immer als der Thunfisch und Garnelen verfiigbar

ﬂOCﬂyI‘IHOCTb HaLWNX NPOAYKTOB 3aBUCUT OT C€30Ha U OT MECTHOTO U3raTOBJIEHUA.
Ho HEKOTOpble NPOoAYKTbl NOUTK BCErAa JOCTYMHbI.

Mixed appetizer of the Chef
Gemischte Vorspeise der Chef
Entrée mixte du chef

AccopTi fOMALIHKX 3aKyCOK

Trdis dé A porneceats € 72,00
Pesce Spada, Tonno, Salmorie

Trio of smoked: Swordjfish, Tuna, Salmon

Trio von gerduchertem: Schwertfisch, Thunfisch, Lachs
Trio de fumé: espadon, thon, saumon

Tpuc Konuéolt Poi6bl: Pbiba-Mevy, TyHe, Jlococ

€ 70,00 W  Hodotovsaree
Polpo, seppia, finocchio, carote, pomodorino Pachino, peperoni, rucola, aceto bianco

Mediterranean Salad with Octapus, cuttlefish, fennel, carrots, tomatoes Pachino, peppers, arugula, white vinegar
Mittelmeer-Salat mit Tintenfisch, Tintenfisch,
Fenchel, Karotten, Tomaten Pachino, Paprika, Rucola, Weifweinessig

Cpepu3emHomopckuii Canag ¢ OcbMUHOTOM, cenamu, GpyHXenem, MOpKoBbio,
nomogopami «[akuHO», NepLami, MHAAY NOCEBHbIM, GenbiM YKCYyCcoM

Coperto € 2,00

* Prodotto fresco ¢/ o surgelato - Fresh and/ or frozen product - produit fiais et/ on surgelé - erzengt frisch nnd oder eingefroren - Ceexcuil u/unu 3amoposicentsiil npodyxm



Thle Treasuwres of Sie Hoce

L'Or&ga;w W reepn)

(Origans dd. sem pre & STAta conscderdTa und pianta che di soellcevs, conforts e salute
Oregano has always been considered a plant that gives relief, comfort and health

1=/ ol Coth € 73,00

Spaghetti of the gulf
Spaghetti Golf
Golfe spaghetti
Cnaretti 3anuBa

€ 7300 ‘core % Ao %M
e Wﬂ Poddo % Q%Wd
Gnocchi with Pistaccio Pesto and Mazara Red Shrimp

Gnocchi mit Pesto Pistaccio Mazara und rote Garnelen
Gnocchi avec Pesto Pistaccio Mazara et crevettes rouges

Hbokku ¢ necto Pistaccio Mauap v KpacHas KpeBeTKa

Fusilli to the ferret with Alici and Local Wild Fennel

Fusilli mit Biigel und Anchovis Lokale wildem Fenchel

Fusilli avec et Anchois underwire Sauvage locale Fenowil

Fusilli c kocToukamu 1 aHyoycamu MecTHbIn uknin peHxenb

Coperto € 2,00

* Prodotto fresco ¢/ o surgelato - Fresh and or frogen product - produit frais et/ on surgelé - erzengt frisch und oder eingefroren - Caexcuti wunu 3amoposicentbiti npodyxim



€ 72,00 W@l core &W Ao
Fusilli al Feretto with Cream of Pumpkin, Squid and Ricotta di Bufala
Fusilli mit Bigel mit Kiirbiscreme , Calamari und Ricotta di Bufala

Fusilli avec underwire & la créme de potivon, calamans et Ricotta di Bufala
Fusilli ¢ koctoukamu ¢ ThIKBEHHbIM KpeMOM, KanibMapamu v PukoTT av Bufala

Aovititioltt ally, Prseatora € 7300
Gamberoni, calamani, polpo, pomodorini

Scialatielli Pescatora with prawns, squid, octopus, cherry tomatoes

Scialatielli Pescatora mit Garnelen, Tintenfisch, Oktopus, Kirschtomaten

Scialatielli Pescatora aux crevettes, calmar, poulpe, tomates cerises

Macta «Wanarennu» ¢ bonbwumu Kpeeetkamu, Kanbmapamu, OcbmmHorom n Mommaopamm

€ 76,00 Wm/léww

Vongole, cozze, gamben, scampi, calamari, gamberoni

Naxos soup with clams, mussels, shrimp, prawns, squid, prawns

Naxos Suppe mit Venusmuscheln, Miesmuscheln, Gamelen, Garnelen, Tintenfisch, Garnelen
Naxos soupe de palourdes, moules, crevettes, crevettes, calmars, crevettes

