Feel Yourself
Our dedication and commitment to build your experience
in Monaci starts from our restaurant
and from work in our estate,
where we grow the products
that become part of our menu
and of our traditional cuisine,
respecting the seasonality of foods
and with the utmost attention to quality.
We are able to guarantee freshness and quality of
food,without having to do use of prepared
or industrial dishes.
Our restaurant is the ultimate expression of our estate,
Where the commitment to the land
and respect for the surrounding environment
are combined with a passion for food and for the territory
and where the wines of Etna they are the protagonists.
We believe in "slowness", we are passionate about food
as an element authenticity and as an experience in itself.
The purpose of the Locanda Nerello is to recover
what we seem to be losing, that is tastes and flavors
original, based on healthy and refined ingredients,
such as ancient wheat varieties
and rare native species of fruit and vegetables.
Our focus is more on the taste and experience of food,
that on how food is presented.
We invite you to take your time
necessary to taste ancient flavors and authentic products.

Daily menu
The fresh Chef's salad
€ 14.00

Yellow pumpkin soup
With fresh ricotta cheese in ginger scent
€ 18.00

Linguine pasta with cherry tomatoes and bottarga
€ 20.00

Codfish in “Ghiotta” style
€ 22.00

slow food presidium

on request gluten free pasta

low calorie

Starters
Pink cauliflower flan
white cauliflower fondue scented with saffron
€ 17.00
Poached organic egg,
Sicilian “canestrato” cheese,
bread crumbled scented with black cocoa and
black Etna truffle
€ 28.00
Broad beans from “Leonforte” scented with wild fennel,
swiss chard patty with ragusano POD cheese,
roasted tomatoes
€ 18.00
Guido’s tartare:
“cinisara” beef, capers, anchovies, parsley and spring onion
served with apple from Etna and organic egg yolk
€ 26.00
Steamed cod-fish, yellow pumpkin and candied lemon
€ 22.00
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Senza glutine
Gluten Free
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First Courses
Beans soup with “maritata” pasta Monaci style
€ 17.00
Creamy risotto with green pistachio POD from Bronte
and wild fennel
€ 18.00
Rigatoni pasta, “Trunzo” cabbage from Aci
Ricotta cheese and walnuts
€ 19.00
Linguine pasta,
flying squid ragout and vegetables
€ 21.00
Home-made ancient sicilian grains ravioli pasta
stuffed with smoked ricotta, yellow pumpkin,
orange and toasted almond shavings
€ 21.00
Home-made plin “perciasacchi” flour pasta
stuffed with organic egg, smoked pork cheek
€ 21.00
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Main Courses
White onion and potato omelette,
herbs scented ricotta, “cannatedda” wild vegetable,
pears and persimmon jam
€ 19.00
Rosemary flavoured chicken breast,
carrots and sautéed swiss chard
€ 22.00
Veal cheek with Marsala wine sauce,
braised pumpkin and chili pepper
€ 25.00
Autumn black pork:
black pork from Nebrodi belly, tubers and apple from Etna
€ 26.00
Scabbard fish beccafico style,
vegetable caponata and cooked must
€ 26.00
Tuna sautéed in a pan,
turnip tops and red onion
€ 27.00
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Dessert
Intrigue:Mousse of Dark chocolate 70% ,
almond nougat and persimmon fruit
€ 10.00
Sicilia : “Cannolo”-baked puff pastry roll
with honey,clementines and chiocolate
€ 10.00
Like a cremè brulè : Pear,chocolate,custard
and seasoned fruit
€ 12.00
Hug: Rice soufflé, honey ice cream
and orange sauce
€ 12.00
Our Pastry’s ice-cream and granita selection
€ 10.00
Sliced fresh fruit
€ 10.00
Sicilian cheese selection
served with marmalade and honey
€ 14.00
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Raw fish have undergone an anti-anisakis treatment
according to the Italian food health and safety law HACCP

Some products of this menu may have been treated
having observed the "cold chain " requirements according
by EU regulation 1169/11

Information about the presence of substances or products causing allergies
are available by contacting the service staff

Table pleasure € 5,00 p.p.
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