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Officina 51 embodies the Russo family’s love for Roman-style pinsa and good 
food. We serve up genuine, delicious, and passionate culinary experiences.
Warm, friendly hospitality is one of our specialties.



Every recipe expresses passion and harmony, culinary expertise, and careful 
selection of ingredients. We are the first in Catania to obtain the Original Roman 
Pinsa Certification. Our menu is rich in local, PDO, PGI products, items from 
the Ark of Taste, and Slow Food Presidia .

Because you deserve to eat well, to feel pampered like at home,
and to fall in love with our Mediterranean cuisine.
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é CURED MEATS & CHEESE BOARD (FOR 2 PEOPLE)			    23,00
Selection of Sicilian and Italian cured meats and cheeses, served with 
Campania Buffalo Mozzarella DOP, honey, fruit preserve and Sicilian side dishes.

BUFFALO MOZZARELLA & PROSCIUTTO (FOR 2 PEOPLE)		   18,00
Campania Buffalo Mozzarella DOP (250 g), Levoni San Daniele Prosciutto, 
toasted almonds and fig preserve.
 
FRIED SPECIALTIES

FRESH FRENCH FRIES							        6,00
Plain / with sweet paprika and rosemary / with black pepper

WOW ! FRESH FRIE                                                                                                             
1) With pistachio cream, crispy bacon, and chopped pistachios				    8,50
2) With cheddar cheese sauce and crispy bacon                               			    7,50

SWEET POTATO FRIES * 							        7,50
Served with yellow datterino tomato ketchup						       

FRESH PANELLE	 							        5,50
House-made chickpea fritters (panelle) served with lemon and black pepper

HOUSE MIX FRIED PLATTER*						       12,50
Mini arancini (arancinetti), spring rolls, cheese cigars, 
fresh chickpea fritters (panelle), fried mozzarella sandwiches (mozzarelline in carrozza), 
onion rings, served with sauces

BUFFALO MOZZARELLA AND SPECK CRISPELLE			    8,50
Small crispy bites filled with buffalo mozzarella and speck, 
served with a balsamic glaze reduction

APPETIZERS

POTATO MILLE-FEUILLE 							        11,50                                                                                               
With Apulian burrata stracciatella, Sicilian-caught Triscele anchovy fillets, 
confit datterino tomatoes, and lemon zest                                                                                                                        
                                                                                                                        
CRISPY BURRATA	  					      		   8,50            
Served with rum-sauteed datterino tomatoes and basil pesto

FRIED CHICKEN  (per 2 persone)	 					      13,50
Crispy seasoned Modican chicken fillets served with fresh french fries 
and accompanied by sauces

Cold Cuts & Cheese Boards
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o TAPERITIVO BOARD (FOR 2 PEOPLE)				     	 40,00  
A selection of appetizers and chef’s specialties, paired with a cocktail, a
 glass of wine, a beer, or a drink of your choice (included in the price)

APERITIVO BOARD + PINSA		  		   		  48,00
An assortment of appetizers, chef’s specialties, and 1 pinsa, paired with a cocktail, 
a glass of wine, a beer, or a drink of your choice (included in the price)

CURED MEAT AND CHEESE BOARD + 1 PINSA (FOR 2 PEOPLE)	 42,00
Paired with a cocktail, a glass of wine, a beer, 
or a drink of your choice (included in the price)

APERITIVO
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SCOTTONA SLICED BEEF (TAGLIATA)					      20,00
Served with mixed baby greens, Grana Padano DOP shavings, 
and Balsamic Vinegar of Modena IGP glaze                                     

MIXED ROAST MEAT PLATTER						       24,00
Pork sausage, Messina-style meat rolls (braciolette), horsemeat meatball, 
and scottona beef steak, served with roasted potatoes or a mixed baby greens 
and datterino tomato salad

MESSINA-STYLE PORK MEAT ROLLS (BRACIOLETTE)	  		   14,00
Served with a mixed baby greens and datterino tomato salad

