5PM — 6PM PRIX FIXE $59.00 PER PERSON

1°T COURSE

SICILIAN CAESAR

Parmigiano Reggiano & Crouton

ARANCINI DI PISELLI (vE)
DOP Mozzarella di Buffala, Creamy Green Peas Filling & Spicy Salsa Remolada

FENNEL & CITRUS SALAD (Vi)

Crisp fennel, Local Citrus, Rocket & Evoo

2NP COURSE

CHICKEN PARMIGIANA

Pomodoro, Mozzarella di Buffala, Basil, Parmigiano Reggiano, Rucula Salad

TAGLIOLINI (v)

Olive oil, parsley, garlic, chili, and breadcrumbs

BUCATINI CACIO E PEPE AL TARTUFO (VE) (FG)

Pecorino siciliano, Black Truffle Shavings, Black Pepper

LUMACHE WITH SAFFRON

Creamy Astrattu di Palermo, Calabrese Sausage Spread, Pecorino Siciliano

FETTUCCINE VONGOLE
Clams, Garlic, Chili, White Wine, Parsley, Smoked Pancetta

3RP COURSE

TIRAMISU

Coffee Infused Cream, Cocoa Dust

ESPRESSO AFFOGATO

Vanilla Bean Gelato, Hazelnut Liqueur, Almond Biscotti, Shot of Espresso

Please alert your server if you have any food allergies. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your

risk of foodborne illness, especially if you have certain medical condition.




