
There is  a  historical  place 

where nature meets  the ski l led hands of  people 

who cult ivate the land to harvest  i ts  r ich bounty.  

The products  and raw materials  are of  exceptional  qual i ty,

and when they are transformed and served 

with original i ty  and respect  for  tradit ion,  

they create unique emotions 

for both the soul  and the palate.  

In this  remarkable sett ing,  

good taste  merges with our passion 

for the healthy Sici l ian culture,  

awakening the senses  and fostering a genuine desire  

to gather around the table.  

Welcome to La Moresca Restaurant.



STARTERS al lergens

Battered salted cod served on a bed of  zucchini
cream and topped with black ol ive powder

€12.00

Potato pie  with gri l led octopus tentacle €15.00

Beef  carpaccio paired with confit  tomato sauce,
Sici l ian Pecorino f lakes,  and valerian

€14.00

Chickpea cream with crumbled sausage 
and Ragusano POD cheese wafer

€12.00

Ragusano POD cheese f lan on roasted pumpkin
velouté

€14.00

FIRST COURSES al lergens

Linguine with wild fennel ,  anchovies,  and
confit  tomatoes,  topped with a crunchy crumb

€16.00

Busiata with pumpkin cream, r icotta,  
and crispy bacon

€14.00

Calamarata served with sausage cream on
Ragusano cheese fondue,  f lavored with saffron

€14.00

Fusi l lone made with roasted pepper cream
and buffalo stracciatel la

€12.00

Spaghettone with fresh tomato and basi l €14.00

Cover charge €2.00
Bread (from the second basket  onwards)  €3.00



MAIN COURSES al lergens

Fried calamari  and crunchy vegetables €20.00

Catch of  the day served with baked vegetables €25.00

Braised veal  cheeks with mashed rosemary
potatoes

€20.00

Veal  f i l let  cooked in demi-glace 
with f lavored potatoes

€24.00

Pork r ibs  glazed with barbecue sauce and
served with honey-f lavored carrots

€20.00

DESSERTS al lergens

Millefeui l le  f i l led with diplomatic  cream 
and accompanied by red fruit  coul is

€10.00

Mango and peach semifreddo 
served with an almond biscuit

€10.00

Hazelnut crumble by the glass  
with lemon cream and Ital ian meringue

€10.00

Tiramisù €10.00

Profiterole  r ing with chocolate  cream €10.00

Cover charge €2.00
Bread (from the second basket  onwards)  €3.00



ALLERGENS

gluten

sesame and derivatives

nuts and derivatives

peanuts and derivatives

celery

broad beans

mollusks and derivatives

fish and derivatives

crustaceans and derivatives

eggs and derivatives

milk and derivatives

Some products  are subject  to the rapid reduction of
temperatures  to guarantee qual i ty and safety,  as
described in the HACCP Plan pursuant to EC Reg.  852/04
and EC Reg.  853/04.


