Ai Quattro Canti

The Story Behind Our Name

I Quattro Canti is a famous square in the historic center of Palermo,
framed by four magnificent Baroque buildings.
It was created in the 17th century as Palermo’s main thoroughfare and
was later expanded with two intersecting crossroads.

The fagades of the four palazzi are gracefully concave, divided into three
levels and richly decorated with classical columns and statues. In the
lower niches, fountains can be found, whose water features and
sculptures symbolize the four seasons.

The statues on the upper level represent the former patron saints of
Palermo’s historic districts: Agata, Cristina, Ninfa and Oliva.
Around 1625, these four figures were replaced by Saint Rosalia (Santa
Rosalia) as the city’s patron saint.

Their statues, however, were preserved as a tribute to Palermo’s history
and heritage.

On the last page you will find information on allergen labeling and the
labeling of additives.



Dear Guest,

Have you chosen Italian cuisine today?
A classic Pizza Margherita or Spaghetti Carbonara?
Undoubtedly, an excellent choice.

Yet sometimes, the moment calls for something new.
And that is exactly where we invite you to discover our philosophy.

Here, you are the king. You decide whether to indulge in traditional Italian
classics or to create your own main course, tailored entirely to your
personal taste.

On the following pages, you will find an extensive selection of pasta
shapes and sauces, as well as a variety of meat and fish specialties,
carefully curated for you.

Whichever path you choose, we will do our utmost to fulfill your wishes
and ensure an experience of true satisfaction.

On the last page you will find information on allergen labeling and the
labeling of additives.



Antipasti

Carpaccio di Manzo 7 15,50 €
Vitello Tonnato s 14,90 €
Insalata di Mare b, B 14,90 €
Insalata di Polipo b, B 14,90 €
Antipasti Ai Quattro Cantic,p 15,90 €

Bruschette (3 pieces)

Classica a 3,30 €
Romana (artichoke cream, diced tomatoes, diced onions, garlic, parmesan) 3,80 €
Toscana (diced tomatoes, diced onions, garlic, arugula, parmesan) G 4,10 €
Mediterranea (diced tomatoes, diced onions, garlic, tuna pieces) b 4,50 €
Tartufo (truffle cream, diced tomatoes, diced onions, garlic) A, G 5,10 €

Minestre (Soups)

Crema di Pomodoro (tomato soup) 6 5,50 €
Minestrone all’italiana (traditional vegetable soup) A 5,50 €
Zuppa di Pesce (traditional seafood soup)b 13,50 €
Cestino di Paninetti con olio e origano (pizza rolls with garlic and herbs ) a 3,50 €

On the last page you will find information on allergen labeling and the
labeling of additives.



Truffle Menu
(Piedmont Truffles)

For the preparation of the following dishes, black truffle from Piedmont is used.
White truffle is available upon pre-order only.

Taglierini al Tartufo

Taglierini with truffles a, G 18,50 €
Costata di Manzo al Tartufo

Grilled roast beef with roasted potatoes and truffles | 35,90 €
Cuori al Tartufo A, 6

Fresh pasta filled with truffles 17,90 €

Specialita Siciliane

Pasta ai Ricci di mare A, D 19,90 €
Pasta with sea urchin

Pasta con Sarde A, D 14,90 €

On the last page you will find information on allergen labeling and the
labeling of additives.



Mussels

Cozze al Vino Bianco

Mussels in white wine sauce B, D, | 18,50 €
Cozze al Pomodoro

Mussels in tomato sauce 8, D, | 18,50 €
Cozze Arrabbiata

Mussels in spicy tomato sauce B, D, | 18,50 €
Linguine alle Cozze

Linguine with mussels in white wine or tomato sauce A, B, D, | 18,00 €
Linguine alle Vongole

Linguine with venus clams in white wine or tomato sauce 4,8, D, | 18,50 €
Linguine Cozze e Vongole

Linguine with mussels and venus clams in white wine or tomato sauce A, 8, D, | 19,00 €

On the last page you will find information on allergen labeling and the labeling of
additives.



