


Starters
Seafood Salad* (2)(4)(14)(12)

Mixed fried seafood* (1)(2)(4)(14)

Seafood Cocktail* (2)(3)(4)(12)

Eggplant Tempura Stick 
whit Ragusano Cheese Fondue
And Datterini Tomato Cream (1)(3)(7)

Whitr Fish Meatballs*
with Sweet and Sour Onions (1)(3)(4)(12)

White Fish Ceviche
With Guacamole Sauce (4)(12)

Sautéed Clams (4)(12)

Boiled Octopus* (14)

Octopus and Potatoes (14)
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14
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60/kg

14

Sea Urchins  (1)(14)(4)

White fish ceviche*
in ponzu sauce and guacamole  (4)(6)

Avocado Cream
and Cantabrian Anchovies. (4)

 Porchetta, Butter
and Anchovy Reduction (4)(7)

Marinated Red Prawn*,
Sweet Chili Sauce and Crispy (1)(2)

Beef Tartare
and Spicy Mayo. (3)
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14
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Raw Dishes
Mazara red prawn* (2)

prawn* (2) 
Oyster (14)

Gillardeau N°3
Special N°3

Sea Urchins ***
Plateau Du Jour (2)(14)

2 Prawns*, 2 Red Prawns*, 2 Oyster

Shrimp Carpaccio* (2)(3)

With chives, pink pepper and mayonnaise

Prawns Carpaccio* (2)(3)

With chives, pink pepper and mayonnaise

New Style Carpaccio (4)(6)(12)

10/pz

17/pz

5
5

5/pz

50

26

26

90/kg

Tartare Tris* (4)(3)

Salmon tartare, White fish tartare and
Tuna tartare

Salmon Tartare* (4)

Herbal Oil

White Fish Tartare* (4)

Herbal Oil

Tuna Tartare* (3)(4)

Herbal Oil

Shrimp Tartare*
Herbal Oil
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GUEST WI-FI SIRENETTA - benvenuti

Servizio Al Tavolo 4 - Service Charge 4�

I Crunchy 2pz



6
6
6
8

First Courses
Spaghetti with Clams. (1)(14)(12)

Tagliolini with prawns and Lime(1)(2)(3)(12)

Tonnarelli Cacio e Pepe with
Red Prawn Tartare. (1)(2)(3)(7)

Fettuccine with Lobster. (1)(2)(3)(7)(12)

18
24
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Spaghetti with Sea Urchin.(1)(4)(14)

Spaghetti with Pistachio Pesto
and Red Prawn*. (1)(2)(8)(7)

Carbonara with
Crispy Guanciale. (1)(3)(7)

Norma (1)(7)

28
24

16

15

Main Courses
Grilled Squid(14)

Beef Fillet (7)(12)

With Green Peppercorn Sauce
With Nero d'Avola Wine Reduction
Grilled

Salmon Fusion*(4)(6)(7)

Seared Salmon in Teriyaki Sauce with Mashed Potatoes
and Swiss Chard.

22
25

22

Catch of the Day (4)(12)

Baked in Salt Crust
Grilled
Aeolian Style

Lobster (2)

Catalan-Style Lobster (2)(12)

Spiny lobster (2)

Catalan-Style Spiny Lobster (2)(12)

90/Kg

120/Kg

150/Kg

150/Kg

180/Kg

Butter-Glazed New Potatoes
Swiss Chard
Grilled Vegetables
Fennel, Orange, and Black Olive Salad

Side Dishes

GUEST WI-FI SIRENETTA - benvenuti

Servizio Al Tavolo 4 - Service Charge 4�

For information regarding food substances and allergens, please consult our front-of-house staff.
Some products may be blast chilled, frozen at source, or subject to cross-contamination

during preparation in the kitchen.

*Blast Chilled Product for Raw Consumption
**Originally Frozen)

*** Subject to Availability



ALLERGENS AND INTOLERANCES
PLEASE INFORM OUR RESTAURANT STAFF OF ANY FOOD ALLERGIES OR INTOLERANCES
TO HELP US ASSIST YOU WITH YOUR CHOICE.

The numbers next to each dish indicate ingredients considered allergens.

Food Allergy Information: some dishes and drinks may contain one
or more of the 14 allergens specified by Regulation (EU) No 1169/2011.
The allergens and their derivatives are:

(1) Celery, (2) Cereals containing gluten, (3) Crustaceans, (4) Eggs,
(5) Fish, (6) Lupin, (7) Milk and Dairy products, (8) Molluscs, (9) Mustard,
(10) Nuts / Tree nuts, (11) Peanuts, (12) Sesame seeds, (13) Soybeans, (14) Sulphites.

We cannot guarantee the total absence of traces of these allergen
in all of our dishes and drinks.

Price in Euros


