
EARLY  EVENING MENU


Tuesday - Thursday, 5pm - 6pm

Friday 1pm - 4pm


2 Courses £24         3 Courses £28


STARTERS

FORMAGGIO FRITTO (V)


Deep Fried Fresh Sicilian Cow’s Cheese Coated in 
Breadcrumbs Served with Sweet Tomato & Dill Dip

PANELLA A PUMARORU (VG/GF)

Deep Fried Chickpea Fritter Topped with Tomatoes, 

Fresh Garlic & Basil. Dressed in Sicilian EVOO


MANGIA BEVI  (GF)

Spring Onions, wrapped in Pancetta. Chargrilled & 

Dressed in Sicilian EVOO

PURPETTE DI CARNE

Homemade Veal & Pork Meatballs Baked in a Rich 

Tomato Sauce, Served with Toasted Alta Mura Bread

******

GRILL


SASIZZA SICILIANA (GF)

A Speciality Sicilian Sausage made with 97% Pork Meat 

Infused with Fennel Seeds. Chargrilled & Dressed in 
Sicilian EVOO. Served with Sicilian Style Potatoes, 

Cooked in Garlic, Rosemary, Onions & White Wine 

POLLO IMPANATO  

(Gluten Free Available)


Chargrilled Butterflied Free Range Chicken Breast 
Lightly Coated in Lemon & Herb Breadcrumbs. 

Served with Sicilian Style Potatoes, Cooked in Garlic, 
Rosemary, Onions & White Wine 


TONNU ALLA GRIGLIA (N)

(£6 SUPP) 


Chargrilled Sashimi Grade Tuna Steak Cooked Pink 
on a Bed of Sweet & Sour Onions, Topped with 

Pistachio Crumb & Served with Sicilian Style Potatoes, 
Cooked in Garlic, Rosemary, Onions & White Wine 

CENETTA

T&C

Please Quote  “CENETTA MENU” on your Booking 


Dishes Cannot be  Changed  However Please Speak to us About DF/GF/Vegan Options

Only Available for Tables  up to a Maximum of 6 People 

PASTA

(Gluten Free Available)


PASTA ALLA NORMA (V)

Homemade Pasta Twists Served in a Rich Tomato 

Sauce with Fried Aubergines. Topped with Fresh Mint 
& Salted Ricotta

PASTA AI GAMBERI  TRAPANISI (N)

(Can be made V/VG)


Homemade Long Pasta Spirals with Shell Off King Prawns 
Cooked in a Trapanisi Pesto. Made with Cherry Tomatoes, 

Almonds, Garlic, Chilli & Fresh Mint 


PASTA AL RAGU DI CARNE

Homemade Long, Flat, Frilly Pasta Served with a Slow 
Cooked Rich & Meaty Ox Cheek & Beef Mince Ragu


PIZZA


CHOOSE A PIZZA FROM THE A LA CARTE

£3 SUPP  FOR TRINACRIA, MANCIUNE & 

AFFUNCIATA


******

DOLCI


CANNOLO SICILIANO (N)

(Gluten Free Available)


2x Deep Fried Biscuit Shells filled with Fresh, Sweet 
Sicilian Sheep’s Ricotta. Topped with Pistachio, Choc 

Chips & Candied Orange 


PANNA COTTA

Homemade Creamy Dessert Topped with 


Macerated Fresh Strawberries & Basil


GELATO SICILIANO

(Dairy Free Available)


2x Scoops of our Homemade Ice cream


**********

BAMBINI MENU


Includes 2 Scoop Gelato

£10





