
CATANESE rustic chips* with peel and pepper � 5,00
PALERMITANO  
fried chickpeas flour fritters 	�  5,00
STREET french fries*� 4,00
ONION RINGS anelli di cipolla panati* � 4,00
MOZZASTICK mozzarella sticks fried*10pz � 6,00
CROCCANTI potatoes chips*� 4,00

MA.RI.NA.RA               � 5,00  
“casa morana” natural cherry tomato sauce,
fresh garlic, oregano, organic extra virgin olive 
oil “terraliva”

MARGHERITA � 6,90 
“casa morana” natural cherry tomato sauce,
fiordilatte, basil, organic extra virgin olive oil 
“terraliva”

BU.FA.LA. DOP� 12,00
“casa morana” natural cherry tomato sauce,
buffalo mozzarella campana dop, basil, organic 
extra virgin olive oil “terraliva”
�
CAPRICCIOSA l’originale  � 10,90
“casa morana” natural cherry tomato sauce,
fiordilatte, artichokes, mushrooms, black olives,
sicilian cooked ham, oregano, organic extra virgin 
olive oil “terraliva”

DIA.VO.LA� 9,90
“casa morana” natural cherry tomato sauce,
fiordilatte, spicy salami, basil, organic extra virgin 
olive oil “terraliva”

special filled pizza

F R I T T E R SF R I T T E R S

S C A C C I O N IS C A C C I O N I
VANNI � 8,50
fiordilatte, sicilian cooked ham, oregano, organic 
extra virgin olive oil “terraliva” 
�
TURI � 9,00
fried aubergines, fiordilatte, pecorino primo sale, 
minced sundried tomatoes “casa morana”, oregano, 
organic extra virgin olive oil “terraliva” 

ERNESTO� 10,00
fresh sausage, fresh chard (or other seasonal vege-
tables), fiordilatte, organic extra virgin olive oil 
“terraliva”

SARO (upon availability of fresh product)� 12,00
broccoli, sicilian sausage, smoked fresh provola, 
basil, organic extra virgin olive oil “terraliva” 

DORIS � 14,00
red cherry tomatoes, yellow cherry tomatoes,  
buffalo mozzarella campana dop, fresh basil, organic 
extra virgin olive oil “terraliva”
	
IMMACOLATA � 8,50
“casa morana” natural cherry tomato sauce,  
fiordilatte, fried aubergines, salty ricotta, basil, 
organic extra virgin olive oil “terraliva”

CARMELA � 9,50
baked peppers, fiordilatte, stewed white onion fil-
lets, cherry tomatoes, black olives, breadcrumbs, 
fresh basil, organic extra virgin olive oil “terraliva”

SERAFINA � 8,00  
rosemary baked potatoes, fresh smoked provola, 
stewed onion, minced sundried tomatoes “casa  
morana”, organic extra virgin olive oil “terraliva”

ADDOLORATA (on fresh product availability)� 12,00
fresh broccoli, fresh ricotta, fiordilatte, honey, 
giuggiulena (sesame seeds), mint leaves

NINA � 10,00 
fiordilatte, yellow cherry tomatoes, champignon 
mushrooms, piacentinu ennese dop traditional  
saffron cheese slow food presidium, basil, organic 
extra virgin olive oil “terraliva”

V E G E TA R I A NV E G E TA R I A N

F I S HF I S H

FRIED PFRIED PIZZAIZZA
RINA      � 9,90  
“casa morana” natural cherry tomato sauce,
fiordilatte, fresh ricotta, salami

GINA� 8,00 
“casa morana” natural cherry tomato sauce,
fiordilatte, fresh basil

MIMÌ� 12,00
fiordilatte, pecorino primo sale, preserved anchovy 
fillets “agostino recca”, black pepper�

MALTAGLIATI nutella  good to share 
pieces of fried pizza and nutella  � 10,00

MALTAGLIATI miele good to share 
pieces of fried pizza with honey, cinnamon and  
iced sugar� 10,00

SCACCIONE with nutella� 8,00

CANNOLO SICILIANO� 4,00

D O L C ID O L C I

C A L Z O N IC A L Z O N I
RINO               � 9,90  
“casa morana” natural cherry tomato sauce,  
fiordilatte, sicilian cooked ham, organic extra  
virgin olive oil “terraliva” 
 
LUCIANO� 8,00 
fresh chard (or other seasonal vegetables), fiordilatte, 
black olives, minced sundried tomatoes “casa morana”, 
organic extra virgin olive oil “terraliva” 