HORSEMEAT MEATBALLS							        14,00
Served with sweet and sour onions

MAIN COURSES
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CARAVELAS                                                                                                                    		   12,50
Scottona beef burger (200g), fresh Hyblean cosacavaddu cheese, 
caramelized red onion, iceberg lettuce, tomato, mayonnaise, and ketchup

MOROBÀ	 								         14,00
Scottona beef burger (200g), fresh Hyblean cosacavaddu cheese, 
cheddar cheese, crispy Sicilian bacon, caramelized red onion, iceberg lettuce, 
tomato, mayonnaise, and BBQ sauce

GUARAJUBA									          18,00
Scottona beef burger (200g), smoked burrata, artisanal Sicilian speck, 
Sicilian pistachio cream, aged Grana Padano DOP shavings, 
and chopped Sicilian pistachios

GUARATIBA									          15,00
Scottona beef burger (200g), cheddar cheese sauce, crispy bacon, onion rings, 
crispy onions, iceberg lettuce, and tomato

VISEU 									         	 15,50
Scottona beef burger (200g), Levoni San Daniele prosciutto, 
Apulian burrata cream, Grana Padano DOP shavings, arugula, and tomato

COEIRA			    						      15,00
Scottona beef burger (200g), Buffalo Mozzarella campana DOP, tomato, 
Grana Padano DOP shavings, basil pesto, and mayonnaise  

BURACAO 			    						      16,00
Scottona beef burger (200g), fresh Hyblean cosacavaddu cheese, 
crispy bacon, yellow datterino tomato cream, chopped pistachios, and tomato

CURITIBA  			    						      13,50
Scottona beef burger (200g), avocado, tomato, arugula, 
fresh scallions, and lime mayonnaise

RIBEIRA									          16,50
Crispy chicken breaded with panko and sweet paprika, smoked burrata, 
crispy Sicilian bacon, caramelized onion, iceberg lettuce, tomato, 
mayonnaise, and roasted bell pepper cream

HAMBURGER
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BRESAOLA SALAD 						           		   14,50
Valtellina Bresaola Punta d’Anca IGP, arugula, mixed baby greens, 
Grana Padano DOP shavings, semi-dried yellow datterino tomatoes, 
strawberries, and sweet Sicilian Marsala vinegar

CAESAR SALAD   								         14,50
Mixed baby greens, iceberg lettuce, roasted chicken breast, free-range egg, 
crispy bacon, Grana Padano DOP shavings, Caesar sauce, and croutons

VEGETARIAN WITH BUFFALO MOZZARELLA    	  			    13,50
Mixed baby greens, iceberg lettuce, sautéed vegetables, corn, 
datterino tomatoes, Buffalo Mozzarella campana DOP, basil pesto, and fresh basil

AEOLIAN-STYLE TUNA SALAD  				     		   14,50
Tuna fillets in extra virgin olive oil, mixed baby greens, iceberg lettuce, 
boiled potatoes, datterino tomatoes, citrus-marinated Taggiasca olives,
 organic Salina capers (Slow Food Presidium), and fresh basil

SALMONE SALAD  								         15,50
Smoked salmon °, avocado, iceberg lettuce, arugula, mixed baby greens, 
semi-dried yellow datterino tomatoes, yogurt sauce, poppy seeds, and croutons

SALADS



You can choose between our contemporary pizza made with high-quality “Petra” 
flours—crafted using a pre-ferment (prefermento) and a 48-hour leavening 
process—or a pinsa made according to the rules of the original Roman pinsa, 
featuring a mix of wheat, soy, and rice flours combined with dried sourdough 
starter, prepared with high hydration and a long leavening process of over 48 
hours.

