
ENGLISH
MENU



MENU COMBO

      

        

16€

18,5€

1  9 €

CHOOSE A STARTER AND A FIRST COURSE
FROM OUR MENU

CHOOSE A FIRST COURSE AND 
A MAIN COURSE FROM OUR MENU

CHOOSE A STARTER AND A MAIN COURSE
FROM OUR MENU

A SICILIAN 
START

HOME 
FLAVORS

THE COMPLETE 
MENU



ANTIPASTI

PRiMi

Anelletti al forno
Anelletti al forno con ragù, piselli, melanzane e besciamella.
1,7,9

Rigatoni alla norma infornata
Pane morbido o focaccia con panelle calde e fragranti.con panelle calde e fragranti.
1,7

Parmigiana
Melanzane, olive, capperi e sedano nella classica caponata siciliana.
1,3,7

Pasta con le sarde al forno
Arancina dorata e croccante, a scelta tra ragù, burro o norma.
1,4

Fuori menù
Proposta del giorno secondo mercato e cucina.

10€

9€

9€

9€

9€

9€

4€

8€

5€

8€

10€

APPETIZER

FIRST

10€

9€

9€

9€

9€

8€

8€

Il nostro tagliere dei fritti 
A tasting of Palermo’s best-loved fried 
bites.
1,3,6,7,9

Caponata di melanzane
Eggplant, olives, capers and celery in 
classic Sicilian caponata.
9,12

Sarde fritte
Golden fried sardines, best enjoyed hot.
1,4

Anelletti al forno
Baked anelletti with ragù, peas, 
eggplant and béchamel.
1,7,9

Rigatoni alla norma infornata
Baked rigatoni with tomato, eggplant, 
basil and salted ricotta.
1,7

Parmigiana
Baked eggplant with tomato sauce, 
mozzarella and caciocavallo.
1,3,7

Pasta con le sarde al forno
Baked pasta with sardines, saffron, 
raisins and breadcrumbs.
1,4



SECOND

12€

12€

12€

12€

OUR

5,5€

5,5€

5,5€

5,5€

5,5€

Patate al forno
Roasted potatoes with extra virgin olive oil and rosemary.

Zucca in agrodolce
Sweet-and-sour pumpkin with vinegar, sugar, garlic and 
oregano.
12

Panelle stick
Stick-shaped panelle, with yellow datterino ketchup.

Verdure alla griglia
Grilled eggplant, zucchini, radicchio and peppers.

Insalata palermitana
Potatoes, green beans, black olives, onion, tomato and 
parsley.

Polpette di carne al sugo
Homestyle beef meatballs in tomato sauce.
1,3,7

Polpette di pesce spada in agrodolce
Swordfish meatballs with mint and tomato.
1,3, 4,7

Caponata di pesce spada
Swordfish bites with eggplant caponata.
4,9,12

Mix di involtini suino
A selection of Palermo-style pork rolls and 
preparations.
1,7

This category is not included in the combo menus**



SICILIAN

OUR

Cannolo palermitano
A crisp shell filled 
with ricotta cream*.
1,3,7,8

Cassatina*
Sponge cake, ricotta, 
marzipan and candied fruit.
1,3,7,8,12

Tiramisù
Tiramisu cream, 
coffee-soaked ladyfingers and cannolo wafer.
1,3,7

Gelato artigianale
Artisanal gelato in a medium cup, 
in the flavours of the day.
7

Crepes
Warm crêpe 
filled to order.
1,3,7

Waffle
Warm waffle finished
with your chosen topping.
1,3, 7

Granita
Refreshing Sicilian granita.

4€

6€

6€

5€

5€

3,5€

5€4€

11,5€

11,5€

medium large

11,5€

Focaccia siciliana con polpette al sugo 
Sicilian bun with meatballs in tomato sauce served with panelle stick*.
1,3,7,11

Focaccia siciliana con salsiccia 
Sicilian bun with fennel-scented sausage served with 
panelle stick*.
1,4

Focaccia siciliana con polpette di pesce spada 
Sicilian bun with swordfish meatballs served with 
panelle stick*.
1,3,4,7,11

This category is not included in the combo menus**

4,5€ 4,5€ +3€

 ad
d panelle stick*

Focaccia schietta 
A historic Antica Focacceria recipe 
with fresh ricotta and caciocavallo.
1,7,11

Focaccia maritata 
A historic Antica Focacceria 
recipe with spleen, fresh ricotta 
and caciocavallo.
1,7,11

