
Restaurant





Starter

Fassona tartare   15 
with chopped onion capers and mustard 
beef, onion, capers, mustard

���

Ice fish balls with  15 
fresh cheese creams and seasonal mixed herbs   

ice fish, lemon, parsley, garlic, fresh breadcrumbs, egg, fresh cheese

����� 

Mussel soup  14 
mussels, garlic, parsley, tomato, onion

�

Bean soup and crispy bacon  14 

beans, onion, bacon, carrots, black pepper, salt



Cinquantapassi starter  22 
Sicilian caponata, octopus salad, classic bruschetta 

smoked salmon, almond shrimp

���������

Hot fried  7 
fries, panelle, croquettes

��

Sicilian Caponata  12 
celery, onion, capers, sultanas, pine nuts, vinegar, sugar  

tomato paste, aubergines, salt

���

Octopus salad  14 
octopus, carrots, celery, salt, oil, vinegar, lemon

���



First Courses

Busiate with Trapanese pesto  15 
fresh pasta, tomato, garlic, almonds, basil, salt and pepper  

��

Frascatola in lobster broth  25 

frascatola (durum wheat semolina ‘incocciata’), lobster, garlic, chilli 

parsley, onion, tomato paste, almond and cinnamon

���

Potato dumpling with pistachio pesto and speck 16 

Potato dumpling, potatoes, flour, eggs, pistachio, speck, nutmeg

����

Fettuccine with porcini mushrooms   19 
and caciocavallo cheese fondue 

fresh egg pasta, porcini mushrooms, onion, fresh caciocavallo cheese, parsley

����



Cous cous sanvitese  18 
frascatola (durum wheat semolina ‘incocciata’), fresh fish, shellfish, garlic  

parsley, chilli pepper, onion, tomato paste, almond and cinnamon

����

Busiate pasta with prawns, courgettes and pistachios 16 
fresh pasta, pistachio, prawn, courgette, garlic

���

Calamarata pasta with borage mussels   17 
and cherry tomatoes 
fresh pasta, mussels, onion, tomato, borage, garlic

��

Fettuccine with venison ragout  20 

fresh egg fettuccine, venison, celery, carrots, onion 

tomato paste, red wine

����



Main Courses

Fried fish  18 
squid, prawns, small fish, flour

���

Lamb chops with turmeric mashed potatoes 
with chard and hazelnuts  16 
lamb, potatoes, turmeric, butter, chard, hazelnuts, cheese

��

Swordfish cube cooked at low temperature 
with pumpkin cream and crispy bacon  16 
swordfish, pumpkin, bacon, onion

��

Sliced veal with rocket and parmesan shavings  22 
beef, rocket, grana cheese

�



Fried cod with pepper and paprika  16 
Cod, onion, pepper, paprika, wheat flour

��

Hambuger with french fries  15 
beef, potatoes

Fillet of ombrine in potato crust  
with colonnade bacon and wild chicory  16 
ombrine, potatoes, lardo di colonnata, chicory

�

Stewed veal shank  17 
Veal marrowbone, tomato paste, celery, carrots, onion, wine

���

Fish served raw has undergone rapid slaughter (EC reg. 853/04)
Guests are invited to inform the restaurant staff of any allergies or intolerances; they will be 
happy to guide you in the right choice of dishes. For further information please consult the 
allergen table displayed at the entrance of the restaurant.
EU Regulation 1169/2011 of the European Parliament and of the Council 25 October 2011.
In case of non-availability, some products may be frozen.



Sides

Grilled Vegetables  6 

Baked Potato  6 
Mixed herbs, potatoes, oil, salt, pepper

Mixed Salad  6 

Spinach in butter  6 



Salads

Cinquantapassi salad  12 
iceberg lettuce, radicchio, shrimps, salmon, buffalo mozzarella cheese

���

Rustic salad  10 
iceberg lettuce, tomato, chicken, corn, rocket

�

Contadina salad  8 
cherry tomatoes, anchovies, onion, capers, olives, primosale cheese

��

Service  2,50



Bevande

Water Panna (still)  3 
Water S. Pellegrino (sparkling)  3 
Water Ferrarelle (natural effervescent)  4

Thè (peach/lemon)  3 
Sprite  2,50 
Fanta  2,50 
Coca cola / Coca zero  2,50 
Tomarchio green tangerine/chinotto/gazzosa  2,50 
Crodino 180 ml  4 
Campari Soda 10%  4 
Schweppes tonic/ lemon  2,50

Dei Mari - craft beer 40 cl  7 
Dei Mari - craft beer 20 cl  4 
Corona beer  5 
Corona “0” beer  5 
Peroni “gluten free” beer  4,50 
Nastro Azzurro beer 330 ml  2,50 
Raffo beer 330 ml  4 
Messina beer 330 ml  4 
Semerossa (double malt) 330 ml  4
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Mushrooms

