
































GG	Bistrot	
-English	Menù-	

	
	
	
Starter	
	
Starter	Mix	
Choose	four	of	our	Starter.	
For	two	People.	
	
Sea	flavor	Caponata	
Typical	Catania	Dish	–	Mix	of	Vegetables	boiled	and	fried	(zucchini,	Eggplants,	Pepper)	with	cod	
Fish	
	
Arancinetti	alla	Gricia	
Three	small	Arancini	with	cheek	of	the	pork,	pecorino	cheese	and	black	pepper	
	
Pizzelle	Fritte	
Three	small	pizza	balls	fried	with	tomato	souse,	basilico,	Pecorino	cheese	
	
Chef’s	meat	balls	
Four	meat	balls	whit	our	famous	souse	
	
Patate	e	guanciale	
Roast	potatoes	cocked	in	the	wood	fire	and	crispy	cheek	of	the	pork			
	

	
Cacio	e	Pepe	
	
Cacio	e	Pepe	
Classic	Linguine	pasta,	pecorino	cheese,	black	pepper	
	
Cacio	Pepe	Mint	and	lime	
Linguine	pasta,	pecorino	cheese,	black	pepper,	mint	and	juice	and	zest	of	lime	
	
Cacio	pepe	e	Pistacchio	
Linguine	pasta,	pecorino	cheese,	black	pepper	and	pistacio	
	
Cacio	pepe	e	Gamberi	
Linguine	pasta,	pecorino	cheese,	black	pepper	and	shrimp	



	
	

Carbonara	
	
Carbonara	
Classic	Linguine	pasta,	cheek	of	the	pork,	pecorino	cheese,	creamy	eggs,	black	pepper	
	
Carboveggy	
Classic	Linguine	pasta,	mix	of	vegetables,	pecorino	cheese,	creamy	eggs,	black	pepper	
	
American	carbonara	
Classic	Linguine	pasta,	cheek	of	the	pork,	pecorino	cheese,	creamy	eggs,	mushrooms,	black	pepper	
	
Carbonara	Gratin	
Short	pasta	rigatoni,	cheek	of	the	pork,	pecorino	cheese,	creamy	eggs,	black	pepper	cooked	in	the	
wood-fire	
	

Gricia	
	
Gricia	
Classic	Half	rigatoni.	cheek	of	the	pork,	pecorino	cheese,	black	pepper	
	
Gricia	verde	
Classic	Half	rigatoni.	cheek	of	the	pork,	pecorino	cheese,	black	pepper	and	pistachio	
	
Gricia	and	artichoke	
Classic	Half	rigatoni.	cheek	of	the	pork,	pecorino	cheese,	black	pepper	and	artichoke	
	
No	cheese	Gricia	and	artichoke	
Classic	Half	rigatoni.	cheek	of	the	pork,	black	pepper	and	artichoke	
	

Amatriciana	
	
Amatriciana	
Classic	Half	rigatoni.	cheek	of	the	pork,	pecorino	cheese,	tomato	souse,	chili	pepper	
	
Amatriciana	Catanese	
Classic	Half	rigatoni.	cheek	of	the	pork,	pecorino	cheese,	tomato	souse,	chili	pepper	and	eggplants	
fried	
	
Amatriciana	and	meat	balls	
Classic	Linguine	pasta.	cheek	of	the	pork,	pecorino	cheese,	tomato	souse,	chili	pepper	and	
meatballs	
	
Gnocchi	Gratin	
Gnocchi,	cheek	of	the	pork,	pecorino	cheese,	tomato	souse,	chili	pepper	cocked	in	the	wood-fire	
	



Meat	and	Fish	
	
Beef	Filet	on	cacio	souse	
200gr	of	Beef	filet	on	a	pecorino	cheese	souse	with	valeriana	salad	and	roasted	potatoes	
	
Hamburger	on	the	dish	
200gr	of	mixed	meat	(pork	and	beef)	served	with	pecorino	cheese	cream	valeriana	salad	and	
roasted	potatoes	
	
Chest	of	the	duck	
Chest	of	the	duck	on	a	vinaigrette	souse	with	valeriana	salad	and	roasted	potatoes	
	
Steak	of	tuna	
steak	of	tuna	fish	with	stuffed	onions	with	valeriana	salad	and	roasted	potatoes	
	
Salmon	tartare	
Moustard,	salmon,	olives,	capers,	olive	oils,	soya	souse,	stuffed	onions	with	valeriana	salad	and	
roasted	potatoes	
	
Sunday	salmon	
Fillet	of	salmon,	tomato	cherry,	olives	with	valeriana	salad	and	roasted	potatoes	
	
	
	
	
		
	

	
	
	
	






