
atteriaMAMMA 
IAB CA

Our menu is created using only ingredients from our region 
and respecting the natural rhythm of the seasons.

We are strongly tied to the traditions of popular and rural 
Sicilian cuisine having fun creating the recipes without

deviating too much from the original essence..

Latteria Mammaiabica was born from the memory of Sunday 
lunch at my grandparents', characterised by the great 

dedication and love in making the dishes and 
the convivial atmosphere that ensued .
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10.00  Local pink prawn mini meatballs with Sicilian red 
cabbage and beetroot puree with Greek yoghurt     

Fried catch of the day, (depending on availability), 
with rice flour and chickpea flour breadcrumbs

12.00/14.00

Baby squid Luciana’s style: Tomato, White onion, 
red wine and baby squid, cooked at low temperature

10.00  

Cuttlefish with Sicilian citrus fruits: Mediterranean 
cuttlefish cooked at low temperature with Sicilian 
citrus fruits, wild fennel and Nubia-scented croutons

12.00  

Caponata Siracusana: aubergines, celery, white onion, 
green olives, pine nuts, tomato

7.00  

Capone Fish and caponata: caponatina and Lambuca fish 
(a type of blue Fish) nuggets

12.00

Carpaccio (thinly sliced raw meat) from the Iblea province,
with unsalted pecorino cheese and mixed in season vegetables

14.00  

Fried salted cod: floured with rice flour and chickpea 
hummus with Sicilian sesame tahina

12.00

Burrata Iblea with tuna fish roe with Syracuse Igp lemon 
and toasted almonds

12.00
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Lolli Modicani al Cavolo Trunzo di Aci (kohlrabi): fresh

Modica pasta, kohlrabi pesto with Etna walnuts and 

Ragusano Dop cheese,Tonda Iblea extra virgin olive oil 

and toasted breadcrumbs

14.00

Tagliatelle Iblee: fresh Modica pasta, trio of Pachino 

tomatoes, small cubes of aubergines, salted ricotta

on Iblea burrata (a type of mozzarella cheese)

15.00

Bucatini (Spaghetti with holes) alla Palermitana:

fresh Enna-style pasta, wild fennel tops, sardines, 

white Giarratana onion, anchovies in oil, sultana raisins,

pine nuts, saffron, and toasted breadcrumbs

15.00

Tonnarelli with white fish ragù: Fresh pasta from Enna, 

catch of the day, wild fennel, Pantelleria capers, creamy 

white Giarratana onion sauce, creamy black Avola olive 

sauce

18.00

Snail Tagliatelle: Fresh pasta from Enna, tomato 

sauce with Modicana meatballs and Maiorchino

(Typical Sicilian Goat cheese from the Nebrodi Hills)

16.00

Maltagliati: “irregularly cut” type of pasta made from Sicilian 

durum wheat and lupini beans, shelled local mussels, taddi 

(tender shoots of serpent zucchini), and Pachino cherry tomatoes

Pappardelle with white Ibleo pork ragù: fresh Enna-style 

pasta, Ibleo pork, celery, carrots, onion, Sicilian herbs, 

potato puree, and Ragusano cheese

16.00

16.00

Linguine with Zucchini and Bottarga: fresh Ennese pasta, 

small bites of zucchini, mint, lemon zest, Castiglione tuna 

bottarga ( tuna fish roe), toasted breadcrumbs

18.00
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Mediterranean Octopus seared with Syracusan potato 

puree and cooked wine

16.00

18.00

18.00/25.00

Mediterranean Octopus "alla Camilleri" (Cooked at low 

temperature): Red wine, IGP red onion, tomato, pine nuts, 

sultanas, black olives, black pepper, and parsley

Fresh catch of the day fillet (subject to availability):

   Cooking options

- Grilled with salmoriglio (Salmoriglio is a southern Italian 

   condiment made of lemon juice, olive oil, garlic, salt, and herbs)

- Levanzara-style: breaded, fried, and finished with stewed 

   red onion, capers, mint, vinegar, and oregano

- Matalotta-style: onion, capers, green olives, red wine, and tomato

- Iblean saffron-style: Syracuse potatoes, aromatic herbs, saffron, 

   and Syracusan lemons.

18.00Stocco "alla ghiotta" (Cooked at low temperature): 

Stockfish, celery, potatoes, onion, pine nuts, green olives, 

sultanas, capers, and tomato 

18.00Mediterranean Calamari cooked at low temperature and 

seared with Syracuse potatoes and salmoriglio.

(Salmoriglio is a southern Italian condiment made of 

lemon juice, olive oil, garlic, salt, and herbs)
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IBLÉO Pork Capocollo (Boneless, rolled pork cooked at 

low temperature) with chestnut honey, oranges, 

Giarratana white onions, and aromatic herbs

16.00

Shredded local Scotch Beef with caramelized red onion, 

capers, and red vinegar.

16.00

 Grilled Palazzolo Sausage with sautéed vegetables 14.00

Locally sourced lamb cooked at low temperature with 

Mediterranean herbs, thyme honey, and Nero d'Avola wine, 

served with a creamy Giarratana white onion sauce and 

pan-seared seasonal vegetables

18.00

Messina-style Braciole: IBLÉO Veal Scamone stuffed with 

breadcrumbs, parsley, pecorino cheese, pine nuts, sultanas, 

and Ragusano DOP cheese

16.00

15.00Sicilian-style Tripe: Tomato, white onion, pine nuts,

olives, celery, bay leaf, red wine, and a sprinkle of 

Canestrato cheese



atteriaMAMMA 
IAB CA

Taddi: Summer Sicilian Vegetable, sautéed serpent zucchini 
tendrils in a pan with cherry tomatoes and Nubian garlic 
oil

Catanese Salad: 
Cherry tomatoes, red onion, basil, and salted ricotta

MammaIabbica Salad: 
Celery, red onion, capers, black olives, oregano, potatoes, 
ficazza ( salame shaped) (or mosciame) of red tuna

7.00

7.00

7.00

7.00

8.00

2.50

5.00dessert 

service charge

Sicilian aubergines Salad: 
Baked aubergines fillets with mint, vinegar, and Nubian 
garlic oil

Baked Giarratana Onion Salad