Burratina

Burratina is a fresh Italian cheese made from cow’s milk, served pure to preserve its natural character.
At its heart lies a soft, creamy filling, offering the most delicate expression of mozzarella.

Starters
Smoked salmon on arugula with Burratina G, b 16,90 €
Tomato slices on arugula with Burratina 6 11,50 €
Parma ham on arugula with Burratina 14,90 €
Pasta
Pappardelle with anchovies, sun-dried tomatoes and Burratina A, G, p, c 14,50 €
Penne with cherry tomato sauce and Burratina g, A 12,50 €

Pizza (32cm)

Serena 14,90 €
Asparagus cream, shrimp, asparagus, Parmesan and Burratina G, A, D

Leggera 15,50 €
Walnut cream, arugula, radicchio, walnuts, sun-dried tomatoes and Burratina A, G, E

Allegra 15,50 €
Pistachio cream, mortadella, confit cherry tomatoes, pistachios and Burratina A, G,E

On the last page you will find information on allergen labeling and the labeling of
additives.



Pasta

(Pasta Fresca)

Toscana (Linguine)

With scampi and arugula in delicate white wine cream sauce A, b, | 16,90 €
Sicilia (Linguine)

With seafood in white wine sauce A, b, 1 16,50 €
Lombarda (Pappardelle)

With porcini mushrooms in a light cream sauce a, G, | 15,50 €
Abbruzzo (Tagliatelle)

With salmon in lobster cream sauce a, D, G, | 15,90 €

Our pasta is cooked a la minute. Should you prefer one of our traditional pasta dishes, we will
be happy to prepare them for you.

Pasta al Forno

Lasagna Classica A, G 13,00 €
Cannelloni Classici A, G 13,40 €
Cannelloni Vegetali A, 13,40 €

On the last page you will find information on allergen labeling and the
labeling of additives.



Pasta Fresca

Cuori al Basilico

Fresh pasta filled with basil pesto A, 6 16,10 €
Raviolacci ai Formaggi di Montagna

Fresh pasta filled with assorted mountain cheeses 4, G 16,50 €
Ravioli Formaggi e Noci

Fresh pasta filled with cheese and walnuts A, G, E 16,90 €
Tortelloni Giganti al Salmone

Fresh pasta filled with salmon A, p,G 16,90 €

On the last page you will find information on allergen labeling and the
labeling of additives.



Carne alla Griglia

Filetto di Manzo Beef fillet (Argentinian, approx. 260 g) 32,80 €

Bistecca Rump steak (Argentinian, approx. 260 g) 30,80 €

Side dishes available: roasted potatoes, vegetables or French fries.
Small portions are not available.

Pesce alla Griglia

Salmone alla Griglia (Grilled salmon fillet) 25,50 €
Gamberone alla Griglia (Grilled king prawns) 8, 12 28,50 €
Sogliola alla Griglia (Grilled common sole) 29,50 €

Side dishes served: vegetables, roasted potatoes or boiled potatoes.
Small portions are not available.

On the last page you will find information on allergen labeling and the labeling of
additives.



Salads

Side salad 4,50 €
Mixed salad 6,90 €
Green salad 4,50 €
Caprese salad 6,90 €
Insalata Italiana ¢, b, G 12,90 €

Mixed salad with ham, cheese and eggs
Insalata Trattoria E 17,50 €

Mixed salad with grilled beef fillet tips, porcini mushrooms
and pine nuts in house-style dressing

Flusssalat D 18,50 €
Sliced grilled salmon fillet on mixed salad
Herbstsalat E, D, H 17,50 €

Porcini and chanterelle mushrooms with cherry tomatoes, pine nuts
and Parmesan shavings in balsamic dressing on arugula

Insalata al Tonno

Mixed salad with tuna b 12,90 €

On the last page you will find information on allergen labeling and the labeling of
additives.



