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Cover  4€  

Water “Filette”  4€  

 

 

Charge for half portion 30%  

For any information on  allergens, please request the appropriate documentation that will be provided by the 

staff. Some food stuff may have been frozen at origin or on site using a flash freezing process according to 

procedure described in the Hygiene self-assesment manual as Reg. CE n852/04. For futher informations do 

not hesitate asking to the restaurant staff. 
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APERITIVO, WHY  NOT?  

 
   

Franciacorta 12€  

Metodo Classico Siciliano 10 €  

Rosè Brut Metodo Classico 10 €  

 

 

Manna 12€  
 

Dry Martini 10 €  

Sicilian Spritz  10 €  
 

Vesper 10 €  

Negroni 10 €  
 

Manhattan 12€  

Margarita 12€  
 

Old Fashioned 12€  

Bloody Mary 12€  
 

Cosmopolitan 12€  

Mojito 12€  
 

Moscow Mule 10 €  
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GIN TONIC PREMIUM SELECTION MANNA  

 

 

UNDICI LDG NOTO  

eleven botanicals! hints of almond, carob and citrus notes 
16€  

UNDICI TANGERINE DRY GIN NOTO  

tre botaniche: mandarino, basilico e ginepro. consigliato anche 

on the rocks 

16€  

PANAREA ISLAND GIN  

Exclusive botanical from Panarea myrtle, coriander and juniper. 

Citrusy and spicy notes 

14€  

ETNA GIN  

Wild artichoke, citrus, coriander, wild fennel, mint 
13€  

TENJAKU JAPANESE GIN  

Yuzu, japanese pepper, peach, green tea 
14€  

HAPUSA HYMALAYAN DRY GIN  

Himalayan juniper, coriander seeds, turmeric, gondhoraj, raw 

mango, ginger, cardamom, almond 

14€  

CUBICAL LDG  

juniper, almond, bergamot, Budda’s lemon, sweet orange 
14€  



MANNANOTO  

 

CUBICAL MANGO  

Mango, citrus and tropical fruits 
14€  

HENDRICK’S SCOTLAND GIN  

11 botanicals and infusion of rose and cucumber 
15€  

SIR EDMOND HOLLAND  

Bourbon vanilla is the star ingredient, with juniper, cardamom, 

cinnamon, ginger. Surprisingly different from any other gin 

13€  

 

 

 

 

 

 

 

 



MANNANOTO  

 

 

 

Soft drinks  

 

Coca Cola  

Coca Cola Zero 
4 €  

 
Ginger Beer 

Fever-Tree 
4 €  

Grancuvèe Mela 

Cotogna 
9 €  

 Grancuvèe Apple, 

Back Currant and 

Raspberries Bio 

9 €  

Jonagold Apple 

Juice Bio 
5€  

 
Pinot Noir Grape 

Juice Bio 0,75l 
18€  

White Peach 

Juice Bio Van 

Nahmen 

6€  

 
Riesling Grape 

Juice Bio 0,75l 
15€  

Sicilian 

Lemonade Bio 
4 €  

 
Tonica Fever 

Tree 
4 €  

Sparkling Tea of 

Rose and 

Darjeeling Bio 

Van Nahmen 

9 €  

 Sparkling Tea of 

Verbena and 

Jasmine Bio Van 

Nahmen 

9 €  
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Legend 

S Starters 

F First Dishes  

M Main Dishes 
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S 
 

 

Sliced crunchy  cuttlefish  with  black olives dressing ,   

Served on simmered legumes and wild grass peas “guazzetto” 

▪▪▪ 
22 €  

 

Deep fried and marinated fish in sweet and sour tomato,   

raisins and capers served with pan fried organic corn polenta cubes   

▪▪  

21€  

 

Gratinated salted cod fish, potato and green onions  timbale,  

milk sauce and mixed puffed cereals 

▪▪▪ 
21€  

 

Oven baked layered roasted eggplant medallions and 

vegetarian seitan Bolognaise sauce,  

served with parmesan chips and a light tomato coulis (Vegetarian, Vegan) 

▪▪▪▪ 
19€  

 

Cold Veal in Tuna mayonnaise sauce  

Served with homemade pickled vegetables 

▪▪  
22 €  
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F  
 

 

Sicilian busiate pasta “Albacara  Organic Farm” in scorpion fish, 

mussels and fresh tomato sauce  

basil and almond pesto drops 

▪▪▪▪  
25 €  

 

Pappardelle pasta in white Bolognaise rabbit sauce with peas ,  

Piacentino Pecorino cheese shaves 

▪▪▪ ▪ 

23 €  

Homemade  potato and saffron gnocchi,  

filled with three types of organic goat cheese from “Albacara Organic Farm”, 

served with aromatic herbs butter 

▪▪ 
22 €  

 

 Panfried crispy saffron risotto, topped with stewed veal chunks  

“ossobu c o style”,  

served on a 36 months aged Parmigiano Reggiano cream sauce 

▪▪  
23 €  

 

Mixed lentils, savoy cabbage and organic millet soupe,  

toasted focaccia bread and oven baked ricotta cheese   

▪▪▪ 
15€  
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M 
 

 

Catch of the day from fish market, mediterranean style,  

served with seasonal vegetables 

▪ 

29 €  

 

Roasted octopus tentacles in brick pastry bag, soy sauce and 

sesame oil seasoning,  

crushed potatoes and green onions 

▪▪▪  
26 €  

Sauteed Sirloin of white Veal in assorted Mushroom sauce 

served with potato timbale and seasonal veggies 

▪ 
27 €  

 

Slow cooked Lamb “Rosette”  with marinated zucchini  

Smoked paprika flavored potatoes and fermented black garlic vinaigrette 

 
28 €  

 

Panfried Pork  tenderloin on vegetables “Caponata”  

Served with almond Pesto and grape must drop 

▪  
27 €  
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Allergeni  

 

▪ 
Cereals containing gluten (wheat, rye, barley, oats, spelt, kamut, and 

their hybridized strains) and products thereof  

▪ Eggs and derived products  

▪ 
Fish and derived products, except: gelatin or isinglass used as a clarifier 

in beer or wine  

▪ Milk and dairy products, including lactose  

▪ 
Nuts: almonds, hazelnuts, walnuts, cashews, pecans,  

Brazil nuts, pistachios, macadamia nuts, and nut products  

▪ Celery and derived products  

▪ Mustard and derived products  

▪ Mollusks and shellfish products  

▪ Crustaceans and products thereof  

▪ Peanuts and peanut products  

▪ Soy and soy products  

▪ Mustard and mustard products  

▪ Sesame Seeds and Sesame Seed Products  

▪ Sulfur dioxide and sulphites  

▪ Lupins and lupin - based products  
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