
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

 

Welcome to ‘Il Tiranno’ 

 

 A place where cuisine is not merely nourishment, 

 but a creative gesture, a bold choice, and a 

 continuous pursuit. 

 

Our dishes are born from the desire to surprise, 

to master flavor through balance, technique, and 

intuition. 

 

Our tasting menus are designed as sensory 

experiences, where the excellence of carefully 

selected ingredients meets the Chef's 

contemporary vision. 

 

The experience begins... 

 
 
 
 
 
 
 
 
 
 
 



 

 

 

 

 

                    

 

 

 

 

 

 

 

Raw Selection 

 

 

 

Sea Bream Ceviche with Piccadilly tomatoes, basil, leeks, peaches, 

and red pepper jam 26 

④ 

 

 

 

Chefina Grand Raw Selection 50 

②  ④  ⑥ 

 

 

 

Beef Tartare with Soy-marinated egg yolk, brioche bread, and 

Syracuse lemon butter 24 

①  ③  ⑥  ⑦ 

 

 

 

Tuna Carpaccio with Anchovy colatura, raw zucchini with mint, 

toasted almonds, and cherries 24 

⑧ 

 

 

 

 
 

 
 
 



 
 
 
 
 
 
 
 
 

 

 

 

 

Starters 

 

 

 

Syracuse Lemon Ricotta 

with confit tomato, roasted eggplant and bread crumble 22 

①   ⑦ 

 

 

Spiced Mussels 

with mango and passion fruit broth, and black garlic burrata 22 

⑭   ⑦ 

 

 

Brioche with Mazara Red Prawn 

raw seasonal vegetables and avocado mayonnaise 24 

①   ②   ③   ⑦ 

 

 

Osmosed Watermelon 

with lime-infused vegetable jus, Parmesan foam and bread crisps 22 

①   ⑦   ⑨ 

 

 

 

Oriental-Style Swordfish 

with roasted romaine lettuce and black pepper peach 25 

④   ⑥ 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 First Courses 

 

 

 

Cherry Spaghetti 

with raw snapper, tuna bottarga and Fiore Sicano cheese fondue 25 

①   ③   ④ 

 

 

 

Tagliolini with Piccadilly Tomato Extract 

Cantabrian anchovies and apricots 24 

①   ③  

 

 

 

Basil Linguine 

with caviar, lemon and vanilla 30 

①   ④ 

 

 

 

Black Garlic Tagliatelle 

with clams, parsley oil, ricotta foam and almonds 25 

①    ③ ⑦    ⑧  ⑭ 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

Main Courses 

 

 

Thyme-Roasted Octopus 

with citrus fruits and teriyaki Swiss chard 28 

 ④  ⑥ 

 

 

 

Sous-Vide Lobster 

with vegetable and fruit salad, and spicy watermelon-lime broth 34 

② ⑨ 

 

 

 

Beef Fillet 

with its own jus, summer black truffle and potato foam 28 

⑦ 

 

 

 

Panko-Crusted Tuna 

with cucumber and red cabbage salad, and citrus-anise reduction 26 

① ④  ⑥ 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

Dessert 

 

 

 

Peach, Vanilla & Extra Virgin Olive Oil 10 

①   ③ ⑦ 

 

 

Lemon Cream Tartlet with strawberries and basil 10 

①   ③ ⑦ 

 

 

Bronte Pistachio Crème Brûlée with mandarin gelato 10 

   ③ ⑦   ⑧  
 

 

Almond Crémeux with liquid ricotta, orange and cherry gelato 10 

③ ⑦   ⑧ 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

Tasting Menu: ABISSI - 120  

 

 

 

Sea Bream Ceviche with Piccadilly tomatoes, basil, leeks, 

peaches, and red pepper jam 

 

  

Spiced Mussels with mango and passion fruit soup, and burrata 

with black garlic 

 

  

Basil Linguine with caviar, lemon, and vanilla 

  

 

Thyme-Roasted Octopus with citrus fruits and teriyaki Swiss 

chard 

 

  

Lemon Cream Tartlet with strawberries and basil 

 

 

 

 

 

 

The tasting menus are intended to be the same for all guests at the 

table. 

Please inform us of any food intolerances or allergies in advance so 

that we can safely accommodate them and properly coordinate the menu. 

 

 



 

 

 

 

 

 

 

 

 

 

Tasting Menu: ORTO E BRACE - 110 

 

  

Beef Tartare with soy-marinated egg yolk and brioche bread 

with whipped butter 

  

 

Ricotta with Syracuse lemon, confit tomato, roasted eggplant, 

and bread crumble  

 

 

Cherry Spaghetti with Fiore Sicano cheese fondue, black bread 

crumble, and parsley oil  

 

 

Beef Fillet with its natural jus, summer black truffle, and 

potato espuma 

 

  

Peach, Vanilla, and Extra Virgin Olive Oil 

 

 

 

 

The tasting menus are intended to be the same for all guests at the 

table. 

Please inform us of any food intolerances or allergies in advance so 

that we can safely accommodate them and properly coordinate the menu. 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

Tasting Menu: EDEN - 120 

 

 

Tuna Carpaccio with anchovy colatura (anchovy essence), raw 

zucchini with mint, toasted almonds, and cherries 

 

  

Osmosis Watermelon with a lime-infused vegetable reduction, 

Parmesan foam, and bread chips 

  

 

Tagliolini with Piccadilly tomato extract, Cantabria 

anchovies, and apricots  

 

 

Sous-vide Lobster with a salad of vegetables and fruit, 

served with a spicy watermelon and lime soup 

 

  

Almond Cream Dessert with liquid ricotta, orange, and cherry 

gelato 

 

 

 

The tasting menus are intended to be the same for all guests at the 

table. 

Please inform us of any food intolerances or allergies in advance so 

that we can safely accommodate them and properly coordinate the menu. 

 

 



 

 

 

 

 

 

 

 

 

Food Allergens 

 

In accordance with EU Regulation 1169/2011 of the European Parliament, 

below is the list of substances or products that may cause allergies or 

intolerances. 

 

The corresponding number is indicated next to dishes containing 

the relevant allergen. 

 

① Cereals containing gluten 

② Crustaceans and crustacean products 

③ Eggs and egg products 

④ Fish and fish products 

⑤ Peanuts and peanut products 

⑥ Soybeans and soy products 

⑦ Milk and dairy products 

⑧ Tree nuts 

⑨ Celery and celery products 

⑩ Mustard and mustard products 

⑪ Sesame seeds and sesame seed products 

⑫ Sulphur dioxide and sulphites in concentrations exceeding 10 

mg/kg or 10 mg/L 

⑬ Lupin and lupin products 

⑭ Molluscs and mollusc products 

 
 
We kindly inform our guests that any fish intended to be consumed raw has undergone 

rapid temperature reduction (blast chilling/freezing) in accordance with EC Regulation 

No. 852/2004.  

Products marked with an * are frozen. These products are brought to a temperature of –

18°C in a very short time. The rapid freezing process preserves the biological structure 

and quality of the food.  

Freezing is considered one of the best preservation methods, thanks to the strict 

maintenance of the cold chain throughout the entire process, ensuring that the food 

reaches the consumer in optimal condition.  

Guests with food intolerances or allergies are kindly requested to consult our service 

staff for further information and clarification, in accordance with EU Regulation 

1169/2011.  
To ensure the highest standards of quality and food safety, some raw 

ingredients are subjected to rapid blast chilling at controlled 

temperatures, in compliance with current European regulations. 


