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Sciavuru di Terra

TRATTORIA TIPICA SICILIANA - PIZZERIA



ALLERGEN INFORMATION

*CODES:

1.Gluten

2.Crustaceans

3.Eggs

4.Fish

5.Peanuts

6.Soy

7.Milk

8.Nuts

9.Celery

10.Mustard

11.Sesame

12.Sulphites

13.Lupins

14.Molluscs

Allergens are indicated in brackets and marked with an asterisk ().*

Some products may be frozen or deep-frozen at origin or frozen on site, in

compliance with current regulations.



STARTER

Selection of Sicilian cured meats and
cheeses with a variety of rustic house
appetisers.

Sicilian specialities with fresh local
vegetables, according to seasonal
availability.

Selection of mixed grilled local meats.

MAIN COURSE FRUIT& DESSERT

RUSTIC SELECTION

GRIGLIATA DI CARNE

TRIPPA ALLA PALERMITANA 

FRESH FRUIT
HOMEMADE DESSERT

WATER AND LOCAL WINE

FIRST COURSE 

COTENNA AL SUGO

LUMACHE ALL’AGLIO 

RUSTIC MINI DISHES

DRINKS

TAGLIERE CHOICE OF

35,00€

MENÙ FISSO

(*1,7,12)

(*1,3,6,7,8,9,12,14)

(*1,3,7,8,12)

(*12)

Rigatoni with meat strips in tomato sauce

Risotto Sciavuru di Terra: House risotto
 (*1,7, 8 12)

(*1,9, 12

(*7,12)

(*12)

(*12,14)

(*1.9.12)

Dishes marked with (*) contain allergens.
Some products may be frozen or deep-frozen at source or frozen on site, in compliance with current regulations.*

Palermo-style tripe

 Pork rind in tomato sauce

Garlic snails



STARTERS

15€

8€

25€

8€

10€

Selection of cured meats and cheeses (for 2 people)

Short pasta with seasoned potatoes and cheese

Mixed rustic appetiser selection (for 2 people)

Short pasta with sautéed cauliflower and cheese

Dough with rocket, bresaola, cheese flakes, olive oil and
lemon

FIRST COURSES

TAGLIERE SEMPLICE

PASTA CON LE PATATE  

TAGLIERE SCIAVURU DI TERRA

ARRIMINATA ‘CHI BROCCULI

CUPOLA DI BRESAOLA

9€
Short pasta  with tomato sauce, fried aubergines
and salted ricotta

CAVATELLI ALLA NORMA

10€
Traditional Sicilian speciality with pasta, meat and/or
seasonal vegetables

PRIMO DELLO CHEF10€
Rigatoni with meat strips, tomato sauce and basil
PASTA CON SUGO DI CARNE

MAIN COURSES
10€

9€

Farmer's chop – Cooked in butter with herbs,
 garlic and wine

Meat with sauce – Stewed meat with tomato, potatoes
and peas

BRACIOLA ALLA CONTADINA

CARNE CON IL SUGO 

9€
Eggplant parmigiana – Aubergines, tomato sauce,
grated cheese, boiled eggs and basil

PARMIGIANA DI MELANZANE

8€
Grandma's Meatballs – Meatballs in tomato
sauce with peas and cheese

POLPETTE DELLA NONNA

15€
Mixed grilled meats
GRIGLIATA DI CARNE

12€
Pork shank served with roasted potatoes
STINCO DI MAIALE

8€Stew with mushrooms, potatoes and peas
SPEZZATINO

7€
Spaghetti with garlic, olive oil and chilli
À SPAGHITTATA

TRATTORIA MENU

(*1,3,7,8)

(*1,3,7,12)

SIDE DISHES

(*7,12)

(*7,,3,5,,6,8,12)

(*1,7,9)

(*1,7,9,12)

(*1,7,6,9,12)

(*1,6,7,9,12)

(*1,6,7,8,9,12)

(*1)

(*1,7,9,12)

(*7,9,12)

(*3,6,7,9,12)

(*1,6,7,9,12)

(*1,6,9,12)

(*12)

Dishes marked with (*) contain allergens.
Some products may be frozen or deep-frozen at source or frozen on site, in compliance with current regulations.*

6€

ROASTED POTATOES

5€GREEN SALAD

PEPERONATA - PEPPER STEW

6€

MIXED SALAD
(*12)

8€

CHEF’S SALAD
(*3,4,6,12)

10€

GRILLED VEGETABLES 7€



STARTERS

CLASSIC PIZZAS

MENÙ PIZZERIA

5€
Baked dough knots with garlic-flavoured oil
and oregano

NODINI ALL’AGLIO

(*1)

6€
Tomato sauce and mozzarella 
MARGHERITA

(*1,7,12)

7€
Tomato sauce, mozzarella and cooked
ham 

ROMANA

(*1,6,7,12)

8€
Tomato sauce, mozzarella, cooked ham,
artichokes, mushrooms and olives.