Cyn «Hakcoc» € MOPCKNMM YepeHKaMmn, MUAAMM, Pa3HbIMM KPEBETKaMi, KaSlbMapamu

Coperto € 2,00
* Prodotto fresco e/ 0 surgelato - Fresh and/ or frogen product - produit frais et/ on surgelé - erzengt frisch undy oder eingefroren - Coexcuii whun samopoorcennuiii npodyim



Thie Tcausecses of the Hea

LA Menta (mintastru)

LA 'rlvuen'tat, molts conoscenta gl dal 'tcm[w ieg(& Egize e dei Romang
Venivad UsaTa da Galens come /L&A)\tét medicindle.

The "mint", well known since the time of the Egyptians and Romans, Was used by Galen as a medicinal plant.

WWM

T arereo %@aj & 74,00

Olive, cappen, cipolla, pomodorini di Pachino, aceto

Tuna with Olives, Capers, Onion, Tomato of Pachino, Vinegar

Thunfisch mit Oliven, Kapem, Zwiebeln, Tomaten von Pachino, Essig

Thon aux olives, capres, oignon, tomate de Pachino, vinaigre

Tynev, ¢ OnuBkamu, Kanepcamu, Jlykom, Momogopammn «[lakuno» n Ykcycom

€ 75,00

Sesamo, rucold, scaglie di Parmigiano, fragoline, glassa di aceto balsamico

Tuna with Sesame, Arugula, Parmesan Shavings, strawberries, Balsamic Glaze

Thunfisch mit Sesam, Rucola, Parmesan Spéine, Erdbeeren, Balsamico-Glasur

Thon au sésame, Toquette, copeaux de parmesan, fraises, balsamique glaze

TyHew ¢ KyryTom, Mngay MaceBHbiM, Colpom «lapme3ans, Kny6Hiukamu, Masypbio ot banbsamiueckoro Ykcyca

%%Wﬁ‘?' ¢ % € 7300
CovunCones & Dindin

Squid stuffed with Cous-Cous and Vegetables

Squid gefiillt mit Cous-Cous und Gemiise

Encomets farcis avec Couscous et légumes

KanbMapbl dpaplumposaHHble Cous-Kycom 1 0BOLaMU

Coperto € 2,00

* Prodotto fresco e/ o surgelato - Fresh and) or frozen product - produit frais et/ on surgelé - ergengt frisch und/ oder eingefroren - Ceevwcuii u/unu samopodicenniii npodykm



€ 7300  Tvollird di Louce @/m%

det ceernd, Ao foc e
con Aglio, Prezzemolo, Mollica di Pane, Uvetta, Pinoli, Formaggio

Rolls Swordfish (garlic, parsley, bread crumbs, raisins, pine nuts, cheese) of peas and pepper cream
Rolls Schwertfisch (Knoblauch, Petersilie, Semmelbréisel, Rosinen, Pinienkemen , Kiise) Erbsen und Paprikacreme
PyrioHbi Swordfish (4ECHOK, NETPyLUIKa, MAHUPOBOUHbIE CYXapH, U3I0M, KELPOBbIE OPEXH, Cbif) FOPOXa 1 MEpLIA Kpem

WW*% Biace ¢ 7400

Grilled Prawns

Gegrillte Garnelen

Crevettes grillées

Bonblume KpeBeTKU Ha rpune

& 7600 W*% Brace

Mixed grilled fish
Gemischter Fisch vom Grill
Poissons grillés mixte
Accopti MAca Ha rpune

Coperto € 2,00
* Prodotto fresco e/ o surgelato - Fresh and/ or frozen product - produit frais et/ on surgelé - erzengt frisch undy oder eingefroren - Ceexcuii whuu samopoocennsiii npodyim



rittovia” di« Hewre € 7300
core e %%W%

Fried Sea with Shrimp and Calamari
Fried Sea mit Garnelen und Calamari

Sea Fried aux crevettes et calmars

Opup Mope C KPEBETKOI M KajibMapbl

& 800 Alves Frriitte

Fried anchovies served with raw onion
Gebratene Sardellen serviert mit rohen Zwiebeln
Anchois frits servis avec oignon cru

