DAGIULIA

vin®sleria

dagiuliavinosteria.it via maqueda, 319/321 ¢ palermo

WHITE : EGGPLANT "PARMIGIANA" 79 @@ © ... 1250 €
lass  botile : APEROL SPRITZ .................. 8,00 € CRUNCHY ANDRIA BURRATA & 78 © ©
9 s with ORG datterino tomato cream, ORG basilpest ................... 14,90 €
ETNA BIANCO DOC ORG Carricante . 9w€  350€ 3 CAMPARISPRITZ ... 80 € "ARGENTIERA" CACIOCAVALLO CHEESE " © ©
. DOP R i llo ch &, white wine vi ;
CATARRATTO ORG oo we Bu€ LEMONCELLO SPRITZ Nubia garlic &, mountain oreqano oo o U0 €
GRILLO ORG 70€ 280€ i LDNMUNVELLU STRUL... 800 €
INSOLIA. CHARDONNAY .............. 8’ € 32’ € : HUGO SPRITZ ”STIGIGHKI)L ”dLII}M% o h grilled lamb,
- IGP ........ ,00 ,00 : typical sicilian dish made with grilled lamb,
H 1 1111 LB 911§ U/ Rooaaaen 8,00€ ; I
SPRKLING CATARRATTO IGP....... Tw€ 28m€ | : ’gg}";g’;:‘; ’E”E‘;‘ﬁEZTBALL PN B €
PROSECCO ..o, 70€ 2800€ s WHITE VERMOUTH ~~~~~~~~~~~~~~ 800 € with peas and saffron...................... . . " .......................... 4,90 €
: YELLOWFIN TUNA FISHBALL + @
RED : RED VERMOUTH """"""""" 8o € with Valledolmo Siccagno tomato sauce & and mint ................. 15,90 €
: "ALLINGUATE" SARDINES “ ©
glass bottle . breaded and fried sardines and tuna sauce ............................ 14,90 €
ETNAROSSO pOCORG  COC 8 HOUR DRY RUB SALMON +7 ©
Nerello Mascalese, Nerello Cappuccio ...... € HBw€ S K TAI L L4uith sald fennel, yogurt sauce and dehydrated red fruits ........... 18,50 €
NERO D'AVOLAORG ... 70€  2800€ S "CAPONATA" SWORDFISH 489 ©)
SYRAHORG ... 70€ 280€ « AMERICANO | 900 € eggplant, bitter cocc:a, Avola toasted almond & ....................... 1450 €
ROSEWINEIGP ...................... 70€ 20€ MUSSEL SOUP @ , )
: « NEGRONI ... 900 € cherry tomato, Nubia garlic, & ORG basil .............................. 13,50 €
'-...........................................................-". DEHYDRATED MAZARA RED PRAWN & 4 20
* MOJITO CUBANO ...... 900 € lemonjuice,parsleyandEVO.‘...‘,......H...‘......H‘......P‘C‘S. ....... 16,00 €

- ESPRESSO MARTINI .. 200€ s
HIN MTONIC  MOSCOW MULE . bove fried
CINTANOUERAY GIN BULLDOG « SICILIAN MULE ........ oo € PANELIE ©© ... 6s0€ MINI ARANCINA ++» & ... 80 €

: OO 17.
&FEVER-TREE |  &FEVER-TREE « MARGARITA ............... 200 € POTATO CROCCHE © > 650 € TUMA CHEESE IN BATTER © 0 20 €
INDIAN ELDERFLOWER MARGARITA SPICY o0 €
Bo€ : Bo€ | S tartare
.............................................................. + COSMOPOLITAN ........ 1200€
PIEDIMONT FASSONA BEEF & 3-41° @)
! . « WISKEY SOUR ........... 12,00 € Aspra anchovies %, Salina capers %, Dijon mustard,
GIN HENDRICK S GIN MARE wild pepper, salt flakes, ORG egg yolk and EVO ...................... 20,00 €
& FEVER-TREE : & FEVER-TREE « VODKA LEMON /TONIC 13,00€ YELLOFIN TUNA 48 ©
INDIAN :  MEDITERRANEAN GIN LEMON B0 € toasted pine nuts, mint, ORG chestnut honey, salt flakes and EVO 20,00 €
oo € e — || TCINIEMON.onn S SALMON ** ©
: avocado, Dijon mustard, ORG chestnut honey,
lime zest, salt flakes and EVO ............................................ 19,00 €
(]
Drink bruschette
(" ) CLASSIC 2pcs © 0 ©
zt}lzl?;rsgt%‘kling 75l 300 € ORG datterilfoptf)smato, Nubia garlic % and ORG basil ............... 6,00 €
CORONA ... 450 € COCA COLA 10 € %nOdRmTa?PwE%lIcJIIfeAn Tzltll\ranori;Tdfe{ﬁCCIATELLA 2pes 78
HEINEKEN 0.0 ........coooooiiiiii, 0€ | ' DOP buffalo stracciatella cheese and Bronte pistachio & ........... 900 €
GLUTEN FREEBEER® ..., 600 € COCACOLAZERO.......... 300€ VITELLO TONNATO 2 pes 4 ©
TONIC WATER 300€ piedimont Fassona beef & carpaccio, tuna sauce and mesclun ... 9,00 €
GINGERBEER ................ 3,00 € \ f—
BRRAEATRAFNE DEPORTIZON P L AT TER S
organic drink
SPECIAL EXPORT LAGER .......ccooccoioneenn Tn€ g « SELECTION OF COLD CUTS AND SICILIAN CHEESES 7 ©
BIONDA ANNIVERSARIO ... 7.00€ 27,5cl with fig mustard and sicilian black bee honey & ..................... 2950 €
« MORTADELLA AND BURRATA 7% ©
DOPPIO MALTO .....ooooonviiii € ORANGEADE ________________________ 400 € handmade wild fennel mortadella and Andria burrata & .......... 26,90 €
. J « CRUDO AND BUFALA 7 ©
BLOOD ORANGEADE ------------- 40€ 36 months raw ham and DOP buffalo mozzarella .................... 2890 €

