DA CICCIO CUCINA

MENU

€ 28.00 per person | Minimum of 15 persons

Antipasto

Rosemary & Garlic Focaccia ()

Freshly baked focaccia infused with rosemary and garlic,

served with marinated Mediterranean olives,
and traditional ‘Maltese' Bigilla

Primi

Local Fish Tartare

Hand-minced seasonal local fish tartare
served on toasted brioche, complemented
with a fresh lemon and caper dressing

or

Mezze Rigatoni al Pesto di Pistacchio @
Mezze rigatoni tossed in creamy Sicilian
pistachio pesto, finished with fresh
Mozzarella di Bufala and herb crumble

Secondi

Crilled Fillet of Seabass
Fresh seabass fillet, served with
a delicate mussel and clam broth

or

Corn-Fed Chicken
Char-grilled corn-fed chicken breast, finished with
a creamy mushroom and pancetta sauce

or

Slow-Cooked Local Pork Belly
Slow-braised local pork belly served
with balsamic-roasted onions,

creamy potato puree, and rich pork jus

All mains are served with a choice of roasted potatoes or fries

Dolci

Warm Apple Tart
Served with vanilla ice cream

@ Denotes vegetarian dishes

Vegetarian, Vegan or any other dietary requirement can be catered for upon request

N
gV
o
(aV]
1
©
gV
o
(a\]
zZ
O
1))
<
i
wn
Ll
>
'_
)
Ll
L