Risotto

Risotto ai Funghi (ca. 20 minute)

With assorted mushrooms in a light cream sauce g, | 16,50 €
Risotto ai Gamberetti e Zucchine (ca. 20 minute)

With zucchini and shrimp in a light sauce b, G, | 17,50 €
Risotto Salsiccia e Zucca (ca, 20 minute) 17,50 €

With fresh salsiccia and pumpkin cream g, |

Dessert
Panna Cotta G 5,50 €
Casatta Pistacchio G, £, A 5,00 €
Tiramisu G,E A 6,50 €

On the last page you will find information on allergen labeling and the labeling of
additives.



Pizza (32cm)

Pizza Pane 5,90 €
Tomato sauce and garlic a

Pizza Bruschetta 12,40 €
Tomato sauce, fresh tomatoes, onions, basil, garlic, oregano »,

Pizza Margherita 10,50 €
Tomato sauce, fior di latte, oregano a s

Pizza Oberstdorf 14,00 €
Tomato sauce, fior di latte, mountain cheese, bacon, crispy onions, garlic a,c

Pizza Napoli 12,40 €
Tomato sauce, fior di latte, anchovies, oregano a ¢, o

Pizza Romana 11,50 €
Tomato sauce, fior di latte, cooked ham, oregano s,

Pizza Salami 11,50 €
Tomato sauce, fior di latte, salami, oregano ac,1,2,7

Pizza Funghi 11,50 €
Tomato sauce, fior di latte, mushrooms, oregano a6 1,27

Pizza Popeye 12,00 €
Tomato sauce, fior di latte, Vienna sausages, oregano a e

Pizza Wurstel 11,50 €
Tomato sauce, fior di latte, grilled peppers, salami, oregano a,, ¢

Pizza Salika 12,00 €
Tomato sauce, fior di latte, cooked ham, mushrooms, oregano a st

Pizza Regina 12,00 €
Tomatensauce, Fior di Latte, Vorderschinken, Pilze, Oregano as 1,27

Pizza Montana 12,00 €

Tomato sauce, fior di latte, Vienna sausages, cooked ham, oregano a1

On the last page you will find information on allergen labeling and the labeling of
additives.



Pizza 4 Gusti

Tomato sauce, fior di latte, cooked ham, artichokes, mushrooms, peppers, oregano s

Pizza Capricciosa

Tomato sauce, fior di latte, salami, cooked ham, mushroomes, artichokes, oregano

Pizza Campangnola

Tomato sauce, fior di latte, onions, olives, salami, anchovies, pecorino, oregano an,c,1,27

Pizza Mare Monti

Tomato sauce, fior di latte, tuna, mushrooms, onions, oregano o,

Calzone

Pizza (32cm)

Tomato sauce, fior di latte, cooked ham, oregano ac

Pizza Hawai

Tomato sauce, fior di latte, cooked ham, pineapple, oregano a1

Pizza Diavola

Tomato sauce, fior di latte, salsiccia, onions, olives, chili oil, oregano s 1,27

Pizza Nostromo

Tomato sauce, fior di latte, tuna, onions, olives, oregano a,c,1,2,7

Pizza 4 Formaggi

fior di latte, gorgonzola, Parmesan, mountain cheese a

Calzone Rustico

Tomato sauce, fior di latte, salsiccia, onions, pecorino, anchovies, oregano o,

Pizza Siciliana

Tomato sauce, anchovies, capers, olives, oregano (fior di latte on request) a,, s,

Pizza Tirolese

12,50 €

13,10 €

13,10 €

13,20 €

13,00 €

12,50 €

15,00 €

14,00 €

14,00 €

14,00 €

13,00 €

15,00 €

Tomato sauce, fior di latte, Vienna sausages, mountain cheese, onions, bacon, oregano a .

Pizza Mayestic

fior di latte, mushrooms, arugula, bacon, Parmesan, oregano ac,.

14,70 €

On the last page you will find information on allergen labeling and the

labeling of additives.