PIZZA
o
PINSA
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CLASSICA									          8,00
San Marzano DOP tomato, fiordilatte mozzarella, fresh basil, 
Villalba oregano, extra virgin olive oil

BUFALA DOP									         10,50
San Marzano DOP tomato, Buffalo Mozzarella campana DOP, 
fresh basil, Villalba oregano, extra virgin olive oil  
       
CONFIT 51									          11,50
San Marzano DOP tomato. Added after baking: datterino tomato confit, 
Buffalo Mozzarella campana DOP, fresh basil pesto,
 “Zammara” monocultivar Nocellara dell’Etna extra virgin olive oil

GIALLA									          12,00
Yellow datterino tomato cream, Buffalo Mozzarella campana DOP. 
Added after baking: semi-dried yellow datterino tomatoes, fresh basil pesto, 
Villalba oregano, fresh basil, extra virgin olive oil

DATTERINO GIALLO E ROSSO 						       12,50
Buffalo Mozzarella campana DOP, rum-sautéed red datterino tomatoes. A
dded after baking: semi-dried yellow datterino tomatoes, 
Sicilian Canestrato pecorino cheese, fresh basil pesto, Villalba oregano, 
fresh basil, extra virgin olive oil

NAPOLI 									          12,50
San Marzano DOP tomato, fiordilatte mozzarella, 
Sicilian-caught “Triscele” anchovy fillets, Villalba oregano, 
fresh basil, Nubia red garlic-infused extra virgin olive oil (Slow Food Presidium)

Margherita



CUCUNCI    		  							        12,50
Yellow datterino tomato cream. Added after baking: arugula, mixed baby greens, 
datterino tomatoes, burrata stracciatella, organic Salina caperberries 
(cucunci - Slow Food Presidium), fresh basil, and “Zammara” monocultivar 
Nocellara dell’Etna extra virgin olive oil

PAESANA AL MIELE								        10,50
Fiordilatte mozzarella, walnut pesto, Hyblean cosacavaddu cheese, fresh scallions. A
dded after baking: walnuts, acacia honey, black pepper, and extra virgin olive oil

FINOCCHIETTO IN GIARRATANA						      14,50
San Marzano DOP tomato, Buffalo Mozzarella campana DOP, 
Giarratana onion (Slow Food Presidium). 
Added after baking: semi-dried yellow datterino tomatoes, wild fennel pesto,
 Tuma Persa cheese shavings (Slow Food Presidium), toasted seasoned breadcrumbs, 
and Nubia red garlic-infused extra virgin olive oil (Slow Food Presidium)
 
NORMA IN GIALLO								        12,50
Yellow datterino tomato cream, fiordilatte mozzarella, fried eggplants, 
wild fennel pesto. Added after baking: eggplant chips, 
aged buffalo ricotta cheese, and fresh basil

PESTO E ZUCCHINE							       13,00
Fiordilatte mozzarella, fried zucchini rounds, fresh basil pesto.
 Added after baking: aged buffalo ricotta, zucchini chips, 
fresh mint pesto, toasted almonds, lemon zest, and extra virgin olive oil

5 FORMAGGI									        14,50
Fiordilatte mozzarella, “Quattro Portoni” buffalo blue cheese, 
smoked provola, saffron Piacentino cheese. 
Added after baking: Grana Padano DOP shavings and black pepper.

BUFALA E CICORIA								        11,50
Buffalo Mozzarella campana DOP, garlic-sautéed chicory, datterino tomatoes, 
black olives, and extra virgin olive oil

VEGETARIANA                                                                                 		   14,00
Fiordilatte mozzarella, grilled eggplants and zucchini, champignon mushrooms, 
datterino tomatoes, smoked provola, fresh basil pesto, roasted bell pepper cream, 
Grana Padano DOP shavings, fresh basil, and extra virgin olive oil

Officina 51 “Specialty”
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MORTADELLA E PISTACCHIO						       16,50
Sicilian pistachio pesto, Buffalo Mozzarella campana DOP, Philadelphia cream cheese. 
Added after baking: Levoni “Oro” mortadella, chopped Sicilian pistachios, 
and extra virgin olive oil

CRUDO 51                                                                                                       18,00
Buffalo Mozzarella campana DOP, yellow datterino tomato cream. 
Added after baking: arugula, organic Salina caperberries (cucunci - Slow Food Presidium), 
semi-dried yellow datterino tomatoes, Levoni San Daniele prosciutto, 
Tuma Persa cheese shavings (Slow Food Presidium), acacia honey, 
Sicilian prickly pear vinegar, and “Zammara” monocultivar 
Nocellara dell’Etna extra virgin olive oil.