Arancina a scelta 
Golden, crisp arancina with your choice of ragù, butter or Norma 
filling.
1,3,6,7,9

Pane e panelle
Sicilian bun with hot and fragrant panelle.
1,11

5€

3,5€

Pane e cazzilli 
Sicilian bun with cazzilli (potato croquettes)
1,7,11

3,5€

Our historic recipes



PREMIUM
con gin siciliano

with Sicilian gin

GIN TONIC DELL’ETNA
sicilian gin, tonic water
AVERNA MULE SICILIANO
averna amaro, sicilian gin, 
lime juice, ginger beer
SPRITZ SICILIANO
prosecco, sicilian gin, soda water
NEGRONI SICILIANO
sicilian gin, campari bitter, red vermouth

10€

9€

9€

10€

6€

6€

5€

5€

7€

7€

7€

7€

7€

GIN TONIC
gin, tonic water
NEGRONI SBAGLIATO
campari bitter, red
vermouth, prosecco
AVERNA MULE
averna amaro, lime juice,
ginger beer

SPRITZ APEROL
SPRITZ CAMPARI
CRODINO XL
ANALCOLICO MIX
AMERICANO
campari bitter, red vermouth, 
soda
NEGRONI
gin, campari bitter, red 
vermouth

BEER
draft beer 0,5

sicilian bottle beer
BIRRIFICIO TARì

ORO pils 4,9%
BRONZO english amber ale 5,8%
TRISCA blanche 5,0%

6€

SOFT DRINKS

coca cola
coca cola zero
Soft drinks tomarchio 
gusto gazosa, limonata, 
chinotto, 
arancia rossa

AMARI
averna tributo, 
amaro del capo, 
cynar, limoncello

CAFFETTERIA
ESPRESSO 
CAPPUCCINO

3,50€

3,50€

3,50€

1,50€

1,50€7€

4,50€



WINE

INSOLIA SICILIA DOC BIO  baglio di pianetto
uvaggio: insolia 100% biologico

CAELES CATARRATTO IGT BIO firriato
uvaggio: catarratto 100% biologico

CAELES GRILLO BIO firriato
uvaggio: grillo 100% biologico

CHARDONNAY SICILIA DOC principi di butera
uvaggio: chardonnay 100%

NERO D’AVOLA “AUTENTICI DI SICILIA” DOC SICILIA
duca di salaparuta
uvaggio: nero d‘avola 100%

FRAPPATO IGT BIO baglio di pianetto
uvaggio: frappato 100% biologico

CAELES SYRAH BIO firriato
uvaggio: syrah 100% biologico

SORIÀ PERRICONE DOC firriato
uvaggio: perricone 100%

19€

22€

24€

26€

19€

20€

24€

26€

6€

-

-

7€

6€

-

-

7€

WHITE

ROSÉ

SPARKLING

FUSHÀ TERRE SICILIANE IGT BIO Baglio di Pianetto
Uvaggio: Insolia biologico – Metodo Charmat

CHARME ROSÉ Firriato
Uvaggio: blend di vitigni autoctoni - vino mosso

700 S.L.M. Cusumano
Uvaggio: Pinot Nero (prevalenza) e Chardonnay
Brut Metodo Classico

 

25€

26€

36€

7€

-

10€

A selection of Sicilian wines, from native grape varieties to contemporary 
expressions, chosen to pair naturally with the �avours of our kitchen.

AMIRA ROSATO DOC Principi di Butera
uvaggio: nero d’avola 100%

21€

RED

-



via maqueda 298

follow us:

After nearly two centuries of history 
woven through the streets of Palermo, 

Antica Focacceria brings its truest 
essence to the vibrant heart of Via 

Maqueda. In this lively crossroads of 
cultures and beauty, our Sicilian 

tradition is renewed to o�er you an 
authentic experience shaped by simple 
gestures and honest �avours. As you 

browse this menu, you will discover the 
great classics of Sicilian street food, the 

enduring recipes of traditional home 
cooking and, to end on a sweet note, 
our artisanal gelato. Take your time, 
follow your instinct and enjoy the 

experience.

Welcome!

Allergens are listed below 
each dish description using
 their identification number.

4.1. CEREALS 2. CRUSTACEANS 3. EGGS FISH 5. PEANUTS 6. SOYBEANS

7. MILK 8. NUTS 9. CELERY 10. MUSTARD 11. SESAME 12. SULPHITES 13. LUPIN 14. MOLLUSCS

cover charge              1,50€ 

*frozen product 


