DOMIN]I

IN THIS ANCIENT FAMILY HOME IMMERSED IN THE BAROQUE HEART OF
ACIREALE, DANIELE FINOCCHIARO INVITES YOU TO EMBARK ON A
CONTEMPORARY CULINARY JOURNEY, MADE OF GENUINE FLAVORS

EVOKING SEA AND LAND OF SICILY.

AUTHENTICITY AND OVERSEAS INSPIRATIONS MEET IN THE MENU
CURATED BY CHEF RICCARDO RUSSO, REINTERPRETING LOCAL RAW
MATERIALS AND SEASONAL INGREDIENTS TO NARRATE THE TASTE OF

HOME.

FASCINATING MEMORIES AND EXPERIENCES BECOME CREATIVE DISHES,
IMAGINED FOR YOU:

GATHER AROUND OUR KITCHEN, WELCOME TO DOMINI.

SERVICE BY MENU BY CHEF

lo




TASTING MEENU
PIANZZA
SAN DOMENICO 5

STONE BASS

MARINATED WITH ACHIOTE, AVOCADO, JALAPENO AND CORIANDER

ROASTED OCTOPUS

THAI SAUCE, SPRING ONION, MARINATED RADISH AND POTATOES

TAGLIOLINO

BUTTER AND CANTABRIAN ANCHOVIES, SAFFRON, FENNEL AND CAVIAR

CODFISH

POTATO MOUSSE, CARAMELIZED SHALLOT, TOMATO CHUTNEY,
CAPERS, OLIVES

CIOCCOLATO

CARDAMOM, COFFEE

€ 65

WINE PAIRING 4 GLASSES
€50

COVER €5



TASTING MENU

PALAZZ0O0 MUSMI CI

BEEF TARTARE

SIPHONED BEARNAISE SAUCE, RED ONION WITH WINE, HAZELNUTS AND GREEN
SAUCE

VEAL

TRUFFLE MOUSSE, PARSLEY

BOTTONE

PASTA FILLED WITH BEEF STEW, PUMPKIN, PROVOLA CHEESE

PORK TAPILLA

CASHEWS, MARINATED GRAPES, SPRING ONION

PANETTONE

ZABAGLIONE MOUSSE, MULLED WINE ICE CREAM

€ 60

WINE PAIRING 4 GLASSES
€ 50

COVER €5



TASTING MIENU

D OMUS

MINIMUM OF 2 PEOPLE
RED PRAWN

PORCINI MUSHROOMS, CHESTNUTS, POMEGRANATE

BEEF TARTARE
SIPHONED BEARNAISE SAUCE, RED ONION WITH WINE, HAZELNUTS AND GREEN SAUCE

MACKEREL
TRUNZO CABBAGE, PONZU SAUCE

BOTTONE
PASTA FILLED WITH BEEF STEW, PUMPKIN, PROVOLA CHEESE

RISOTTO
LEEK, SCAMPI, SUMMER TRUFFLE AND BERGAMOT

FISH SOUP IN TERRACOTTA
CATCH OF THE DAY, SEAFOOD AND CRUSTACEANS

BEEF CHEEK
PARSLEY ROOT, CHICORY AND TERIAKY SAUCE

PORCINI MUSHROOMS
HAZELNUTS, LIME

€75

WINE PAIRING 5 GLASSES
€ 65

COVER € 5



STARTLERS

RAW FISH

CRUSTACEANS, SEAFOOD, FISH SASHIMI AND TARTARE
€50

RED PRAWN

PORCINI MUSHROOMS, CHESTNUTS, POMEGRANATE
€30

STONE BASS
MARINATED WITH ACHIOTE, AVOCADO, JALAPENO AND CORIANDER

€22

ROASTED OCTOPUS
THAI SAUCE, SPRING ONION, MARINATED RADISH AND POTATOES

€23

BEEF TARTARE

SIPHONED BEARNAISE SAUCE, RED ONION WITH WINE, HAZELNUTS
AND GREEN SAUCE

€25

VEAL
TRUFFLE MOUSSE, PARSLEY

€30

MACKEREL
TRUNZO CABBAGE, PONZU SAUCE

€22

COVER €5



FIRST COURSIES

LINGUINE
SEA URCHINS, ALMOND AND BLACK LIME

€35

RISOTTO
LEEK, SCAMPI, SUMMER TRUFFLE AND BERGAMOT
€32
TAGLIATELLE

PRAWN, CHANTERELLE MUSHROOMS, RICOTTA CHEESE, BURNT ONION POWDER

€30

TAGLIOLINO

BUTTER AND CANTABRIAN ANCHOVIES, SAFFRON,
FENNEL AND CAVIAR

€25

MIXED PASTA
SCORPIONFISH SOUP, SEAFOOD AND PARSLEY
€23

BOTTONE

PASTA FILLED WITH BEEF STEW, PUMPKIN, PROVOLA CHEESE

€22

COVER € 5



SECOND COURSIES

FISH SOUP IN TERRACOTTA

CATCH OF THE DAY, SEAFOOD AND CRUSTACEANS
€38

RED MULLET

MISO, CELERIAC, MARINATED RADICCHIO
€28

CODFISH

POTATO MOUSSE, CARAMELIZED SHALLOT, TOMATO CHUTNEY,
CAPERS, OLIVES

€25

BEEF CHEEK
PARSLEY ROOT, CHICORY AND TERIAKY SAUCE

€ 26

PORK TAPILLA
CASHEWS, MARINATED GRAPES, SPRING ONION
€25

COPERTO €5



