
Menu
Catering and private chef

VEGAN

Aubergine caponata
Onions, celery, capers, olives, 
tomato sauce

9

Octopus / Tuna option 14.5

Palermo-style salad 9
Fennels, oranges, shallots, olives and 
mint

Tuna / Swordfish carpaccio / shrimps
option 14.5

Seasoned vegetable mix 9
Peppers, zucchini, aubergines, mint, 
oregan, garlic, lemon

Seasoned vegetable mix 16
Vegetable mix, Sicilian fried arancine,
battered cabbage, panelle (fried 
chickpea flour, salt, parsley, pepper and 
lemon) , mix, cheese, bruschette with 
caponata,, salad with fennels, oranges

VEGETARIAN

Sarde alla beccafico 11
Fresh sardines, tomato, garlic, parsley,
orange juice, laurel, raisins, pine nuts,
pecorino cheese

Palermo-style sardine
meatballs

11

Fresh sardines, onion, mint, pecorino
cheese, eggs, garlic, pine nuts, tomatoes,
raisins, parsley

FISH

Saffron-flavoured yellow
fagottini

16

Stuffed with aubergines, parmigiano
and mint served with tomato sauce,
basil and parmigiano

Abbracci : 
tomato-flavoured red
“cappelletti” (small hats)

16

Stuffed with ricotta, basil pesto, pine
nuts, parmigiano served with butter, sage
and parmigiano

RAVIOLI

* PLEASE, REPORT ANY ALLERGIES BEFOREHAND 



Busiata with Trapani
style pesto

13.5

Cherry tomato, basil, garlic, toasted
almonds, olive oil, pecorino cheese,
toasted breadcrumbs

Tagliatelle Norma 13.5
With tomato sauce, basil, aubergines,
salty ricotta

Sicilian tagliatelle 13.5

With garlic, oil, parsley, capers, raisins,
pine nuts, dried tomatoes, anchovies
(possible without), pecorino cheese, toasted
breadcrumbs

Tagliatelle with
pistacchio and dried 
tomato pesto

14.5

VEGETERIAN

Busiate with clams and
porcini mushrooms

16.5

Bucatini with fresh
sardines

16.5

Onion, raisins, pine nuts, wild fennel,
saffron

Add tomato on request

Mediterranean
tagliatelle

17

Tuna, aubergines, tomatoes, mint,
toasted almonds, capers, lemon

Etna-style spaghettoni 19
Squid ink-flavoured black spaghetti
seasoned with mussels, clams,
calamari, shrimps and cherry tomato
pesto

FISH

Homemade
Only fresh pasta !

* PLEASE, REPORT ANY ALLERGIES BEFOREHAND 



* PLEASE, REPORT ANY ALLERGIES BEFOREHAND 

Sicilian aubergine rolls
15.5

Stuffed with breadcrumbs, pine nuts,
pecorino cheese, parsley, pepper, tomato
sauce and garlic

Peppers 15.5
Stuffed with breadcrumbs, pecorino
cheese,tomato sauce, bacon ( no bacon
option ), garlic, parsley ( with a side
dish )

VEGETERIAN

Eolian-style tuna stew
20

Garlic, oil, parsley, lemon, capers, pine
nuts, tomato, basil, olive

“Allo scoglio” sea soup 20
Oil, garlic, parsley, tomato, basil,
pepper, mussels, clams, calamari,
tiger prawns

FISH

Palermo-style breaded
cutlet

19

With a side dish of baked potatoes
(veal cooked in the oven with garlic,
oregan, mint, breadcrumbs, pecorino
cheese

Grilled pork sausage 16

Flavoured with wild fennel, with a
side dish of baked potatoes

MEAT

Interested in joining or organizing a
fun & tasty pasta workshop at home? 

Combined with a yummy catering and starting from
just 15,00 euros. 

Please, check our Workshops pages for available
options.

Private Chef and Catering Services, 
Workschop & Fresh Pasta 
Organizer of Private Events.

M: 06 58738871 
vicioilmastropastaio.com
Email: vicio.pastaio@gmail.com



Desserts
Handmade Sicilian Sweets

Lemon granita 4.5

Orange-flavoured tart

With figue jam and walnuts or orange
jam and ginger or nutella

5

“Semifreddo” parfait

With almonds

6

Tart with lemon cream
and fresh fruits

With fresh sheep ricotta

6

Tart with chocolate and 
raspberries

6

Sicilian cassata
With fresh sheep ricotta, almond paste,
sponge cake and candied fruits

6

Baked Cassata

Shortcake stuffed with ricotta,
chocolate, cinnamon, powdered
sugar

6

Sicilian cannolo
With fresh sheep ricotta

4.5

* PLEASE, REPORT ANY ALLERGIES BEFOREHAND 



Gulpener Pilsner 3.5

Moretti 4.5

Peroni 4.5

Menabrea 4.5

Menabrea strong 4.5

Red Zabù Nero D' Avola,
dry, Sicily 25

Red Aglianico del
Taburno, Pipoli, dry,
Campania

30

Red Susumaniello, Due
Palme, Apulia 35

Red Primitivo Cubardi,
Schola Sarmenti, Apulia 45

Sicilian sparkling Grillo 35

Prosecco Superiore
Bepin De Eto, dry,
Veneto

35

White Zabù Grillo, dry,
Sicily

25

White Greco Fiano,
Pipoli, dry, Campania

30

White Chardonnay,
Kreuth, Cantine Terlan,
Alto Adige

45

White Grechetto, dry,
Bio, Umbria

35

San Pellegrino sparkling water
750ml

4.5

Stillwater acqua Panna 250ml 2.5

San Pellegrino sparkling water
250ml

2.5

Sanpellegrino chinotto 3.9

Fanta orange 3.9

Stillwater acqua Panna 750ml 4.5

Bionade, vlierbessen 4.6

Club-Mate 4.6

Friz Cola 3

Coca Cola 3.9

Sanpellegrino red orange 3.9

Sanpellegrino orange 3.9

Sicilian Lemonade Fever Tree 3.9

Ginger beer Fever Tree 3.9

Fresh apple juice 4.8

Fresh orange juice 4.8

Fresh carrot juice 4.8

Fresh VitaMix juice (celery, carrot,
orange, ginger, apple)

5.5


