The Tragedy of Slaughtervaart

Cvening Menu [}

For reservations please call +31 658738871 or email: vicio.pastaio@gmail.com VICIO
Dinner is served between 18h00 - 19h30 Performance starts at 20h IL MASTRO PASTAIO

Fixed Menu ncludes 1 drink)
Sicilian Aperitivo Mix - €15

Panelle (chickpea, parsley, pepper and lemon) vecan  Sicilian Arancine (tomato, mozzarella rice balls) VEGETARIAN
Cauliflower fritters vecan  Sicilian cheese and salami  Bruschette with Aubergine caponata vecan
Bruschette Peperonata (peppers, potatoes, tomato, basil) vecan Palermo-style fennel & orange salad vecan

A La Carte

Sicilian Starters

Aubergine Caponata - €9.00 vecan Palermo-style fennel & orange salad - €9,00 vecaN
Peperonata - €9,00 vecan  Panelle, Sicilian Arancine & Cauliflower fritters - €9,00 VEGETARIAN

Soups of the Season

Sicilian Lentil soup - €8,50 VEGAN
Sea Soup (with mussels, clams, calamari, tiger prawns) - €15,00

Fresh homemade Pasta*

(*Pasta contains eggs. Please indicate whether you want Vegan Pasta)

Spaghetti Chitarra with lemon, pecorino cheese and courgette - €12,50 VEGETARIAN
Sicilian Tagliatelle with capers, raisins, pine nuts, dried tomatoes, anchovies* (*can order without),
pecorino cheese, parsely & toasted breadcrumbs - €13,50
Sardinian Culurgiones - Ravioli suffed with potatoes, Sardinian pecorino, mint,
(served with tomato sauce and fennel seeds (veceTARIAN) OR pork bolognese and fennel seeds) - €15,00

Speciality of the Chef

Tagliatelle with clams and porcini mushrooms - €16,50
Tagliatelle with king prawns, pistacchio pesto, sun-dried tomatoes - €17,00
Etna-style spaghettoni (squid ink spaghetti, mussels, clams, calamari, shrimps and cherry tomato pesto) - €20,00

Sicilian Sweets

Handmade Sicilian Cannolo with fresh sheep ricotta - €5,00
Handmade Sicilian Cassata with fresh sheep ricotta, almond paste & fruits - €6,00
Baked Cassata Shortcake stuffed with ricotta, chocolate & cinnamon - €6,00
Sweet of the Day - €5,00

PLEASE REPORT ANY ALLERGIES IN ADVANCE

.f https://www.facebook.com/vicioesimone/