Soya

Corn

Sulphur dioxide

Lupins

Sesame

Molluscs

Mustard

Celery

Nuts

Milk and milk products

Peanuts and derivatives

Gluten

Crustaceans

Egg and egg products

Fish



Pizzeria





Special Pizza

Cinquantapassi  13 
Cherry tomatoes, burrata, mozzarella cheese, mortadella and pistachio grain on the way 
out

���
Del Contadino  11 
White base, cherry, fiordilatte mozzarella cheese, anchovies, ricotta,  
sun-dried tomato, toasted breadcrumbs

����
Delizia  14 
Pizza base topped with roast beef, rocket, parmesan shavings, vinegar glaze,  

balsamic vinegar

���
Pumpkin pizza  13 
cream of pumpkin, smoked provola cheese, cooked bacon and toasted almonds

����
Rosso di sera  13 
cream of pepperoni and paprika, cooked bacon, sausage,  
mozzarella cheese fiordilatte and primosale cheese

��



Porcina   15 
porcini mushroom cream, buffalo mozzarella cheese, sausage,  
grated parmesan cheese in cooking

���
Saporita  15 
porcini mushroom cream, cooked bacon, smoked provola cheese and fresh basil

���



Pizze 

Fresca  12 
Mozzarella cheese, cherry tomato, smoked salmon carpaccio, sauce (black pepper, lime)

���
Bufalina   9 
Tomato sauce, buffalo mozzarella cheese, basil

��
Araba  10 
Tomato sauce, pepperoni, anchovies, mushrooms, olives, pecorino cheese, oregano 

���
Pig rosa  10 
Porchetta, onion, baked potatoes, sweet and sour sauce, mozzarella cheese 

��� 
Rossa  5 
Tomato sauce 

�
Rustica  10 
Trifoliated mushrooms, garlic, buffalo mozzarella cheese, bacon on cooking 

���



Bomba  11 
Tomato sauce, , mozzarella cheese, onion, sweet salami, peppers, sausage, gorgonzola

��
Pizza e Birra Dei Mari  13 
Pizza with mozzarella cheese, squid, pistachios, ginger. In the centre, a marinade of Sicilian 
sardines, lemon zest and basil flowers paired with Craft Beer of the Seas 0.20

�����
Napoli  7 
Tomato sauce, anchovies, mozzarella cheese, oregano

���
Pane Pizza  4 
Oilk, oregano, salt 

�
Salsiccia e friarelli  9 
Mozzarella cheese, sausage, friarelli 

��
Parma  9 
Tomato sauce, mozzarella cheese, prosciutto, parmesan flakes 

��
Pizza GLUTEN FREE (base Margherita)  8 
Tomato sauce, mozzarella cheese + additions 

�
Pizza Sfizio  6 
Nutella and sugar 

��



Panino siciliano  6 
Panepizza stuffed with anchovies, sliced tomato, primosale cheese, salt, oregano, oil

���
Panino all’ufficiale  6 
Panepizza filled with ham and mozzarella cheese or salami and mozzarella cheese 

��
Jabel  9,5 
Tomato sauce, first salt, sweet salami, oregano, garlic breadcrumbs 

���
Diavola  9 
Tomato sauce, mozzarella cheese, pepperoni, olives 

��
Rucolina  9,50 
Tomato sauce, mozzarella cheese, raw ham, rocket, grana flakes 

��
Norcina  8 
Tomato sauce, mozzarella cheese, Sicilian sausage pulp, onion 

��
4 Formaggi  9,50 
Mozzarella cheese, gorgonzola cheese, pecorino cheese, parmesan shavings 

��
Tonno e Cipolla  8,50 
Tomato sauce, mozzarella cheese, tuna, onion 

���



Tedesca  8 
Tomato sauce, mozzarella cheese, french fries, wurstel 

��
Patapizza  7,50 
Tomato sauce, mozzarella cheese, french fries 

��
Capricciosa  10 
Tomato sauce, mozzarella cheese, olives, artichokes, wurstel, mushrooms, ham 

���
Del Pizzaiolo  9 
Mozzarella cheese, baked potatoes, salmon, parmesan shavings 

���
Vegetariana  9 
Tomato sauce, mozzarella cheese, courgettes, peppers, aubergines 

��
Parmigiana  9 
Tomato sauce, mozzarella cheese, aubergines, parmesan flakes 

��
Romana  7 
Tomato sauce, mozzarella cheese, ham 

��



Rianella  7,50 
Tomato sauce, anchovies, garlic, mozzarella cheese, pecorino cheese, oregano, oil 

���
Rianata  7 
Tomato, anchovies, garlic, pecorino cheese, oregano, oil 

���
Margherita  7 
Tomato sauce, mozzarella cheese 

��
Biancaneve  5 
Mozzarella cheese, oil 

��
Chicken pizza  9 
Mozzarella cheese, baked potato, grilled chicken, bbq sauce 

��
Valtellina  10 
Mozzarella cheese, bacon, gorgonzola, walnuts, onion

���




