
Arancini, rice balls, tomato, mozzarella, vegetables 4.5 (v) 

Bruschetta tomato, onion, extra virgin olive oil 4.5 (vg) 

Aubergine, mozzarella parmigiana 5.00 (v)  

Mozzarella in carrozza 4.5 (v) 

Deep fried zucchini 4.5 (v) 

Sicilian caponata 4.5 (vg) 

Mixed seafood salad with lemon olive oil marinade 5.00  

Mussels with dry white wine, chilli and tomato 5.00 

Milan style chicken with spicy tomato salsa 4.5 

Beef meatballs, tomato sauce, parmesan 5.00 

Grilled Sicilian fennel sausages 4.5 

Calamari, chilli, sea salt, aioli 5.00 

 PIZZA 
Freshly made in-house every day 

Gluten free pizza available 

 

Margherita tomato, mozzarella, basil 11.95 (v) 

Quattro Stagioni mozzarella, spicy sausage, ham, mushrooms  

and artichokes 12.95 

Vegetariana tomato, aubergine, courgette, roasted peppers,  

mozzarella, basil 12.5 (v) 

Picante tomato, mozzarella, spicy salami , roast peppers,  

jalapeno chilli 12.95 

Prada tomato, mozzarella, smoked salmon, mascarpone,   

rocket 12.95 
Bianca mozzarella, cherry tomatoes marinated with onions, basil 

and extra virgin olive oil, shaved parmesan and rocket 12.95 (v) 

Parma tomato, mozzarella, parma ham, broccoli, red onion,  

parmesan shavings 12.95 

Siciliana tomato, mozzarella, aubergine, salted ricotta 12.95 (v) 

Calzone folded pizza stuffed with tomato, mozzarella, ham,   

mushroom, basil 12.5 

Fiorentina tomato, mozzarella, spinach, oregano, fresh egg,  

and parmesan 12.95 

Napoletana tomato, mozzarella, oregano, anchovies and  

black olives 12.5 

Pollo tomato, mozzarella, grilled chicken, red onion and  

roasted peppers 12.95 

 

 PASTA 
all our pasta is freshly made in-house every day 

Gluten free pasta available 

 

Lobster spaghetti, garlic, cherry tomatoes (2 people) 26.00 
 

Seafood spaghetti, white wine, cherry tomatoes,garlic,chilli12.95 

Carbonara spaghetti, pancetta, egg and parmesan 10.95 

Arrabiata penne, chilli, garlic, tomato sauce 10.5 (v) 

Aubergine penne, salted ricotta, tomato & basil sauce10.95 (v) 

Bolognese Ragu tagliatelle 11.95  

Salmon tagliatelle, cream sauce 10.95 

Chicken tagliatelle, mushrooms, cream and tomatoes 10.95 

Risotto courgette and prawns 12.95 

FISH 
Sea bass pan fried fillet with garlic, dry white wine, prawns  

and crushed potatoes  14.95 

Salmon grilled with new potatoes and salsa verde 14.95 

 

MEAT 
Ribeye steak garlic mushrooms and thick-cut chips 18.95 
Sicilian Style chicken (breast) olives, capers, lemon, rosemary  

roast potatoes, mixed leaf salad with lemon olive oil dressing 14.95 

 

VEGETARIAN  
Sfoglia  puff pastry case with wild mushrooms, chestnuts, 

and cream, served with Sicilian cous cous 13.5 (v)  
 

VEGAN 
Quinoa and Beetroot salad, beetroot, quinoa, carrot, toasted 

pumpkin seeds, mixed leaves, lemon olive oil dressing 12.5 (vg) 

Vegan Spaghetti roasted pepper and tomato sauce topped  

with toasted pumpkin seeds. 10.95 (gf vg) 

Vegan Pizza tomato, aubergine, courgette, roasted peppers  

and basil 10.95 (vg) 

 

MAIN COURSE SALADS 
all at 13.95 

Prosciutto parma ham, mozzarella, tomatoes, rocket  

Chicken Caesar char-grilled chicken, cos lettuce,  

garlic croutons, parmesan, classic Caesar dressing 

Seafood salad in a lemon olive oil marinade with rocket and 

mixed leaves  

 

SIDES 
all at 4.5 

Broccoli, garlic, chilli | Sweet potato fries 

Crushed potatoes | thick-cut chips 

Roast potatoes, garlic, rosemary  

Mixed green leaves | Tomato, red onion  

 

 

 

MENU 

 

Please let us know if you have any allergies, or require information on ingredients used in our dishes. 

All prices are inclusive of VAT.  

There is a 12.5% discretionary service charge added to your bill. 

 

2a Elizabeth Street • London SW1W 9RB • 020 7730 5498 • www.eatatsicily.com  

STARTERS 

DESSERTS  
all at 5.5 

Icecream of the week please ask your waiter. 

Sorbet of the week (vg) please ask your waiter. 

Affogato al Caffe vanilla ice-cream,  

Italian espresso and a shot of amaretto liqueur.   

Tiramisu chef’s own. 

Panna cotta of the week. 

Cheese cake of the week please ask your waiter. 

Warm chocolate pudding with vanilla ice-cream.  