RUCOLA E SAN DANIELE							        15,00
Buffalo Mozzarella campana DOP, datterino tomatoes. 
Added after baking: Levoni San Daniele prosciutto, Grana Padano DOP shavings, 
fresh arugula, and “Zammara” monocultivar Nocellara dell’Etna extra virgin olive oil

BURRATA E DATTERINO                                                                               15,00
San Marzano DOP tomato, rum-sautéed datterino tomatoes.
Added after baking: Levoni San Daniele prosciutto, Apulian burrata, 
fresh basil pesto, fresh basil, and extra virgin olive oil

FUMÈ 										          16,50
Fiordilatte mozzarella, artisanal speck, Sicilian pistachio pesto, datterino tomatoes. 
Added after baking: smoked burrata, chopped pistachios, and extra virgin olive oil.

SPECK E BUFALA								         16,50
Buffalo Mozzarella campana DOP, porcini mushrooms *, 
datterino tomatoes, truffle cream. Added after baking: artisanal Sicilian speck, 
Grana Padano DOP shavings, and truffle-infused extra virgin olive oil

UNA GIUSTA							           		   16,50
Datterino tomatoes, Hyblean cosacavaddu cheese, sausage, porcini mushrooms *, 
fresh scallions, black olives, Buffalo Mozzarella campana DOP. 
Added after baking: artisanal cured Sicilian coppa, and extra virgin olive oil

PORCINA  							          		    13,50
Buffalo Mozzarella campana DOP, Porcini mushrooms *, datterino tomatoes. 
Added after baking: Grana Padano DOP and extra virgin olive oil

PROFUMI DI CALABRIA							          13,50
Sicilian tomato sauce, fiordilatte mozzarella, ‘nduja (spicy pork paste), 
red datterino tomatoes, Tropea red onion IGP. 
Added after baking: fresh basil pesto, Pecorino Romano cheese cream, 
fresh basil, and extra virgin olive oil
 
SICILIANA 							          		     13,50
Fiordilatte mozzarella, Branchi cooked ham, Sicilian-caught “Triscele” anchovy fillets, 
Hyblean cosacavaddu cheese, black olives, fresh scallions, 
extra virgin olive oil, and black pepper

SALSICCIA   									            13,00
Fiordilatte mozzarella, sausage, roasted potatoes, Hyblean cosacavaddu cheese, 
black olives, fresh scallions, extra virgin olive oil, and black pepper

SALMONE PRIMAVERA							          17,50
Fiordilatte mozzarella, grilled zucchini, smoked provola. 
Added after baking: smoked salmon °, pink peppercorns, 
lemon zest, and extra virgin olive oil

TONNO E MENTA								           15,50
Fiordilatte mozzarella, fried zucchini rounds, citrus-marinated Taggiasca olives, 
Giarratana onion (Slow Food Presidium), Sicilian sun-dried tomato pesto (capuliato). 
Added after baking: tuna fillets in extra virgin olive oil, 
fresh mint pesto, lemon zest, and extra virgin olive oil

AMALFITANA  								           14,50
Buffalo Mozzarella campana DOP, citrus-marinated Taggiasca olives. 
Added after baking: Sicilian-caught “Triscele” anchovy fillets, datterino tomato confit, 
semi-dried yellow datterino tomatoes, fresh mint pesto, and extra virgin olive oil

COTTO E PISTACCHIO							          16,50
Fiordilatte mozzarella, Sicilian pistachio pesto, Philadelphia cream cheese, smoked provola. 
Added after baking: Branchi cooked ham, chopped pistachios, and extra virgin olive oil