7KapeHble aHu0YCh CTYXum € ChipbIM JTYKOM

Doscatr dol Ci (Coinia o Roveil) € 6,00 @ 700
Al Gioro [ 4

Catch of the day (grouper or amberjack) grilled or stewed

Fang des Tages (Grouper oder Gelbschwanzmakrele ) gegrillt oder gediinstet
La prise du jour (mérou ou sériole) grillés ou en sauce

YnoB A (MOPCKOM OKYHb ik Amberjack) Ha rpune wim TyleHble

11 pesce puod variare in base alla stagione ed alla disponibilita
The fish can vary depending on the season and availability

Coperto € 2,00

* Prodotto fresco e/ o surgelato - Fresh andy or frozen product - produit frais et/ ou surgelé - ergengt frisch und oder eingefroren - Ceeancuii u/unu samopodicenHiii npodykm



Basclecs (haccalics)

E un potente antinfiammatoris, ha effettc benefice sulla /15((6 e

sulla i /wtrotta digerente ed ha dnche wn potere rilassinte

Basil. It's a powerful anti-inflammatory, it has beneficial effects on the skin and on the digestive system and also has a relaxing power

TG
e 000 Dol Aerboorsevore

Affettati e Formaggi su:zlzam con Bruschetta di Lardo

Rustic appetizer, cold cuts and cheese Sicilian with lard bruschetta

Rustikale vorspeise, wurst und Kéise Sizilianer mit Schmaly bruschetta

Entrée rustique, charcuterie et fromage sicilien avec le saindoux bruschetta
Jepesenckas 3akycka, KonbacHbie v cbip Cuumnwiickuii ¢ canom bpyckerta

Wq/ A %%m € 6,00
Pomodoro, mozzarella, melanzane, parmigiano, basilico

Tomato, mozzarella, eggplant, parmesan, basil

Tomate, Moxzarella, Auberginen, Parmesan, Basilikum

Tomate, mozzarella, aubergines, parmesan, le basilic

Momnaopbi, Cbip MoLapenia, 6aknaxaHbl, Cbip NapMesaH, 6asnank

€ 6,00
Melanzane, peperoni, patate, pinok; cipolla, wetta, aceto

Eggplant, peppers, potatoes, pine nuts, onions, raisins, vinegar

Aubergine, Paprika, Kartoffeln, Pinienkemen, Zwiebeln, Rosinen, Essig
Aubergines, poivrons, pommes de terre, noix de pin, oignons, aisins secs, vinaigre
baknaxaHbl, nepLibl, KapPTOLLKY, GrCTaLIKM, NYK, M3IOM, YKCYC

Drogecdte de Lorane, %L%e/ € 800

Parma Ham and Melon
Parmaschinken und Melone
Jambon de Parme et melon

BetunHa «lapma» ¢ [piHen

Coperto € 2,00

* Drodatto fresco ¢/ o surgelato - Fresh and/ or frogen product - produit fiais et/ ou surgelé - erzengt frisch nndy oder eingefroren - Csexcuil u/unu 3aMopoxcenteiii npodyxm



T2 Rrochtvere dotte.e Nivtera
T Wt of Ntucre

frezzemals ( /x&‘trtudhl&)

LCItalea & un hese Cn Chi b WA molts regzemats, spesso nelle
nostre chcine rer rendere /u,ﬁ recchi e sa /wr&ta /U'Lrvu} e secondi [u;a‘tt.;
Italy is a country where very parsley is used, often in the our kitchens to make richer and tasty first and second courses

Ditrrer
%«%WM

M f2¢c A Wd/ e € 7200
core vecollaw v,
Melanzane, 0, ricotta di bufala gratuggiata

Waistcoat Stuffed eggplant with smoked cheese and buffalo ricotta

- Eggplant, tomato, buffalo ricotta, grated

Weste Gefiillte Aubergine mit gerducherter Kdse und Biiffel Ricotta

- Auberginen, Tomaten, Biiffel Ricotta, geriebenem

Waistcoat aubergines farcies au fromage fumé et le buffle ricotta

- Aubergine, tomate, buffle ricotta, rapé

Kunet GapiumpoBaHHble 6aknaxaHbl C KONYEHbIM CbipoM U 6YBONIOB PUKOTTa
- baknaxaHbl, nNoMUAOpbI, GyiABONOB PUKOTTa, TEPTHIN