SEBASTIANO� 9,00
“casa morana” natural cherry tomato sauce,  
fiordilatte, spicy salami, organic extra virgin olive 
oil “terraliva”

selection of certified organic flours from grainsselection of certified organic flours from grains

grown in sicily and grown in sicily and 100%100% italian grains. stone   italian grains. stone  
grounded and cylinders of the latest generation, grounded and cylinders of the latest generation, 
rich in bran and wheat germ. pure water, less salt, rich in bran and wheat germ. pure water, less salt, 
extra virgin olive oil igp terraliva certified: bio - slowfo-extra virgin olive oil igp terraliva certified: bio - slowfo-
od - halal, natural leavening, slow maturation.  od - halal, natural leavening, slow maturation.  
this noble ingredients, make our pizza highlythis noble ingredients, make our pizza highly

digestible, nutritious and good. pure sicilian taste and digestible, nutritious and good. pure sicilian taste and 
unique recipes.unique recipes.

OUR DOUGH

AN.GE.LA� 14,00
yellow cherry tomatoes fillets, buffalo mozzarella 
campana dop, spicy salami, chilli pepper, organic 
extra virgin olive oil “terraliva”

CONCETTA la carbonara dei nebrodi � 12,00
fresh scrambled eggs, “nebrodi” rolled black pork  
bacon, fiordilatte, pecorino primo sale, stewed 
onion, black pepper, parsley, organic extra virgin 
olive oil “terraliva” 
�
VINCENZA � 13,00
“casa morana” natural cherry tomato sauce,
fiordilatte, champignon mushrooms, salami,
piacentinu ennese dop traditional saffron cheese 
slow food presidium, organic extra virgin olive oil “ter-
raliva”
	
GIOVANNA dei nebrodi � 14,00
black pork sicilian “nebrodi” mortadella, fiordilatte, 
fresh ricotta, bronte green pistachio pesto dop slow 
food presidium, cherry tomatoes

MARIA.CATENA � 12,00
fresh sausage, fiordilatte, rosemary baked potatoes, 
chard (or other seasonal vegetables), minced sundried 
tomatoes “casa morana”, pine nuts, sundried raisins, 
chilli pepper, organic extra virgin olive oil “terraliva”
�
ETNA� 13,90
“casa morana” natural cherry tomato sauce,
“nebrodi” rolled black pork bacon, fiordilatte, peco-
rino primo sale, stewed onion, chilli pepper, fresh 
parsley, organic extra virgin olive oil “terraliva”

P I Z Z E  S I C I LYP I Z Z E  S I C I LY

pizzeria & lounge bar dal 2014

SICILYSICILY

gourmet negli ingredienti e non per gli spicchi :)

anchovies
tuna  
mackerel

F O C A C C EF O C A C C E
CRISPY LIGHT  RAW INGREDIENTS

SARIDDA � 14,90 
ham, cherry tomatoes, buffalo mozzarella campana 
dop, arugula, mushrooms, organic extra virgin 
olive oil “terraliva”

LINA � 12,90 
cherry tomatoes, buffalo mozzarella campana dop, 
basil, organic extra virgin olive oil “terraliva”

LILLA la nera dei nebrodi � 9,90
traditional focaccia with organic extra virgin olive 
oil “terraliva”, salt, oregano, black pork sicilian 
“nebrodi” mortadella, piacentinu ennese dop tradi-
tional saffron cheese slow food presidium

ADDITIONS 
  
€ 1,50: frankfurters, olives, arugula, sun-dried tomato, tomato sauce, 
eggs, chips*, chard or other seasonal vegetables.	 
€ 2,00: grana flakes, slow food salina capers, fiordilatte, fresh ricot-
ta, ricotta salata, cherry tomatoes, eggplant, cooked ham, mushrooms, 
artichokes in oil, peppers, chickpea fritters*, pecorino, smoked provola, 
piacentinu ennese dop slow food.		   
€ 3,00: yellow cherry tomatoes, sweet/spicy salami, (n.4) anchovy 
fillets, speck, nebrodi’s black pork rolled bacon, tuna/mackerel, buffalo 
mozzarella campana dop, nebrodi black pork mortadella, prosciutto cru-
do, pistachio di bronte dop slow food pesto, fresh sausage 

N.B. for all ingredients not listed above, off menu or in sea-
son please ask the wait staff for availability and price. the menu 
and its prices may be subject to any change at any time without 
notice.					�      *frozen product

FOOD ALLERGY? Ask before ORDERING.
The administration warns you that the food prepared in our 
kitchen may contain or come into contact with peanuts, dri-
ed fruit, soy, milk, eggs, cereals containing gluten, crusta-
ceans, fish, celery, shellfish, mustard, lupins, sesame, sulphi-
tes and sulfur dioxide.

