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OFFERING A UNIQUE PARTY VENUE, A TAVOLA IS THE
PERFECT.PLACE TO CELEBRATE YOUR SPECIAL OCCASION.
WITH A3 COURSE AUTHENTIC SICILIAN FEAST SERVEDTO
YOUR TABLE)FOR YOU TO SHARE & ENJOY, ALL YOU NEED';
DO)I$ INVITE YOUR FAMILY & FRIENDS AND LEAVE THE
3 REST 7O G4ST
THE FEAST ITSELF INCLUDES SOME OF OUR BEST SELLING
DISHES AND HAS BEEN CREATED TO GIVE YOU A TASTE OF
A TRUE SICILIAN CELEBRATION. ANY 7Q%;ER&1E$/DIETARY
REQUIREMENTS CAN BE CATERED FOR. -
OUR PARTY MENU IS AVARLABLE FOR PARTIES OF 20 OR
MORE AND IS SERVED,IN OUR NEWLY REFURBISHED
UPSTAIRS DINING AREA.
¢

{1 FAYAELE UPON BOOKING. TO BOOK YOUR
AT INFOQATAVOLANEWNMILLS.CO.UK.

£40PP WITH A £10PP NON - REFUNDABLE DEP
PARTY OR FOR MORE INFORMATION, PLEASE EM
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STARTERS \ (
OLIVE SICILIANE: (VG) (GF) 2
. LARGE SICILIAN GREEN OLIVES (STONE IN) DRESSED IN SALMORIGGHIU™ I V4

" PANIELLI SICILIANI (VG) (GF)

momowﬁg»%mww STREETFOOD FROM PALERMO. DEEP ERIED CHICKPEA FRITTERS,
SICILIAN SEA SALT & FRESH LEMON

SFINCIUNE Jj
AN ANCIENT STREETFOOD FROM PALERMO. FOCACCIA BREAD BAKED WITH TOMATO
SAUCE, NQHIOWES,«GJWON& SICILIAN RAGUSANG DOP CHEESE & DRIED OREGAND.
TOPPE READCRUMBS & EVOO* <
ARANCINE.Q(ﬁ

TRADITIONAL SIGILIAN STREETFOOD. DEEP FR!E%.BREADED RICE BALL. FILLINGS

CAN VARY - ALWAYS A VEGETARIAN OFTION AVAILABLE.

PRIMI E SECONDI

CASARECCE ALLA NORMA (V) (VG) N

SHORT PASTA TWISTS IN A RICH TOMATO SAUCE WITH éwzﬁ AUBERGINES. TOPPED WITH .
FRESH MINT & SALTED RICOTTA \

PASTA AL RAGU DI CARNE

FRESH HOMEMADE PASTA WITH A sMoaKEo MEAT RAGU

SPAGHETTI GAMBERI A TRAPANISI ()

LONG THIN PASTA WITH PEELED KING: PRANS IN A TRAPANISI PESTO OF FRESH LOCAL

CHERRY TOMATOES, ALMONDS, GARLIC, CHJLLI & FRESH MINT s

SASIZZA ALLA BRACE (GF/DF)
CHARGRILLED SICILIAN PORK & FENNEL SA ‘SSEj SALMORIGGHIU™




 SWORDFISH MESSINESE (GF/DF)
CHARGRILLED SWORDFISH STEAK TOPPED WITH TOMATOESPERIED OREGANG, CAPERS &
OLIVES

“$PITINI DI POLLO (MAY CONTAIN NUTS) )
BREADED BRITISH CHICKEN ROLLS FILLED WITH SICILIAN SALAMI & DOP RAGUSANG'CACIC

QAVALLO GHEESE{ SERVED WITH A RICH TOMATO SAUCE

SIDE DISHES~

PATATI U FURNU (v/\3/GF/DF)
SICILIAN STYLE ROAST POTATOES BAKED WITH WHITE WINE, ONIONS, ROSEMARY & slauAN

EVOO* T’
VERDURA MISTA (V/VG/GF)DF)

CHARGRILLE O)(EN ROASTED PEPPERS, COURGETT ES & AUBERGINES DRESSED IK
SALMORIGGHIU* &

INSALATA DI Rucom (vV/VG/GF/DF)
FRESH ROCKET SALAD LEAVES, CHERRY TOMATOES & SAUTEED SWEET ONIONS DRESSED IN

SALMORIGGHIU™

*EVOO - IS EXTRA VIRGIN OLIVE OIL AND OURS COMES FROM A FAMILY RUN FARM IN AGRIGENTG
*SALMORIGGHIU - IS A DRESSING OF EvOO, LEMON, GARLIC, SIQITMREGANO SEA SALT & PEPPER ?

AND IS A TYPICAL SICILIAN DRESSING SUITABLE FOR MEAT, FISH & VEGETABLES
DoOLCI \i
CANNGLO SICILIANG (N) ‘

THE FAMOUS SICILIAN DEEP FRIED DARK"BHTER BISCUIT SHELL MADE WITH SICILIAN
MARSALA WINE & COCOA FILLED WITH FRESH, SWEET SICILIAN SHEEP'S RICOTTA. CHOOSE
FROM THE FOLLOWING: | AY
*CLASSIC SWEET RICOTTA & TOPPED WITH QHO%,@QTE IPS & CANDIED ORANGE PEEL
*PISTACHIO FLAVOURED SWEET RICOTTA TOPPED WIMIPISTACHIG/(N)
WZELNUTS (N)

*DARK CHOCOLATE FLAVOURED SWEET RICOTTA ToPP!



