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Traditional Sicilian street food:
a crispy fried rice ball with various fillings,
naturally gluten-free

PROSCUTTO @  .....coocnenee. $9.50

Prosciutto cotto, mozzarella, bechamel

CARNE @ e $9.50

Meat ragu sauce, peas

VEGETARIAN @ ws................c.c...... $9.50

Spinach, mushrooms, mozzarella, bechamel

“at disthes

NONNA'SPASTA ..o $18

Baked anelletti pasta with beef ragu sauce, peas,
bechamel, eggplant, parmigiano, evoo

MEATBALLS oo $18

Ground beef, ground pork, fresh breadcrumbs, pecorino,
parmigiano, eggs, garlic, parsley, tomato sauce, basil, evoo

Salads

CAPRESE V@ ... $12

Lettuce, tomatoes, mozzarella, balsamic vinegar, basil, evoo

ARTICHOKEw @ ..............ccovnenennenee. $16

Arugulag, artichokes, shaved parmigiano, balsamic glaze, evoo
Pé%a

CASTELVETRANO @ ....cvcvcevvinnnnne. $8

Olives, cherry tomatoes, oregano, evoo

PATATE v $8
Potatoes, mozzarella, parmigiano, rosemary, evoo
IUCCHINE » $8

Zucchini, mozzarella, parmigiano, pecorino, basil, evoo

Ask our staff about today’s specials!

Focacce & Pauniné

An authentic Italian selection of focaccia and panini crafted
to suit every taste and dietary preference

Gluten-free bread available upon request

PARMA - focaccia

Prosciutto crudo, mozzarella, oregano, evoo

PALERMO - focaccia ......ooooeeuneeeeennnene $19

Prosciutto cotto, mozzarella, oregano, evoo

BRONTE - focaccia  ....eveeeeeeennenee $18

Mortadella, pistachio, stracciatella cheese, evoo

MILANO - focaccia  vo.eeveeeeeneneennennnnnee $21

Roast beef, artichoke spread, arugula, parmigiano,
balsamic glaze, evoo

CAPRI - focaccia v ........ccovvenennn....... $17

Mozzarella, lettuce, tomatoes, basil, oregano, evoo

SALEMI - focaccia @ ... $18

Olive spread, roasted eggplant, peppers, and zucchini,
oregano, evoo

SELINUNTE - panino @& ....................... $19

Yellowfin tuna, olives, arugula, tomato, mayonnaise,
oregano, evoo

POLLO - panine ~ wveveeeeenieeeeeenneee $19

Chicken cutlet, lettuce, tomatoes, oregano, mayonnaise,
evoo

PARTANNA - panino .........ccccvveeenn.eee. $18

Salame, provolone cheese, arugula, evoo

CRUDQ - baby brioche —...................... $8
Prosciutto crudo, arugula, mozzarella, oregano, evoo
COTTO - baby brioche —...................... $7

Prosciutto cotto, mozzarella, oregano, evoo

CAPRESE - baby brioche wa..................... $6

Mozzarella, tomato, basil, oregano, evoo

SALMON - baby brioche ...................... $9

Smoked salmon, cream cheese, dill, evoo

+ tomatoes | olives | balsamic glaze | lettuce | arugula ~ $
+ mozzarella | stracciatella $
+ prosciutto crudo e cotto | mortadella | salame $
+ roast beef | chicken | tuna [ salmon $

Sweets & coolieo

Perfect to start your day or end your meal on a sweet note

BABY ORANGE OLIVE OIL CAKE @ ooin  s6

Almond flour, wheat flour, eggs, sugar, custard  $8
evoo, orange juice and zest ppPing

BABY PISTACHIO OLIVEOIL CAKE ~ cin  s6

Pistachio flour, almond flour, wheat %’stol%hio $8
flour, eggs, sugar, milk, evoo ppRINg

CANNOLO ....ooovvvnniiniinnns small  $4

. _ reqular  $9
Cannoli shell, sheep’s ricotta
Toppings: chocolate chips, pistachio grain, candied fruit

CROSTATINA .......cocvveieiiiiiienens $9

Wheat flour, sugar, evoo, salt, water
Garnishes: Nutella, Apricot jam, Strawberry jam, Pistachio

BOMBOLON] plain $4 pistachio $9

Flour, sugar, eggs ricotta  $8  nutella $7

butter, milk, vanilla custard $7  apricot jam $7
CROISSANTS plain  $4 pistachio  $8
Flour, sugar, eggs, ricotta $8 nutella $7
butter, milk custard $7  apricotjom $6
TIRAMISU oo, $8

Ladyfingers, espresso coffee, mascarpone cheese, eggs,
sugar, cocoa powder

CASSATINA ... $9

Sheep’s ricotta, sugar, sponge cake, candied fruit, marzipan

ALMOND COOKIES @ ®....................... $2.50

Almond flour, sugar, egg white, orange zest, honey

PISTACHIO COOKIES @@...................... $2.80

Almond flour, pistachio flour, sugar, egg white, honey

BUCCELLATT e $4

Wheat flour, butter, sugar, honey, dried figs, nuts, spices

MARZIPAN @ o $3
Almonds, sugar, egg white
CANTUCCT e $2

Wheat flour, sugar, eggs, butter, almonds, walnuts, honey

BISCOTTI RUSTICI

Wheat flour, butter, eggs, sugar, milk



Ceffece

classics
ESPRESSO $3
double $5
macchiato $3.50
AMERICANO ~ s4
iced $4.50
CAPPUCCINO  ss
double $7
DRIP COFFEE 4
iced $4.50
CORTADO $5

HOT CHOCOLATE so
HOTTEA  sa

signature

IL SICILIANO $6

double espresso, pistachio
cream, whipped cream

CONPANNA  s4.50

single espresso,
whipped cream

PISTACCHIOSO  ss

cappuccino,
pistachio cream and grain

ALMONDINO $8

custard, almond cream,
cocoa powder, cinnamon,
shaved almonds

+ almond milk $1 | + oat milk $1 | + shot espresso $2

(Clold drintee

WATER still, sparkling
ICED TEA peach, lemon

$3
$3

A,SICILIANA SODA lemon, orange, mandarin $3

ORANGE JUICE freshiy squeezed $8
YOGA JUICE peach, apricot, pear $2.50
COCA COLA ciassic, diet, zero $3
COLD BREW $6
SAN BITTER $4
REDBULL $4

BEL”N] non-alcoholic

$6

ANTICA RICETTA SICILIANA CHINOTTO $4

WANT TO PLAN A SICILIAN PRIVATE PARTY?
A BUSINESS EVENT?

Scan to place an order
on our catering app

oooooooooooooooooooooooooooooooooooooooooooooooooooo

[m] S ey

Scan to visit our
E-COMMERCE

Scan to order
on UBER EATS

OPENING HOURS

Mon : 8.00 am - 7.30 pm
Tue:8.00 am - 7.30 pm
Wed : 8.00 am - 7.30 pm
Thu:8.00 am - 7.30 pm
Fri : 8.00 am - 7.30 pm
Sat:9.00 am - 5.30 pm
Sun:9.00 am - 5.30 pm

For any further information, please contact
bottega@bestsicily.com

85 Beaver Street,
New York, NY 10005
+1(646) 908-9720

) @best_sicily
O @best_sicily
J @best_sicily

BEST SICILY
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