
 
 

Sicilia 
 

Food & Wine Pairing 

Thursday 25th of June 

 Friday 26th of June 

 

Caponata Siciliana tradizionale  

Traditional Sicilian sweet-and-sour aubergine stew with celery, capers, 

olives and pine nuts, served with rustic artisan bread. 
 Cataratto DOC BIO Il Pioppo 2024 

 

Pasta alla Norma  

A celebrated Sicilian classic of pasta, in a rich San Marzano tomato 

sauce with fried aubergines, fresh basil and aged salted ricotta.  
Donnta` Nero d'Avola DOC, BIO, Alessandro di Camporeale 2021 

 

Involtini di vitello al pistacchio  

Tender veal rolls filled with pancetta and Caciocavallo cheese, coated in 

Sicilian pistachio and served with seasonal vegetables.  
Kaid Syrah DOC, BIO, Alessandro di Camporeale 2020 

 

Cannolo Siciliano  

Crisp pastry shell filled with sweet ricotta cream, finished with candied 

orange and pistachio.  
Marsala fine IP DOC Dry, Terre Lilibetiane, Cantine intorcia NV 

 

£65 pp 

 

Private event - Limited seats available - Booking essential To ensure we can 

accommodate your needs,  

please inform us of any allergies or food intolerances when booking your table.  

 

01425837220 

tel:01425837220