Ravioli with Ricotta di Bufala And Spinaci leaflets
Ravioli mit Ricotta i Bufala und Blattspinat

Raviolis & la ricotta di Bufala et feuilles d'épinards
PaBvonu ¢ pukoTToit gu Bufala v ncTba wnnHata

Melangane, pomodoro, ricotta dl fomo

Maccheroni alla Norma: Eggplant, tomato, baked ricotta

Maccheroni alla Norma: Aubergine, Tomaten, gebackenen Ricotta
Maccheroni alla Norma: Aubergine, la tomate, ricotta au four

MaxapoHbl <Hopma»: baknaaHbl, TOMMEOPBI, 3aneyeHHbIe PUKOTTa

Coperto € 2,00

* Prodotto fresco e/ o surgelato - Fresh and) or frozen product - produit frais et/ on surgelé - ergengt frisch undf oder eingefroren - Ceeancuii w/unu samopooicerniii npodykm



% %W € 800
t Manzo, Piselli, Pomodoro, Cipolle

Spaghetti with Ground Beef, Peas, Tomato, Onions

Spaghetti mit Hackfleisch, Erbsen, Tomaten, Zwiebeln

Spaghetti & la viande de boeuf hachée, pois, tomates, oignons

Cnarettn «<bonoHbese» ¢ [oBsxuii Pasmonom, [opowwkamu, Momungopamu, Jlykom

€ 800 d % Wm&m@

Uowo, Pancetta, Formaggio e Pepe

Spaghetti with Egg, Bacon, Cheese and Pepper

Spaghetti mit Ei, Speck, Kiise und Pfeffer

Spaghetti avec des oeufs, du bacon, du fromage et poivre

Cnareru «Kap6oHapa» ¢ fliiiom, [pyanHKoi, Chipom 1 Mepuom

d % Corvetlivia € 8,00
Pomodoro fresco, Olive, Aglio, Olio e Peperoncino

Spaghetti with Fresh Tomato, Olives, Garlic, Oil and Chili

Spaghetti mit frischen Tomaten, Oliven, Knoblauch, Ol und Chili

Spaghetti a la tomate fraiche, olives, ail, huile et piment

CnaretTu ¢ ceexxumu NMomugopamm, Onnskamu, YecHokom, Macnom u KpacHbim MNeprom

€ ;00 W@
Minestrone

Vegetable soup
Linsengericht
Potage

Cyn c oBowwamm

Coperto € 2,00

* Prodotto fresco e/ o surgelato - Fresh and/ or frogen product - produit frais et/ ou surgelé - erzengt frisch undy oder eingefroren - Coexcuit whun samopoxcennuii npodyim



L2 Rrochtvere dotte.e Nivtecra

Fonocchietts selvatics ( Fenoechin jéLngg&lL)

I finsechin selvatice & upa Iu}m\tot j/w;\ta;\eotl [i€renre, dal fusts ramcficats.
In cucina si U&(&«&LM ‘ germag([, freschi e ¢ fruttc secchi (chiamati erroneamente semi) 5
Wild fennel is a spontaneous, perennial plant with branched stems. In the kitchen you use fresh sprouts and dried fruits (mistakenly called seeds)

Al nostri clienti amiamo offrire il meglio delle produzioni non solo siciliane ma anche internazionali.
E cosi abbiamo scelto due tagli di carne fra i pint pregiati al mondo, provenienti dai migliori
allevamenti argentini: il “Cube Roll” di mucca scottona (la scottona é una mucca con carni
particolarmente delicate).

We love to offer our customers the best products not only in Sicily but also international.
And so we chose two cuts of meat among the finest in the world, from the

best Argentine farms: the “Cube Roll” and

cow heifer (the heifer is a cow with delicate meats).

