
La 
Grande 

Festa

A Sicilian Saturday Feast

EVERY SATURDAY
12PM-5PM

Saturdays in Sicily are made for 
long lunches. Gather around the 
table as generous sharing dishes, 
handmade pasta and signature 
desserts are served alongside a 

curated journey through Sicily’s 
wines and Italy’s finest cocktail.

BRUNCH FEAST

PER PERSON

WINE PAIRING
Four carefully selected wines

+£35

Antipasti
TO SHARE

Sicilian Bread Basket
Warm Homemade Focaccia with whipped almond butter, olives & grissini

Padron Peppers -  Sicilian Caponata
 Truffle Arancini  -  Charcuterie

Pasta del Giorno

primi
TO SHARE

Secondi
CHOOSE ONE MAIN

Slow Cooked Short Rib
with celeriac and almond puree, home-made barbecue sauce (g f )

Charred Hispi Cabbage
artichoke and almond butter puree, orange, harissa, almond (vg, g f )

“Norma” Aubergine Parmigiana
aubergine, Parmesan, tomato, mozzarella (v)

Levantine Lamb Shank (+£5)
pomegranate molasses, Jerusalem artichoke puree, coriander, cumin (g f )

Sea Bream Fillet
grilled broccoli, pilacca, sumac, garlic aioli

Dolce
TO SHARE

LA DOLCE SICILIA
Chocolate Caviar

Cannolino

CONTORNI SERVED FOR THE TABLE

Romanesco Cauliflower • Grilled Broccoli • Spiced Potatoes

Aperitivo
NORMA SIGNATURE

Norma Negroni Blend
+£10 per person

BOTTOMLESS
90 mins Franciacorta

+£30

Freshly made pasta, chosen weekly by our chef

+£8 each

£50


