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"HAVING YOUR ROOTS FIRMLY PLANTED IN YOUR OWN LAND DOES NOT
MEAN STAYING STILL IN THE SAME PLACE. IT MEANS HAVING A FIXED
POINT TO SET OFF FROM AND A SAFE HARBOUR TO RETURN T0."

THIS MENU IS NOT JUST A LIST OF DISHES, BUT A TRUE LOGBOOK. IT WAS BORN FROM THE
CURIOSITY TO EXPLORE THE WORLD, FROM THE DESIRE TO WANDER THROUGH SPICE MARKETS,
LANTERN-LIT-ALLEYS AND STREET FOOD STALLS OVERLOOKING THE OCEAN; ALWAYS CARRYING
IN OUR POCKETS THE AROMAS, THE MEMORIES AND THE INGREDIENTS OF QUR LAND. IN THESE
PAGES SICILY TALKS WITH MEXICO, CROSSES THE MARKETS OF TOKYO, GETS LOST AMONG THE
WOKS OF LIMA AND STOPS ALONG THE COASTS OF THE ATLANTIC. EVERY DISH IS A POSTCARD
SENT FROM FAR AWAY: AN UNEXPECTED ENCOUNTER WHERE OUR ROOTS SUPPORT FLAVOURS,

TECHNIQUES AND CULTURES OF DISTANT COUNTRIES, CREATING CRUNCHY, FRESH AND
TEMPTING COMBINATIONS.

TAKE YOUR TIME, LEAF THROUGH THE TRAVEL NOTES AND LET
YOURSELVES BE GUIDED ALONG THIS JOURNEY OF FLAVOUR. - Sl
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Small bites, biy destinations

SICILIAN BRAVAS - T¢
SKIN-ON FRIED POTATOES, RED PEPPER BRAVA SAUCE AND SMOKED PAPRIKA
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ARANCINO TOKYO - 8€
WHITE MISO RICE, TUNA RAGU, MISO CREAM AND SEARED SMOKED PROVOLA

ALLERGENS: 4, 6, 7
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PANELLA ° 8€ e oo 2PIEc:-:s
CRISPY PANELLE CHIPS, AVOCADO AND LIME GUACAMOQLE PREPARED THE MEXICAN WAY. PIC() DE GALLO
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( “TRAVEL NOTES )
ﬁz’c&feynf&%a]ﬂ%ﬁ/ exican salsa made with temato, !
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SHOKUPAN IN THE CAPITAL - 14€
CHIANINA BEEF TARTARE, SHOKUPAN BREAD, SAVORY GUANCIALE ZABAGLIONE, AND PECORINO POWDER

ALLERGENS: 1.3, 7

C TRAVEL NOTES -
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PRIMORDIAL WAGYU - 13€
ITALIAN WAGYU TIRADITO, GREEN CHIMICHURRI, LIME, AND CHILI OIL




Small bites, biy destinations

CAPONATA BANGKOK - 8€ - - - 27
SPRING ROLL** FILLED WITH SWEET AND SOUR JULIENNED AUBERGINE, PEPPER AND
COURGETTE, TOASTED PEANUTS AND BASIL, SERVED WITH A COCONUT MILK REDUCTION

ALLERGENS: 1. 5

( TRAVEL NOTES )

!

A copone on haliog i Brglsk |

CATANIA-STYLE GYOZA - 13€ - - - 47
PAN-FRIED JAPANESE GYOZA* FILLED WITH FRIED AUBERGINE, CONCENTRATED
TOMATO SAUCE, PARMIGIANO REGGIANO AND SALTED RICOTTA COULIS

ALLERGENS: 1.7
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PONY IN SEQUL - 13€ - -~ 2=
BAO BUN, RED CABBAGE MARINATED WITH SICILIAN “SALAMARIGGHIU”, SLOW-BRAISED

HORSE MEAT AND KIMCHI MAYONNAISE

A SOFT CLOUD OF BREAD, THE BOLDNESS OF KIMCHI AND A TRULY SICILIAN SLOW COOK
ALLERGENS: 1, 3
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TACO USA - 14¢
CORN TORTILLA, PORK BELLY BURNT ENDS, SPICY GUACAMOLE, AND LIME

ALLERGENS: 1, 6

i BT A A i i e P~ g

MA CHE KATZ DICI? - 16¢
BEEF PASTRAMI, RYE BREAD, PEPPER BBQ SAUCE, GHERKINS,

RAGUSANO CACIOCAVALLO AND EXTRA VIRGIN OLIVE OIL

NEW YORK STOPS BY RAGUSA: PASTRAMI MEETS CACIOCAVALLO AND SICILIAN PEPPERS
ALLERGENS: 1,7
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Small bites, biy destinations