300 gr circa

Cube Roll Scottona Argentina served with Potatoes
Cube-Rolle Scottona Argentinien mit Kartoffeln serviert
Cube Rouleau Scottona Argentine servi avec pommes de terre

€ 78,00 %W% MMW -

Ky6 Ponn ot KopoBbl ¢ KapTowwkamu

Sliced Beef Argentino Balsamic Vinegar
Geschnetzeltes Rindfleisch Argentino Balsamico-Essig
Geschnetzeltes Rindfleisch Argentino Balsamico-Essig
loBsxan TanbATa ¢ banbsamuyecknm Ykcycom

Coperto € 2,00
* Prodotto fresco e/ o surgelato - Fresh and] or frozen product - produit frais et/ on surgelé - erzengt frisch und) oder eingefroren - Coexcuti w/umu samopoorcenneiti npodyxm



Wﬂm‘d%

€ 7500 estor di Coraee) core

W/W@@W

Mixed Meat served with julienne carrots and potatoes
Gemischte Fleisch serviert mit Julienne Karotten und Kartoffeln
Viande mixte servi avec julienne de carottes et pommes de terre
AccopTit MAca C MOPKOBBIO «KyJbeH» 1 KapToiwkamm

Local sausage served with julienne carrots and potatoes
Lokale Wurst serviert mit Julienne Karotten und Kartoffeln

Saucisse locale servi avec julienne de carottes et pommes de terre
MectHas Cocucka € ¢ MOPKOBBIO «XKynbeH» U KapTowwkamm

& 800 Dottrr de' DLoller core
WWC& Drbate

Chicken breast served with julienne carrots and potatoes
Hiihnerbrust serviert mit Julienne Karotten und Kartoffeln

Poitrine de poulet servi avec julienne de carottes et pommes de terre
KypunHoe dune ¢ MOPKOBbIO «XKyrnbeH» U KapTolKamu

%m%&‘e € 800

Cutlet with potatoes

Schnitzel mit Kartoffeln
Escalope avec pommes de terre
Kotnera ¢ Kaprowkamu

Coperto € 2,00
* Prodotto fresco e/ o surgelato - Fresh and/ or frogen product - produit frais et/ on surgelé - erzengt frisch undy oder eingefroren - Coexcuii whunu samopoxcennuiii npodyim



THe Wil f Nitase

Sedane (dcccd)
U sedans Apcum graveslens) origindrie delld zona mediterrined, & upi /L&Ant&

erbiced biepnale a /xotrte;\en‘tc ala famiglen delle Onbrellifere
Celery (Apium graveolens), oiginating in the Mediterranean area, is a plant eerbaceous biennicl belonging to the Umbrella femily

cote € 500

Lattuga, Rucola, Carota, Cipolla, Olive, Pomodori

Lettuce, Arugula, Carrot, Onion, Olives, Tomatoes

Kopfsalat, Rucola, Karotten, Zwiebeln, Oliven, Tomaten

Laitue, toquette, carottes, oignons, olives, tomates

Natyk, Mnpay MocesHoit, MopkoBb, Jlyk,Onusku, Momuaopbl

Mozzarella, Pomodoro, Basilico

Mozzarella, Tomato, Basil

Mozzarella, Tomaten, Basilikum

Mogarella, tomate, basilic

Coip «<Mouapenna», Momugopsl, basunuk

Mixed salad with cherry tomatoes, lettuce, rocket salad, onion Salade mélangée avec des tomates cerises, la laitue, la roquette, loignon
Gemischter Salat mit Kirschtomaten , Salat, Rucola, Zwiebel CMeLuaHHbIi1 canaT ¢ MOMA0PaMV Yeppy, CanaT, PYKKona, nyK

€ 200

Vegetables grilled Gegrilltes Gemiise Grilled vegetables Osowwu Ha lpune

€ 3,00

French fries Fransgsisch frites Pommes de terre frites MapeHble Kaprowku

Coperto € 2,00
* Prodotty fresco e/ o surgelato - Fresh and] or frozen product - produit frais et/ on surgelé - erzengt frisch nnd) oder eingefroren - Coexcuti wumu samopocenteii npodyxm



Lo Doloesse dellle. Tarewra
% gmww al the %IOIM

Pestacchis (pistacchon)

E 0TCginATiE del Medir On;ente/ dove veniva coltovaty ged on et /lre«}jian;cou_
L4 Scciled ha upa /Lrn{l&(:;tme /lreg&ottzk ma di picchid, & Bronte.