BRESAOLA 								         	   15,50
Fiordilatte mozzarella, yellow datterino tomato cream. 
Added after baking: Valtellina Bresaola Punta d’Anca IGP, 
semi-dried yellow datterino tomatoes, Grana Padano DOP shavings, 
fresh arugula, extra virgin olive oil, and black pepper



ARIA DI NORMA								         11,50
Fiordilatte mozzarella, rum-sautéed datterino tomatoes, fried eggplants, 
aged Sicilian buffalo ricotta, eggplant chips, basil pesto, 
fresh basil, and extra virgin olive oil

CAPRICCIOSA								         13,00
San Marzano DOP tomato, fiordilatte mozzarella, Branchi cooked ham, 
free-range hard-boiled egg, champignon mushrooms, fresh basil, 
Villalba oregano, and extra virgin olive oil

PARMIGIANA									         13,00
San Marzano DOP tomato, fiordilatte mozzarella, Branchi cooked ham, 
Grana Padano DOP shavings, fried eggplants, free-range egg, fresh basil, 
and extra virgin olive oil

PICCANTE									          12,50
San Marzano DOP tomato, fiordilatte mozzarella, spicy Calabrían spianata salami, 
Sicilian Canestrato pecorino cheese, black olives, Tropea red onion IGP, 
Villalba oregano, fresh basil, and extra virgin olive oil
    
TONNARA									          13,50
San Marzano DOP tomato, fiordilatte mozzarella, tuna fillets in oil, black olives, 
Tropea red onion IGP, organic Salina capers (Slow Food Presidium), 
Villalba oregano, fresh basil, and extra virgin olive oil

LE CLASSICHE
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NATÌA  75CL									          2,50
Still low-mineral content water

FERRARELLE  75CL								         2,50
Naturally sparkling water

FERRARELLE MAXIMA  75CL						       2,50
Naturally sparkling water with added carbonation (extra sparkling)

COCA COLA  33CL						       		   3,00

COCA COLA ZERO  33CL							        3,00

CHINOTTO TOMARCHIO  27,5CL						       3,00

ARANCIATA TOMARCHIO  27,5CL						       3,00

GASSOSA TOMARCHIO  27,5CL						       3,00

LIMONATA TOMARCHIO  27,5CL						       3,00
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Cover charge: €2.50 

* Alcuni alimenti presenti nel menù, se non reperiti freschi o abbattuti, potrebbero essere surgelati. 

° Salmone provienete fresco dalla Norvegia,  lavorato artigianalmente alle pendici dell’Etna, 
    salagione a secco con sale di Trapani IGP 	      e affumicato a freddo con legni pregiati 
    (Gli Affumicati dell’Etna)

Allergen Information

In accordance with EU Regulation No. 1169/2011, effective since December 13, 2014, we kindly inform 
our guests that the food and beverages served, including “non-prepackaged” food items, may con-
tain ingredients or processing aids that can cause allergies or intolerances.
Information regarding the presence of substances or products causing allergies or intolerances is 
available upon request from our service staff.

• Cipolla di Giarratana Presidio Slow Food  ( Fagone , Giarratana )

• Salmone affumicato  ( Gli Affumicati dell’Etna , Catania )

• Ricotta stagionata di Bufala  ( Caseificio Albereto , Enna )

• Tuma Persa , Presidio Slow Food  ( Caseificio Passalacqua )

• Aglio rosso di Nubia , Presidio Slow Food  ( Genovese Antonino , Nubia )

• Capperi di Salina BIO al sale marino di Trapani , Presidio Slow Food  ( Salvatore D’Amico, Salina )

• Cucunci di Salina BIO al sale marino di Trapani, Presidio Slow Food   ( Salvatore D’Amico, Salina  )

• Filetti di tonno in olio EVO ( La bottarga di tonno , Custonaci, TP )

• Olio EVO  Nocellara dell’Etna monocultivar “ Zammara “ ( Oleificio Russo , Belpasso )

Certified by the Roman Pinsa Association - Reg. No. 053

Our Premium IngredientsInformation
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