CROOUETAS IBERICA* o 3€ EACH | EAT AS MANY AS YOU LIKE
WITH IBERICO DE BELLOTA HAM, SICILIAN PROVOLA AND SAFFRON

ALLERGENS: 7

( T TRAVELNOTES )
Cebo de bellota is a ham from the Jherian y
l\‘(/oenma/axandfé&mnwéma//ymm wcoxm'{eé /_“

DESTINATION LIMA: LA ROUTE DE LA PLUMA - 16¢
CHARCOAL-GRILLED IBERIAN PORK PLUMA, WOK-FRIED ARROZ CHAUFA, OVEN-ROASTED

BRAMATA ONION GLAZED WITH MISO AND BROWN JUS
WHERE THE PERUVIAN-CHINESE CHIFA TRADITION MEETS THE UNMISTAKABLE SWEETNESS
OF GIARRATANA ONION

ALLERGENS: 3. 6

TRAVEL NOTES f
{ Aoy Chaugp: rice stir—fried in o wok af igh heat with
\7 me&émf(z eg9 and :wy Mm% of ”’:”;7 ﬁf;’;m:mm 3

TAPAS & PAN - 20¢
TASTING DUO:
CANTABRIAN ANCHOVIES WITH FRENCH BUTTER

PAN CON TOMATE AND PATANEGRA BELLOTA
AN ESSENTIAL BITE CELEBRATING THE GREAT INGREDIENTS OF THE ATLANTIC AND THE IBERIAN PENINSULA
ALLERGENS: 1,4, 7

(/—’w TRAVEl;N /TEM  cuned ham, from pig5 ?
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SICILIAN THAI BUSIATE - 22°

BUSIATE, WHITE FISH DASHI, COCONUT CREAM. WOK-TOSSED VEGETABLES,
CHILLI, BASIL AND THAI OIL WITH RAW RED PRAWN

ALLERGENS: 1, 2, 4

Sucilian mmmmwwc@m@ﬂ- |
Dashi is the fundamental base stock of 1
Joafarw.w cuisine, M/’M—//‘
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GREEN LASAGNA - ITALY - 16¢

SPINACH PASTA SHEETS*, BEEF AND IBERICO PIGLET RAGU, REDUCED SAN
MARZANO TOMATO CREAM, PARMIGIANO REGGIANO FOAM, BASIL POWDER
AND BASIL OIL

ALLERGENS: 1,7




_
SWORDFISH HOSOMAKI- 16 (Pt |

SWORDFISH** ROLLS WITH A SICILIAN FILLING, NORI \ %WWW‘%W \‘
SEAWEED, YOGURT AND LEMON SAUCE, BLACK SESAME 5””’"‘{‘{;‘;‘”,,‘5, seoame |
AND CONFIT CHERRY TOMATO REDUCTION LW%M%/

ALLERGENS: 4. 6,7.11

HORSE KOFTA - 18°

%“fmu?e HORSE MEAT KOFTA, CUMIN, CORIANDER, BLACK PEPPER,

e NOTES

GARLIC AND WILD FENNEL, COOKED OVER EMBERS

SERVED WITH TZATZIKI: YOGURT, CUCUMBER, GARLIC, LEMON AND MINT

PEPPER & CHILLI: ROASTED RED PEPPER, CHILLI, EXTRA VIRGIN OLIVE OIL AND A HINT OF VINEGAR
ALLERGENS: 7

e
ENTRANHA FASHION WEEK - 22¢ | G PAVEL NoTEs

HERB-CRUSTED ENTRANHA, FRIED “ALLA MILANESE® , Yotcol cut fro,” © |

SERVED WITH POTATO CHIPS AND SAUTEED SEASONAL VEGETABLES i s ;
ALLERGENS: 1 Lmy Havoirft and thy, )
.\

KOREAN-AMERICAN BBQ CHICKEN - 18¢
WHOLE CHICKEN MARINATED IN GOCHUJANG SAUCE, SLOW-COOKED AND

M.’
@ ;,% * FINISHED OVER EMBERS, WITH KOREAN-STYLE CRUMBLE, SMOKED BBQ SAUCE
and, chi '
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AND ROASTED NEW POTATOES

ALLERGENS: 6

GRILLED CUBEROLL - 24¢
CUBEROLL (OR CUBE ROLL) IS A PRIME CUT OF BEEF THAT
CORRESPONDS TO THE BONELESS HEART OF THE RIB

GRILLED PICANHA - 22¢
PICANHA IS A FAMOUS CUT OF BEEF FROM BRAZILIAN CUISINE, WHICH IN
ITALY CORRESPONDS T0 THE CODONE DI MANZO OR THE PUNTA DI SOTTOFESA



