al fresco

giardino, pizzaebistrot

MENU BEVERAGE

Welcome to Al Fresco!

You will find Al Fresco giardino, pizza and bistrot: a space where you
can relax amidst conversation and good food, savouring top-quality
Sicilian ingredients and our island’s Slow Food presidia.

Do you already know its history?

Al Fresco garden, pizza and bistrot is located inside Casa San
Francesco, a former 17th-century convent that now houses various social
activities managed by the Rigenerazioni Onlus enterprise and the Don
Calabria per il Sociale Foundation.

Al Fresco is one of these and was born after the experience of Cotti

In Fragranza, the baked goods workshop that was born inside the
Malaspina juvenile prison in Palermo and has its second headquarters
here. Today, this beautiful building is also home to Casa San Francesco
Rooms, a place for conscious travellers who want to make their journey
an opportunity for meeting and human enrichment, experiencing the city
in a sustainable manner and close to the community.

All activities, starting with our bistro, are part of training courses that aim
at the stable job inclusion of people serving sentences, at risk of social
marginality, who have decided to give themselves a second chance.
Discover also our social library, immerse yourself in our permanent
exhibitions and treat yourself to a good and genuine break, while
contributing to a project that values solidarity and mutual support.
Discover them all and help us share the goodness!

Enjoy and relax.

In this menu you will find hot and cold drinks and a selection of dishes
that will sweeten your day!
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SODAS

Natural or Sparkling Mineral water2 |.
Natural or Sparkling Mineral water 1 1.
Schweppes tonic / lemon

Coca Cola / Fanta / Sprite

Chinotto

Lemonade

Ginger beer

Juices

San Bitter white/red

BEER

Forst 0,0%

Corona

Ceres

Heineken /Beck’s

Messina Ciristalli di sale 0,50 It

Forst Felsenkeller 0,33 It

Craft Beer Chinaschi Blanche 0,33 It
Craft Beer Chinaschi White IPA 0,33 It

DRAFT BEERS
Blonde 0,20 It
Blonde 0,40 It
Red 0,20 It

Red 0,40 It

COCKTAILS
Aperol Spritz
Campari Spritz

Hugo Spritz
Limoncello Spritz

Gin Tonic / Gin lemon

Vodka tonic /Vodka Lemon
Moscow Mule
London Mule
Moijito Cubano
Negroni
Americano
Margarita
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1,30
2,50
2,50
2,80
2,50
2,80
3,00
2,00
3,00

3,50
5,00
4,50
3,50
6,00
4,50
5,00
5,00

3,00
5,00
3,50
6,00

7,00




CANTINE
TENUTE ORESTIADI

In a corner of Sicily where viticulture meets art and merges with it, Gibellina, the Tenute
Orestiadi were founded in 2008. A journey through completely different terroirs, with rich
and varied characteristics, which tell the story of the sun and the sweet Sicilian breezes, with
a common denominator: the ability to enhance the indigenous varieties. It is the first partner
who promoted our project.

Inzolia IGP Molino a Vento 18,00 / 5,50

Syrah IGP Molino a Vento 18,00 / 5,50

Nerello mascalese IGP Molino a Vento 20,00

Catarratto DOC Sicilia 22,00

Grillo DOC Sicilia 20,00

Etna rosso La Gelsomina DOC Sicilia 25,00
GORGHI TONDI

Gorghi Tondi have been growing vineyards in Lago Preola and Gorghi Tondi WWF natural
reserve, near Mazara del Vallo, on the South-West coast of Sicily, for four generations.

Grillo bio Costa Preola 20,00

Nero d’Avola bio Costa Preola 20,00

Babbio (frizzantino) IGP bio 22,00
LIBERA TERRA

Centopassi is the winemaking entity of the Libera Terra social co-operatives that cultivate
the lands seized from the mafia in Sicily.

Trebbiano IGP siciliano Cento Passi 22,00
Argille di Tagghia Via Nero d’Avola Sicilia DOC 20,00
SPUMANTI E PROSECCHI
Etna doc Metodo Classico Brut - La Gelsomina Tenute Orestiadi 30,00
Feu Spumante Brut (Catarratto e Grecanico) - Tenute Orestiadi 16,00 / 5,00

Millesimato Extra Dry - Valdobbiadene DOCG (Canevel) 22,00
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DIGESTIFS

Lazzarelle coffee from Pozzuoli female prison
Decaffeinated coffee

Limoncello di Capri Molinari

Amaro

Sicilian craft Amaro Jacli

Pacenzia Zibibbo Tenute Orestiadi

Sambuca Molinari

Grappa Frattina fumo di rovere

Grappa Maschio Bonaventura Prime Uve

Whisky
DESSERTS

Cremalatte with amaretto and caramel
(6)

Chocolate Mousse
(6)

Tiramisu
(1)(3)(6)

Sponge cake with Chantilly cream and berries
(1)(3)(6)

Grandmother’s cake
(1)(3)(6)

Sicilian Cannolo
(1)(6) (8)

1,30
1,30
4,00
4,00
4,50
4,00
4,00
4,00
4,00
4,00

4,00
4,00
5,00
5,00
4,00

4,00

If you have allergies and/or intolerances, feel free to ask the staff about our preparations.
We are prepared to tell you what foods or beverages you can consume. Information on
the presence of substances or products that cause allergies or intolerances is available by

contacting our staff.

*table service

iy,

A
— — 4
Z WS >
A2 ’///q\\\\\ 7l
7 6 — $\\“"///4
IS =79
: = | I

\| 2

7l

\

2

A
K7

1,00

\\\\\III//,/

~
—
~,

L

N

’///q\\\\

I\

]

\

$\\\|II////

|

2