DIRAFT " TANGERINE

beer TV e
— CHINOTTO e SALAD

BIRRA :

: MORETTI

M’gTAR/E:{I;:II:CI) JR@SSA COKE ................................. 4,00 € MEDITERR ANE AN 00006

Lager 4,2% vol. Bock 7,2% vol. mesclun, ORG datterino tomato, carrot and mushroom ............ 9,90 €
: SIOLIAN © 0 ©

20cl..... 4,00€ : 20cl..... 4,00€ boiled green bean, boiled potato, beefsteak tomato,

qocl ... 700€ qocl ... 70 € green olive, Tropea red onion %, Salina caper & ..................... 14,90 €

CAESAR SALAD 1.2.4.6.10.11.
e tescesssesssetsseessessstssanne e tescesssesssessesssssssensse s ESPRESSO ---------------------- 2’00 € free range Chickel‘l, romaine lettuce,

croutons, DOP 30 months Parmesan,
Caesar sauce made with yolk, Nubia garlic %, black pepper,

M%II:I‘.‘EI:"TATI ESPRESSO MACCHIATO 25€ lemon juice, EVO and Worcestershire sauce ........................... 1590 €
 uBliance DECAF COFFEE .............. 250€ SALMON +#
o seared scottish salmon, avocado, thin slices cucumber,

Weiss 5% vol. : CAPPUCCINO .................. 4,00 € mesclun, pink pepper, ORG greek yogurt, EVO ....................... 1790 €
sod... Am€ ol A€ AMERICAN COFFEE ... 40€ TUNA 540 &

: yellowfin tuna, mesclun, ORG datterino tomato, ORG boiled egg,
40¢cl ... 700€ : 40cl ... 7.00€ TEA AND INFUSION ... 400 € Dijon mustard, ORG chestnut honey, EVO ............................. 1790 €




PASTA

selection of pasta bronze die
and dried at low temperature
"PASTIFICIO AGRICOLO MANCINI"

PACCHERI WITH THREE TOMATOES 7 ©® ©
Piccadilly tomato, ORG datterino tomato, ORG San Marzano tomato &
creamed with mountain butter and DOP 30 months Parmesan ....................... 18,90 €

LINGUINE WITH 'NDUJA 7

Spilinga 'nduja %, ORG datterino tomato cream, eggplant,

DOP 30 months Parmesan sauce and ORG basil ......................................... 18,90 €
MEZZE MANICHE WITH YELLOWFIN TUNA RAGOUT 47

with DOP Ragusa caciocavallo cheese & fondue, mint and wild pepper ............. 2190 €
SPAGHETTI WITH HARD-SHELL CLAMS 4

hard-shell clams sauté, Nubia garlic %, chiliand parsley .............................. 21,90 €
LINGUINE WITH SWORDFISH EGGS 4 ©

ORG datterino tomato, Bronte pistachio %, citrus fruits zest, chiliand mint ........ 24,90 €

MEZZE MANICHE WITH SEAFOQOD 44

hard-shell clams, swordfish, squid, octopus, Mazara red prawn & and parsley .. 28,90 €

FRESH PASTA =

fresh homemade pasta

"BOLOGNESE" EGG TAGLIATELLE 3 ©

minced veal and Valledolmo Siccagno tomato extract sauce & ....................... 16,90 €

"SORRENTINA" GRATINATED GNOCCHI 7 ©

ORG datterino sauce, Campania mozzarella,
DOP 30 months Parmesan and ORG basil ............................ccccoiiiii 1890 €

RIGATONTI "CACIO E PEPE" 7 ©
DOP Roman pecorino cheese, DOP 30 months Parmesan,
black pepper and lemon zest .............................coooi e 18,90 €

RIGATONI WITH GRATINATED BROCCOLI 7% © ©

cauliflower, DOP Ragusa caciocavallo &, pine nuts, raisin,

saffron and toasted bread crumbs ........................c 18,90 €
RIGATONI WITH NEBRODI BLACK PIG SAUSAGE & 7 ©
with ORG chard, sheep ricotta cheese and lemon zest .................................... 18,90 €

1.9.12.

