
G CELERY	B GLUTEN A EGGS O FISH I MILK D NUTS E PEANUTS N SOYA R SULPHITES M SESAME C MUSTARD    
If you suffer from a food allergy or intolerance, please let the manager know upon placing your order. Really sorry, we can’t serve guests 
with SEVERE allergies. Guests with severe allergies or intolerances should be aware that although all due care is taken, there is a risk of 

allergen ingredients still being present. (V) Vegetarian VE) Vegan (A) Contains Alcohol 

Antipasti 

TAGLIERE SUNSHINE (2 people) B I    £ 25.5 
Our chef will prepare a large board of antipasto with 3 hams, 3 
cheeses and veggies from Sicily, served with bread basket 

Sicilian Street Food 
ARANCINO AL BURRO B I D   £ 8.5 
Stuffed with ham and cheese, served on homemade 
creamy basil pesto sauce and Parmesan on top 

        £ 5.50 
 £ 6.5 

 £ 4.50 

  £ 5.50 

 £ 4 

spicy salted portobello mushrooms with garlic and parsley
SIDE PARMESAN MUSHROOMS (V) 

SIDE AUBERGINES ALLA NORMA (V)
fried aubergines in tomato sauce with ricotta salata on top

BREAD BASKET (VE) B 

With oregano and extra virgin olive oil 

 £ 15.00 

LA SICILIANA - PIZZA FRITTA   £ 14.80

Little brioche' dough fried calzone filled with tomato and 
mozzarella, topped with homemade tomato sauce, parma 
ham and parmesan. Served with aubergines alla norma and chips 
with parmesan and parsley.

 £ 14.50 

 £ 13.00 

 £ 8.5 ARANCINO SPINACH (V) B I 

Stuffed with spinach and cheese, served with our homemade 
bechamel sauce and parmesan on top

Nibbles and sides 

  £ 5.50 

 £ 5.00 

  £ 5.50 

 £ 5.50 

GNOCCHI ARRABBIATA (VE) 
With homemade spicy tomato sauce and basil 

GNOCCHI PESTO  (V) B I D 

With homemade creamy basil pesto and Parmesan on top 

CAPRESE SALAD (V) I D 

Juicy Tomatoes, Buffalo Burrata, pesto and basil

MR MOUNT ETNA (A) G B I R  £ 9.5 

Our most popular arancino: stuffed with slow cooked beef and 
pork ragù and cheese, served with our homemade tomato sauce 
and Parmesan on top 

Pasta and mains
GNOCCHI ALLA SICILIANA (V) B I  £ 15.80 

TAGLIATELLE PORTOBELLO (V)(A)  £ 16.50 

With creamy tartufata ( truf f le )  portobel lo  mushrooms 
sauce and parmesan topped with grated Sic i l ian truf f le  
pecorino 

TAGLIATELLE TRINACRIA (VE) B  £ 15.00

With homemade cherry tomatoes sauce, capers, olives, parsley and 
basil

SPICY VEGAN GIRASOLI (VE) G B M       £ 16.80 
Ravioli filled with hummus, chillies, onions and turmeric with our 
homemade cherry tomato sauce and basil 

RAVIOLI CACIO E PEPE  (V)    £ 16.50

PISTACCHIOSA (A) O        £ 18.00

With creamy pistachio's sauce, king prawns and pistachio's flakes

OLIVES  (VE)      
FOCACCIA BASKET (V) B I 

CHIPS (VE) with oregano salt 
Add parmesan and parsley I (V) + £1 

SIDE SALAD SICILIANA (V)         I  
rocket, cherry tomatoes, aubergines, ricotta salata 

SIDE SALAD EOLIANA (VE) 
rocket, dry tomatoes, carrots julienne, capers, olives 

SIDE GARLIC PORTOBELLO (VE) 

 B I 

 I 

 G B R 

  G B I R 

 G B I R 

Also called “Norma”, potato gnocchi with aubergines is typical 
of Sicilian cuisine, from Catania. Homemade tomato 
sauce, aubergines, grated ricotta salata cheese and basil 

TAGLIATELLE RAGÙ (A) G B I R    A          £ 18.50 
Our special slow cooked Sicilian ragu'(beef and pork) with 
a touch of Nero d’Avola wine and Parmesan on top 

B I  A 

Ravioli filled with creamy cheese (cacio) and black pepper in a 
special homamde tomato and basil sauc

GNOCCHI VONGOLE VERACI (A)BOI £ 17.00 

With clams, a touch of white wine, chili flakes and parsley

 B I D 



G CELERY	B GLUTEN A EGGS O FISH I MILK D NUTS E PEANUTS N SOYA R SULPHITES M SESAME C MUSTARD    
If you suffer from a food allergy or intolerance, please let the manager know upon placing your order. Really sorry, we can’t serve guests 
with SEVERE allergies. Guests with severe allergies or intolerances should be aware that although all due care is taken, there is a risk of 

allergen ingredients still being present. (V) Vegetarian VE) Vegan (A) Contains Alcohol 