It originates in the Middle East, where it was cultivated dlready in prehistoric times Sicily has a precious but niche production in Bronte.

e 200 S udta %QJW

Fruits of the Season
Friichte der Saison
Fruits de saison
Ceexue Oowwm

Cannoli with ricotta

Cannoli mit ricotta

Cannoli a la ricotta

Cuunitnuckmne KaHHONbI ¢ Cbipom «PUKOTTa»

Cortesertoc MW

Sicilian Cassata
sigilianische Cassata
Cassata sicilienne
Cuumnuinckan Kaccara

MM%M A « Tewnctorde € 200

Semifreddo with Almonds
Halbgefrorenes mit Mandeln

Amande parfait

Msrkoe mopoxeHoe ¢ MuHpanbamu

Coperto € 2,00
* Prodotto fresco e/ o surgelato - Fresh and/ or frogen product - produit frais et/ on surgelé - erzengt frisch undy oder eingefroren - Coexcuii whunu samopodrcennuiii npodyim



Lo Doleesze detle. Zarerna
% WM?KJJ al the %Mw/

Nézo € 500

Nocciola e cioccolato con cuore morbido dl cioccolato

Hagelnut and chocolate with a soft chocolate heart
Haselnuss und Schokolade mit weicher Kem Schokolade
Noisettes et chocolat au chocolat au centre mou
OyHAYK 1 LWOKONAK C MATKVM LIOKONAZOM LIEHTPa

€ 500 Brezreco

Crema chantilly con semifreddo di caff ricoperto di granella di mandorle

Chantilly cream with almond grain coffin semifreddo
Schlagsahne mit Kaffeeparfait in Mandelkernen bedeckt

créme chantilly avec du café couvert parfait en amandes
B36uTbIE CIMBKY C KOdE Napde MOKPbITbl MUHAANIbHBIX OPEXOB

%%W%@W € 500

Pistacchio di Bronte, nutella e granella

Bronte pistachio, nutella and grain

Bronte Pistazie, Schokolade und gehackt
Pistache Bronte, chocolat et haché

BpoHTe ducTalLikm, Wokona u pybnetble

Coperto € 2,00
* Prodotto fresco e/ o surgelato - Fresh andy or frozen product - produit frais et/ ou surgelé - ergengt frisch und oder eingefroren - Ceeawcuii u/unu samopodicenHeiii npodykm



Dlres
Dino Locall al lovelivore

€ 300

Local wine by the glass ~ Lokale Wein im Glas Vin local par le verre  MecTHOE BMHO 10 60Kanam

Direo WM&%W//%%

€' £00

Local Wine White / Red 1/41t.  Lokale Weine Weifs / Rot 1/4 Liter. win local blanc/rouge 1/4l.  MecTHoe BUHO 6enblii / KpacHblii 1/4 n.

DLireo MM&%W//E%

€' 6,00

Local Wine White / Red 1/21t.  Lokale Weine Weifs / Rot 1/2 Liter.  win local blanc/rouge 1/2 k.  MecTHoe BUHO 6enblit / KpacHblii 1/2 n.

Lireo MM&O/‘W/%

€' 72,00
Local Wine White /Red 11t.  Lokale Weine Weifi / Rot 1 Liter.  win local blanc/rouge 1. MecTHoe BUHO 6enbiii / KpacHblit 1 1.

ﬁ/\W
V%/m%%% 075l

£ 250

Mineral Water 0,75 cl Eau Mineral 0,75 cl MecTHoe BUHO no 6okanam

&w%a&w%% €' 250
?WAWAM €' 250

Mé%& lontea € 250



Birse Nesiorale

beers National Beers-National Bupc HawvoHanbHblit

€' 300

Beer Sicilian Artisan  Bier sigilianische Artisan ~ Biére sicilienne Artisan Mo Cuumnuitckuin Artisan

€' 6,00

Beer Sicilian Artisan ~ Bier sizilianische Artisan  Biére sicilienne Artisan Mo Cuumnmnintckuin Artisan

NoA AaBNeHNeM MnBo

pressurized beer Bier unter Druck

Doooll 0,20 f € 300

Small klein HebobLLON

Todbar. 070 of € 500

Large  grof  Gonbluoit



Avechts dé Foreitten

Fruit Juice Fruchtsaft DpyKTOBbIN COK

A

€' 250
€' 200
€' 300
€' 300
€' £50
€' 5,00
€' 350
€' 300

€' 3500

€' 300
€' 300
€ 300

€ 300