GRANDMA'S MEATBALLS - 13¢

EGGS IN PARADISE - 12¢
PAN-FRIED MOUNTAIN EGGS, TENERUMI SAUCE, PIACENTINO ENNESE
AND CRISPY SWEET POTATO

LOCAL CHARCUTERIE BOARD - 18¢
BOARD OF SELECTED SICILIAN CURED MEATS

ALLERGENS: 3, 7

PADELLINO WITH YELLOW CHERRY TOMATO SAUCE, HAND-CUT PATANEGRA, TRUFFLE IN TWO TEXTURES

ALLERGENS: 1

WINTER PADELLINO - 16¢
UNPKIN AND CARAMELIZED CARROT CREAM, CARDONCELLO HUSHROOM, AND PARNESAN FOAM WITH
A CRUNCHY SALTED ALNOND CRUMBLE

ALLERGENS: 1.7,8

" RADICA PADELLINO )
HIGH-HYDRATION DOUGH, PROOFED FOR 48 HOURS AND BAKED IN A PAN FOR
A CRISPY OUTER SHELL AND A SOFT, AIRY CRUMB. A WARM, FRAGRANT ’%N
BASE READY TO WELCOME OUR FLAVOUR ROUTES lomataey o 9. oo 7 A R
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MEDITERRANEAN ROUTE - 14¢ ESrali e
CREAMY SLOW-COOKED SAN MARZANO TOMATO, RAW CAMPANIAN Hlergens g oo vt 0 ” 4/0/'147
BUFFALO MOZZARELLA, SICILIAN PECORINO AND BASIL OIL \\\iﬁ% 7 oven g O S &
ALLERGENS: 1.7 — T homengy o |
PRAWN AND CITRUS - 16° -
I:&EE%SL!NT()M\!JlTH STRACCIATELLA, MINT AND PARSLEY EMULSION, RED PRAWN, CITRUS POWDER
JAMON Y TOMATE - 16°




THEY ARE NOT JUST RECIPES.
THEY ARE PLACES, PEOPLE, AROMAS, SHARED TABLES AND
MOMENTS THAT WE DECIDED TO BRING HOME.

EVERY DISH IS BORN FROM A JOURNEY, BUT CHANGES COURSE
WHEN T MEETS SICILY.

THIS MENU IS MY TRAVEL DIARY.

ONLY, INSTEAD OF PHOTOGRAPHS, | CHOSE TO KEEP IT IN
FLAVOURS.
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FOOD ALLERGENS

1. GLUTEN

Cereals, wheat, rye, barley, oats, spelt,

kamut, including hybrid derivatives.

2. CRUSTACEANS AND DERIVATIVES

Marine and freshwater: shrimp,
prawns, crabs, etc.

3. EGGS

Eggs and products that contain
them: mayonnaise, emulsifiers,
egg pasta.

4. FISH AND DERIVATIVES

Food products containing
fish, even in small
percentages.

5. PEANUTS AND DERIVATIVES

Creams and condiments that may
contain them, even in small amounts.

6. SOY AND DERIVATIVES

Derived products: soy milk, tofu,
soy noodles, and similar.items.

7. MILK AND DERIVATIVES

Any product that contains milk:
yogurt, cookies, cakes, ice
cream, and various creams.

8. NUTS AND DERIVATIVES

Almonds, hazelnuts, walnuts,
cashews, pecans, and pistachios.

9. CELERY AND DERIVATIVES

Both in pieces and within
preparations for soups, sauces,
andvegetable concentrates.

10. MUSTARD AND DERIVATIVES

In sauces and condiments,
especially in mustard.

11. SESAME SEEDS
AND DERIVATIVES

Whole seeds used for bread,
flours that contain them in
minimal percentages.

12. SULPHUR DIOXIDE
AND SULPHITES

In concentrations exceeding 10mg/kg
or 10mg/| expressed as SO2, used

as preservatives. It can be found

in canned seafood, pickled foods,
oil-preserved items, brines, jams,
vinegar, mushrooms, non-alcoholic
beverages, and fruit juices.

13. LUPIN BEANS
AND DERIVATIVES

Present in vegan foods

in the form of: roasts, sausages,
flours, and similar products.

14. MOLLUSKS AND DERIVATIVES

Canestrello, razor clam, scallop,
mussel, oyster, limpet, clam,
tellina, etc.

**Fish intended to be consumed raw or practically raw has been subjected to preventive
remediation treatment in accordance with the provisions of EC Regulation 853/2004,

Annex Ill, Section VIII, Chapter-3, Letter D, Point 3

*Frozen products



