
TAKE AWAY MENÙ

APPETIZERS

Our “Seafood Crudo”
Salmon and avocado tartare
Tuna and mango tartare
Fish Parmigiana
Whole wheat croutons with burrata, salmon and lime

PRIMI PIATTI

Green gnocchi with mussels, mint and pecorino cheese
Risotto Acquarello with shrimps, pumpkin flowers and roasted hazelnuts

FISH

Catch of the day, cooked in the oven or salt encrusted        

DESSERT

Tiramisù                 
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DIY (4 PEOPLE)

SPAGHETTONI WITH CLAMS AND BASIL

- 1 box (500 gr) spaghettoni by Pasta Mancini
- 600 gr genuine fresh clams
- Basil
- 1 bottle of white wine or bubbles

PASTA “EOLIANA”

- 1 box (500 gr) mezze maniche pasta by Pasta Mancini
- Seafood sauce (fish upon catch of the day) made with   tomatoes, olives 
and capers
- 1 bottle of white wine or bubbles

50

HOW TO ORDER

Easy take away
Give us a call before 7 pm and collect your ingredients before 8pm.Your 
dinner will be ready soon!Enjoy your summer at your place in full relax.

Call now!
+39 380 3939856

MAKE YOUR OWN CRUDO
Mazzara del Vallo red shrimps
King prawns
Oysters
Salmon and Avocado Tartare
Tuna and mango tartare

3.50 each
3.50 each
4.00 each
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