Sweet Life
 £ 25SICILIAN NQ SHARING BOARD B I A D A 

selection of our most popular cakes and pastries 

TIRAMISU' CAKE (V) B I  A D  £ 7 
Homemade classical tiramisu. Ladyfingers biscuits dipped in 
coffee, layered with mascarpone cheese cream topped with 
cacao

SETTEVELI CHOCOLATE (V) B I A D                £ 7 
Setteveli cake is very famous back home in Sicily. “Setteveli” 
means seven veils, seven layers of chocolate and hazelnut 
cream 

CASSATINA (V) B I N A D R                £ 5.5 
Round smal l  sponge cake layered with sweet ricotta  
with a shell of marzipan and topped with candied fruit. It’s 
rich and beautiful, each one different in colours and 
decorations 

 £ 6 ARANCINO NUTELLA (V) B I D 

Deep fried rice ball filled and topped with Nutella 

Dessert Drinks
AFFOGATO AL CAFFÈ (V) I   £ 6 

Scoop of gelato of your choice topped with hot espresso 

AFFOGATO AL BAILEYS (V) I  £ 8 

Scoop of gelato of your choice topped with hot espresso and 
Baileys 

Coffee and Soft Drinks 
    £ 6.5 

£ 1.8 

           £ 2.5 

£ 2.5 

£ 5.50 

 £ 2.3 

CAFFÈ CORRETTO with GRAPPA 
ESPRESSO
Add an extra shot for £1.20 
DOUBLE ESPRESSO
ITALIAN CAPPUCCINO       
LATTE  
FLAT WHITE  
AMERICANO
MOCHA 
HOT CHOCOLATE 
TEA   
English Breakfast or Green Tea
ICED COFFEE
ICED LATTE

HOMEMADE SARA'S ICED TEA

SICILIAN FRESH FRUIT MOCKTAIL
SICILIAN PISTACHIO MILKSHAKE

COKE / DIET COKE 
JUICE   
Pineapple, Orange or Cranberry 
SPRING WATER  
Still or Sparkling 

 £ 2.7

 £ 5.5 

 £ 3.2 

Sweet Life Menu

 £ 3.5 

 £ 3.5 
 £ 3.5 

 £ 3.5 
 £ 3.2 
 £ 3.2 

 £ 6 
 £6 

BRIOCHE COL TUPPO SICILIANA (V) B I A D   £ 7 

Worldwide star: “La brioche Siciliana”. Sweet brioche bun 
with a chignon filled with

 Nutella and homemade pistachios cream

 Strawberry and homemade crema pasticciera

 Gelato: flavours of your choice

HER MAJESTY:IL CANNOLO (V) B I A D       £ 7.5	

The most famous Sicilian dessert in the world. Tube 
shaped crunchy pastry filled with 

 RICOTTA: fresh sweet ricotta from Sicily, topped with
chopped pistachios

 BIANCO: homemade crema pasticciera

 NERO: homemade chocolate cream

 PISTACHIO: homemade pistachio cream

CANNOLICCHIO ALLA RICOTTA (V) BIAD  £ 3.5 

A smaller version of our Her Majesty. Filled with sweet ricotta 
cream, topped with chopped pistachios 

SICILIAN TRIS B I A D      £ 6 
Mix of three Sicilian Cannolicchi. Gianduia (chocolate 
and hazelnut), pistachio and lemon 

GALVANINA is organic and made with natural spring water 
coming from an Ancient Roman source! 

GALVANINA 
Sicilian Lemonade or Blood Orange 

HOMEMADE SICILIAN LEMONADE 
LIME AND SODA  £ 4 

 £ 4 

 £ 4 

 £ 4 

 £ 5.5GRAFFA CATANESE (V) B I D 

It is fried dough pastries and passed in sugar, topped with 2 
homemade Sicilian cream: chocolate and ricotta cream that 
makes it even more delicious.  

 £ 6 BABA' NAPOLETANO (V) B I D 

SFOGLIATELLA NAPOLI  B I A D  £ 6 

Very  famous  curly crispy pastry from Naples. One filled with 
pistachio cream and the other one with gianduia cream 
(chocolate and hazelnuts)

 £ 5.5TORTINA PISTACCHIO (V) B I D 
Round small pistachio cake with a soft melting heart of 
pistachio cream

The most famous Neapolitan dessert in the world. Soft spongy 
dough filled with chocolate and white cream.

           Soak in Dark Rhum + £1.5
COPPA DELLA CASA (V) B I A  £ 8.5 
Full cup of gelato topped with a cannolicchio shell 

TORTINO BIANCO E NERO (V) B I D  £ 5.5 
Round small chocolate cake with a soft melting heart of 
pasticciera cream




