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OUR HISTORY
Ristorante Rais was born out of the choice to stay, out of the desire to
continue to fill our eyes with the colours of our homeland.

Vito and Caterina, are siblings, grew up in San Vito Lo Capo and love
every corner of their town.

Vito has tenaciously travelled the most important stages of his life along
this road, which is too often full of potholes, but from which one can see
the horizon, find certainty and make peace with the world.

Life has tried to distance Caterina from this great love of her, but as in all
great stories, in the end one always returns.

And this time to never go away again.That is why Ristorante Rais is a
place where you can meet, share, satisfy your senses, taste, drink and feel
good.



STARTERS

SCAMPI CARPACCIO, 19

Lime mozzarella cream and tuna egg

(scampi, lime, mozzarella, cream, extra virgin olive oil, salt)

POTATO MOUSSE, LOW-TEMPERATURE COOKED EGG, 17

Herb and truffle bread croutons

(potatoes, milk, cream, truffle butter, extra virgin olive oil, salt, herb bread, truffle)

ARTICHOKE ROCHER WITH PRAWN CENTRE, 16

burrata and its bisque

(Red prawns, burrata cheese, artichokes, fresh cream, eggs, Grana Padano cheese, cornflour, gelatine, salt, flour, pepper, celery,

onion, carrots, cinnamon, bay leaves, garlic, parsley, tomatoes, extra virgin olive oil)

CAULIFLOWER MUFFIN WITH TUMA PERSA CENTRE, 14

Grana Padano fondue and milk flakes

(salt, pepper, extra virgin olive oil, cauliflower, onion, Grana Padano cheese, rice flour, Tuma Persa cheese, fresh cream, ricotta

cheese)

GRANDMA'S CAPONATA 13

with fried almond prawns, bread slices and cocoa powder

(Onion, celery, pine nuts, capers, green olives, tomato, double concentrate, aubergine, sunflower oil, cocoa)
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FIRST COURSES

PASTA CU L'AGGHIA 12 "

Busiate Handmade pasta with trapanese pesto and fried potato curls Az

(garlic, extra virgin olive oil, basil, salt, toasted almonds, tomato, potatoes)

POTATO GNOCCHI WITH PUMPKIN, MARINATED PUMPKIN, 15

gorgonzola cream and crispy guanciale

(extra virgin olive oil, onion, pumpkin, thyme, balsamic vinegar, salt, pepper, fresh cream, gorgonzola cheese)

LE FRASCATOLE WITH BROAD BEAN PUREE, 18

wild fennel and julienne fried squid

CASSATELLE ‘NTRIZZATE WITH CUTTLEFISH INK 18

in shellfish cream and basil oil .

L

(shellfish, double concentrate, onion, basil, extra virgin olive oil, cassatelle filling: cow’s milk ricotta - mascarpone - prawns -

mussels and clams)

BROKEN SPAGHETTI IN LOBSTER BROTH 28

(extra virgin olive oil, onion, garlic, celery, carrots, parsley, bay leaves, pepper, cinnamon, tomatoes, double concentrate, lobster)

SEAFOOD COUSCOUS AND STORIES 22
with fried squid
(Durum wheat semolina, onion, parsley, pepper, cinnamon, extra virgin olive oil, toasted almonds, fish for soup depending on

availability, double concentrated garlic)
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MAIN COURSES

SQUID RAIS “ALLA NORMA” 16

sliced, stuffed squid with tomato sauce, aubergine, salted ricotta cheese

(Squid, peeled tomatoes, extra virgin olive oil, salt, sugar, onion, carrots, aubergines, sunflower oil, basil, salted ricotta cheese,

fresh breadcrumbs)

SLICE OF AMBERJACK WITH PANTELLERIA AROMAS 18

(amberjack, extra virgin olive oil, capers, black olives, onion, garlic, red tomato, oregano, salt)

SEA BASS AND PRAWN TURBAN ON CLAMS STEW 18

(sea bass, prawns, salt, pepper, clams, garlic, parsley, chilli pepper, cherry tomatoes, extra virgin olive oil, white wine)

FISH OF THE DAY per hectogram 6
Fresh fish of the day
BEEF FILLET 22

with chestnut tobinabur cream and beetroot

(beef fillet, extra virgin olive oil, salt, Jerusalem artichokes, potatoes, chestnuts, leeks, red chard, garlic, rosemary, sage, red wine,

beef stock.)
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SIDE DISHES

SANDY POTATOES WITH HOT PAPRIKA 6
MIXED SALAD 5
Lettuce, radicchio, carrots and cherry tomatoes

BLACK CABBAGE SALAD 6
Parmesan shavings, sultanas and toasted peanuts

PAN-FRIED BROCCOLI STEW 6
COVER AND SERVICE 2,50
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DESSERTS

HER MAJESTY THE ORANGE CASSATA 5
ricotta cheese, orange, candied fruit, chocolate drops

TIRAMISU 2.0 5
mascarpone, ladyfingers, egg, sugar, coffee, cocoa

CHEESECAKE OF THE CHEF 7
Taste of the Day

The fish served raw has been subjected to rapid slaughter (EC reg. 853/04).

Customers are invited to inform the staff of any allergies or intolerances, they will be happy to guide you in the
right choice of dishes. For further information please consult the allergen table displayed at the entrance of the
restaurant.

EU Regulation 1169/2011 of the European Parliament and of the Council 25 October 2011.

In case of non-availability, some products may be frozen.

The symbol 4% indicates the presence of ingredients belonging to the Slow Food Presidium.
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