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FERRARA
—  P A S T A  E  V I N O  —



SALUMI & FORMAGGI   38
Chef’s selection of cold cuts and Italian cheeses,

marinated olives 

WARM FOCACCIA   18
Roasted eggplant & caperberry purée, parmesan

TOMATO & BURRATA   30
Sweet tomatoes, basil, aged balsamic, pane fritto

SICILIAN KINGFISH CRUDO   36
Caperberry, fingerlime, radish, amaranth,

cold-pressed EVOO

ARANCINI   25
Porcini, sugo di pomodoro,

eggplant & caperberry purée, parmesan

WARM SICILIAN OLIVES   15
Marinated olives, pane fritto

FENNEL & ORANGE   23
Shaved fennel, orange segments, EVOO

RUCOLA & PARMESAN   12
 Peppery rocket, aged parmesan, balsamic glaze

ANTIPASTI & INSALATA



PASTA & FORNO

BEEF RAGÙ   32
Slow-cooked beef cheek, sugo alla Siciliana 

SUGO ALLA SICILIANA   26
Sugo, basil, caperberries, EVOO

ALLA NORMA   28
Fried eggplant, sugo alla Siciliana

PROSCIUTTO E PISELLI   30
Green pea pesto, cream, prosciutto

PASTA CON LE SARDE   30
Wild fennel, sardines, cherry tomatoes, breadcrumbs

AGLIO E OLIO   27
Garlic, chilli, parsley, EVOO

SPAGHETTI & MEATBALLS   30
 Sugo alla Siciliana, beef meatballs

SPINACH & RICOTTA CANNELLONI  30
Sugo alla Siciliana 

BEEF LASAGNA   30
Sugo alla Siciliana, béchamel, mozzarella

Spaghetti • Pappardelle • Strozzapreti • Rigatoni • Gnocchi



FERRARA TIRAMISÙ   17
Mascarpone, coffee, savoiardi

LEMON TIRAMISÙ   17
Mascarpone, limoncello, savoiardi

BACIO    18
Roasted hazelnut gelato with a chocolate-rum centre

PASSIONE    18
Passionfruit sorbet wrapped in dark chocolate

CASSATA SICILIANA    18
Classic Sicilian vanilla cream with almonds, candied

fruit and liqueur-soaked sponge

LIMONE D’ORO   18
Lemon granita dipped in a delicate lemon-shaped

chocolate & citrus shell

CHEESE PLATE   24
Soft Italian cheese with Sicilian quince paste, citrus,

raisins & pane fritto

DOLCI