FRESH PASTA
filled

MEZZELUNE WITH PORCINT MUSHROOM - <

creamed with DOP 30 months Parmesan and wild pepper .............................. 2290 €

BOTTONI WITH SCOTTISH SALMON =+

with Mazara red prawn % bique, Bronte pistachio & and wild fennel ............... 2490 €

1.9.12.

Lasagna

CLASSIC "BOLOGNESE" "
minced veal and Valledolmo Siccagno tomato extract sauce &,
bechamel, DOP 30 months Parmesan and mountain butter ............................ 18,90 €

VEGETARIAN 7 ©

seasonal vegetables, bechamel, DOP 30 months Parmesan and mountain butter .. 1790 €

SOUP

LEGUMES SOUP 1691 ©Q © ©

selection of ORG legumes and wild fennel ...............................cooiiil. 14,90 €
BROAD BEAN SOUP © ©® ©
Leonforte ORG broad bean & and wild fennel ............................................ 13,90 €

J

NEBRODI BLACK PIG SAUSAGE % %> @ ©

Valledolomo Siccagno tomato extract sauce & and peas ................................ 1790 €

CUT OF IRISH ANGUS 300 gr > ©
ORG datterino tomato, rocket, DOP 30 months Parmesan flakes

and reduction of Modena balsamic vinegar ........................ccccocooiii . 32,00 €
SCOTTONA FILLET BITES 250gr ©

with porcini mushroom, white truffle oil ........................................cc 33,00 €
NERO D'AVOLA SCOTTONA FILLET 250 gr 8> ©

with Nebrodi black pig speck & and Bronte pistachio & ................................ 33,00 €
"MILANESE" VEAL CUTLET WITH BONE '3

veal chop, "PROVENZALE" potato and homemade chili mayonnaise ............... 34,90 €
SCOTTONA STEAK FLORENTINE®© .......................o hecto 6,50 €

FISHED -

YELLOWFIN TUNA WITH POPPY SEED CRUST & @

with avocado and citrus fruits PONZU SAUCE ....................couuiiiiiiiiiiiiiiiiins 24,00 €

"EOLIANA" SHI DRUM © ©
Salina caper %, ORG datterino tomato, taggiasche olive, &

potato, chiliand ORG basil ..................0...........ci i 24,00 €
"SALTED" BASS x2 900 gr/i000gr © ... 340 € p.p.
"GRILLED" BREAM 500 gr/600gr © ... 28,00 €

@Qéﬁg f%ﬁs%ﬁrﬁvﬁ“@ ——

CODFISH, SQUID AND PORTICELLO VIOLET PRAWN =

with handmade soia sauce and lime mayonnaise
and handamade chili mayonnaise

32,00 €

-
HOMEMADE FRIED POTAT0 0 00 0 oo 500 €
HOMEMADE ROAST POTAT0 0 0 00 oo 500 €
BOILED (HARD 0000 o 500 €
BEETROOT PUREE @ 0 © ..o 500 €
GRILLED VEGETABLES 0 0 0 00 ..o 200 €

\.

SIDE \

J

SICILIAN "CANNOLO" 7 @ @ ..........cc oo, 50€ e
CLASSIC "TIRAMISU" 7@ ... ... 890 € E
BRONTE PISTACHIO & "TIRAMISU" 78 @ ... ... 990 € .
BERRIES CHEESECAKE 7@ ... 990 € .
VENEZUELA CHOCOLATE CAKE 7 © .
with Bronte pistachio & iCe Cream ..................ccooiiiiiiiiiiii 990 € .
SICILIAN "CASSATA" 7 @ @ ......ooo oo 790 € .
BAKED SICILIAN "CASSATA" 7@ @ ..., 790 € E
PINEAPPLE O © © ... 590 € .
CANARY MELON @@ @ © ..., 50€
GRANITAOFTHEDAY®© © ... 6,90 € E
ICECREAM OFTHEDAY 7©Q© ... 790 € :

COVER CHARGE 30 €

The product purchased fresh ¢) ZEROKM () VEGAN
has undergone preventive reclamation treatment by freezing
in compliance with the provisions of the © VEGETARIAN © GLUTEN FREE

Reg. EC 853/2004, annex I11, section VIII,
chapter 3, letter D, point 1.
& SLOW FOOD
In the absence of fresh product, .
a product frozen at the origin could be used, Slow food Presidia promote
we therefore invite you to contact the waitstaff to obtain high-quality artisan products
all the information relating to the product you desire. produced using traditional techniques.

Food allergens in accordance with Reg. UE n.1169/2011:

1. Cereals containing gluten; 2. Crustaceans and products based on crustaceans;

3. Eggs and products based on eggs; 4. Fish and products based on fish;

5. Peanuts and products based on peanuts; 6. Soya and products based on soya;

7. Milk and products based on milk; 8. Nuts;

9. Celery and products based on celery; 10. Mustard and products based on mustard;
11. Sesame seeds and products based on sesame seeds;

12. Sulphur dioxide and sulphites; 13. Lupin and products based on lupin;

14. Molluscs and products based on molluscs.