LUCIA � 14,00 
“casa morana” natural cherry tomato sauce, pre-
served tuna fillet “sebastiano drago”- syracuse, baked 
pepper fillets, stewed white onion fillets, “salina” ca-
pers slow food presidium, fresh parsley, organic extra 
virgin olive oil “terraliva”

IRENE � 9,90 
rosemary baked potatoes, preserved anchovies fillets 
“agostino recca”, smoked fresh provola, organic 
extra virgin olive oil “terraliva”

FINA � 13,00 
preserved mackerel fillets “sebastiano drago”  
syracuse, fiordilatte, cherry tomatoes, black olives, 
hard-boiled egg, chilli pepper, fresh basil, organic 
extra virgin olive oil “terraliva”

ANNINA � 10,00 
“casa morana” natural cherry tomato sauce, 
preserved anchovies fillets “agostino recca”,  
fiordilatte, “salina” capers slow food presidium,  
oregano, organic extra virgin olive oil “terraliva”

ROSALIA PIZZA E PANELLE� 12,00
panelle* (fried chickpeas flour fritters),  
fiordilatte, lemon, salt, black pepper, parsley,  
organic extra virgin olive oil “terraliva”



	PIP’S BAR BAR  

SICILIAN SPRITZ �  7,00
red wine and gassosa

SYRACUSE SPRITZ � 8,00
white wine, gassosa, lemon juice

APEROL SPRITZ �  8,00
prosecco, aperol, soda

CAMPARI SPRITZ �  8,00
prosecco, campari, soda 

DRY MARTINI �  7,00
gin, dry vermouth

SCIROCCO �10,00
dark rum, triple sec, bitter, puree of
passion fruits, lemon juice
 
BICICLETTA �  8,00
dry white wine, campari, soda 
 
TRINACRIA �10,00
prosecco, aperol, solerno, orange juice

BLOODY MARIUZZA �15,00
tomato juice espresso made, vodka,
lime juice, black pepper, salt, celery bitters,
worcester sauce, tabasco

MOJITO �  8,00
white rum, fresh lime, brown sugar,
mint leaves, sparkling water 

PASSION FRUIT MOJITO �10,00
white rum, passion fruit puree, sugar
cane, mint leaves, sparkling water

PIÑA COLADA �10,00
white rum, coconut syrup, pineapple juice

DAIQUIRI �  7,00
white rum, lime juice, sugar syrup

COCONUT DAIQUIRI �10,00
white rum, sugar syrup, lime juice, coconut syrup

CAIPIROSKA � 7,00
vodka, fresh lime, sugar syrup

FRUIT CAIPIROSKA �10,00
vodka, lime, passion fruit puree

CAIPIRINHA � 8,00
cachaça, lime, sugar syrup

COSMOPOLITAN �12,00
vodka, cointreau, lime juice, cranberry syrup

OAKS LILY �12,00
vodka, triple sec, sugar syrup, lemon juice,  
cranberry syrup

DEVIL’S MARGARITA �10,00
white tequila, lime juice, red wine

water 1L �2,50
coca-cola 33cl�3,00
frizzy orange, lemonade, gassosa, tonica, chinotto �3,00
espresso�to start from 1,00

        SPIRITS SPIRITS
amari siciliani �5,00
amari �4,00
grappa siciliana �5,00
grappa �4,00
other alcoholic�to start from 8,00

      WINE WINE   
red house wine by glass 150ml  �5,00
red house wine by bottle 75cl  �20,00
white house wine by glass 150ml � 5,00
white house wine by bottle 75cl  �20,00
house prosecco wine by glass 150ml  �5,00 
house prosecco wine by bottle 75cl  �20,00
for another selection ask to the staff

   BEER BEER
house beer bottle 33cl		�3,50
artisanal beer from sicily          to start from �7,50

draft beer
4 hops lager 0,20 �3,50
4 hops lager 0,40 �5,50
6 hops bock red 0,20 �3,90
6 hops bock red 0,40 �6,50
9 hops belgian blanche 0,20 �3,90
9 hops belgian blanche 0,40 �6,50

DISPOSABLE AND BIODEGRADABLE  
SUPPLEMENT
1 set of cutlery + napkin �2.00
1 glass 200 / 250ml �0.50
1 shopper bags �0.50
1 vegetable and compostable PIZZA BOX�1.00

COVER CHARGE for person  �2.00

SOFT DRINK SOFT DRINK
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