QUATTRO GUSTI

(*1,6,7,12)

8€
 Mozzarella, Swiss cheese, gorgonzola and
parmesan

QUATTRO FORMAGGI

(*1,7,)

7€
Tomato sauce, mozzarella and spicy
salami 

CALABRESE

(*1,6,7,12)

7€
Tomato sauce, mozzarella, French fries and
sausage

TEDESCA

(*1,6,7,12)

8€
Tomato sauce, mozzarella and mushrooms
AI FUNGHI

(*1,6,7,12)

8€
Chips, chickpea fritters and croquettes (for
2 people)

MISTO FRITTO

(*1,7)

6€
Flatbread pizza with diced tomatoes, olive oil,
garlic and oregano

PIZZA BRUSCHETTA

(*1,12)

FRENCH FRIES 5€
(for 2 people)
(*1)

Dishes marked with (*) contain allergens.
Some products may be frozen or deep-frozen at source or frozen on site, in compliance with current regulations.*

(All pizzas contain oregano)

5€
Mozzarella and olives
BIANCANEVE

(*1,7,12)

6€
Mozzarella, fresh tomato bruschetta,
olives and olive oil 

PRIMAVERA

(*1,7,12)

6€
Tomato sauce, anchovies, caciocavallo
cheese and garlic oil 

CUDDRIRUNI

(*1,4,6,7,12)



CLASSIC PIZZAS

SPECIAL PIZZAS

MENÙ PIZZERIA

Mozzarella, fresh tomato bruschetta, rocket,
cured ham and cheese flakes 

RUCOLA 9€

(*1,6,7,12)

10€

Mozzarella, sausage, friarielli and smoked
provola 

SALSICCIA E FRIARIELLI

(*1,7,12)

12€
Pumpkin cream, mozzarella, smoked provola,
roasted bacon and pistachio 

SCIAVURU DI TERRA

(*1,6,7,8,9,12)

11€
Tomato sauce, mozzarella, Swiss cheese,
gorgonzola, cured pork and rocket 

MUNTI

(*1,6,7,12)

9€
Tomato sauce, mozzarella, cooked ham,
artichokes, mushrooms, sausage and eggs

CAPRICCIOSA

(*1,3,6,7,12)

9€
Tomato sauce, mozzarella, aubergines,
cooked ham and egg

PARMIGIANA

(*1,3,6,7,12)

8€
Tomato sauce, anchovies, caciocavallo
cheese, breadcrumbs and cherry tomatoes 

PALERMITANA

(*1,4,6,7,12)

8€
Tomato sauce, mozzarella, tuna and onion
AL TONNO

(*1,4,6,7,12)

9€
Tomato sauce, fresh cheese, onion, cherry
tomatoes and cheese flakes 

NONNA

(*1,7,12)

8€
Tomato sauce, mozzarella, anchovies and
olives 

NAPOLI

(*1,4,7,12)

8€
Tomato sauce, mozzarella, spicy salami
and onion

DIAVOLA

(*1,6,7,12)

9€
Tomato sauce, mozzarella, spicy salami,
mushrooms and Swiss cheese

BUONGUSTAIO

(*1,6,7,12)

12€

Mozzarella, mortadella, pistachio and salted
ricotta 

MORTADELLA

(*1,7,12)

15€
Pumpkin cream, mozzarella, smoked provola,
pancetta and stracciatella

SCIAVURU DI TERRA 2.0

(*1,6,7,8,9,12)

Dishes marked with (*) contain allergens.
Some products may be frozen or deep-frozen at source or frozen on site, in compliance with current regulations.*



BEVANDE

2,50€

4€

4€

2,50€

1L

1L

66cl

BIRRE*

ACQUA

COCA-COLA 

BECKS

COCA-COLA ZERO

MENÙ BIBITE

4€66cl
BIRRA ITALIANA

35€Red, 14% vol – bottiglia 0,75L

MARIA COSTANZA, CANTINE MILAZZO

3€33cl

33cl
COCA-COLA

2,50€

30€

18€

20€

C.D.C., BAGLIO DEL CRISTO

33cl
FANTA

2,50€33cl

SPRITE
2,50€33cl

3,50€33cl
CERES

VINI*

White, 13% vol –0,75L

FUNARO, PASSO DI LUNA
Red asnd White, 14% vol – bottiglia 0,75L

White , 12,5% vol – bottiglia 0,75L

25€Adenzia ,Red , 14,5% vol – bottiglia 0,75L

14€

PRINCIPE DI CORLEONE, MIA TERRA 
Syrah, Red,13% vol – bottiglia 0,75L

MUSITA 
Nero D’Avola, Red, 14% vol – 0,75L

Amal, Syrah , 14% vol – 0,75L
Rayan, Chardonnay, 13% vol –  0,75L 15€

13€

(*1)

(*12)

13€

BIRRA ITALIANA
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