Pizza (32cm)

Pizza San Daniele 15,00 €
Tomato sauce, fior di latte, Parma ham, Parmesan, oregano ac

Pizza Bufala 15,00 €
Tomato sauce, buffalo mozzarella, basil 4

Pizza Emiliana 17,00 €
Tomato sauce, buffalo mozzarella, arugula, Parma ham, Parmesan ac

Pizza Mediterranea 15,50 €
Buffalo mozzarella, cherry tomatoes, tuna, basil ap,s

Pizza Parmiggiana 14,00 €
Tomato sauce, fior di latte, fried eggplant, Parmesan, basil, oregano a

Pizza Adriatica 16,30 €
Tomato sauce, seafood, parsley (fior di latte on request)a,o, s

Pizza Salmone 18,00 €
Tomato sauce, fior di latte, cream, smoked salmon, caviar, parsley ao,c 1

Pizza Tartufo 18,00 €
Buffalo mozzarella, truffle cream, porcini mushrooms, cherry tomatoes, arugula, Parmesan
Pizza Vegetariana 16,50 €
Buffalo mozzarella, cherry tomatoes, zucchini, eggplant, mushrooms, arugula a s

Pizza Valtellina 18,00 €
Tomato sauce, buffalo mozzarella, arugula, Parmesan, bresaola a1

Pizza Genovese 17,50 €
Buffalo mozzarella, cherry tomatoes, zucchini, shrimp a,o,c

Pizza Bomba 18,00 €

Tomato sauce, fior di latte, salami, mushrooms, artichokes, gorgonzola, onions, Parmesan,
oreganoa,q,i,1,2,7

Pizza Ai Quattro Canti 19,00 €

Buffalo mozzarella, cherry tomatoes, shrimp, arugula, salmon, caviar an,s

On the last page you will find information on allergen labeling and the
labeling of additives.



Pizza (32cm)

Pizza Nocina 15,00 €
Walnut cream, buffalo mozzarella, bacon, gorgonzola, walnuts a6 1,27

Pizza Verdure 14,00 €
Tomato sauce, fior di latte, grilled vegetables, garlic, oregano a s

Pizza Delizia 15,00 €
Pesto sauce, buffalo mozzarella, confit cherry tomatoes, basil a,c

Pizza Etna 18,00 €

Cherry tomatoes, fior di latte, salsiccia, onions, chili peppers, spinach, artichokes, gorgonzola, garlic,
oregano (spicy) a6, 1,27

Pizza Verace 15,40 €
Tomato sauce, buffalo mozzarella, anchovies, basil, Parmesan, garlic

Pizza Fuoco dell ‘Etna 14,00 €
Tomato sauce, fior di latte, salsiccia, grilled peppers, olives, garlic, oregano (spicy)

Calzone Morrealese 14,00 €
Mozzarella, salsiccia, grilled peppers, provola, cherry tomatoes, Parmesan, garlic, oregano

Pizza Mare Nostro 16,00 €
Buffalo mozzarella, tuna, sun-dried tomatoes, capers, olives, chili peppers

Pizza Obelix 18,00 €

Pistachio cream, buffalo mozzarella, sliced suckling pig, pistachios

On the last page you will find information on allergen labeling and the labeling of
additives.



Non-alcoholic beverages

Minerale San Pellegrino f1.0,50I 6,20 €
Minerale San Pellegrino 1.0,75I 7,50 €
Allgauer Alpenwasser Still f1.0,50I 5,90 €
Allgauer Alpenwasser Still f1.0,75I 7,20 €
Tafelwasser 0,20l 3,00 €
Tafelwasser 0,40l 3,70 €
Allgduer Cola Gmisch 1,2,3,5 0,20l 3,60 €
Allgauer Cola Gmisch 1,2,3,5 0,40l 4,70 €
Coca Cola Zero 1,2,3,5 1.0,331 4,00 €
Coca Cola Light 1,2,3,5 1.0,33I 4,00 €
Allgauer Schbrudl Orange 1,2 0,20l 3,60 €
Allgauer Schbrudl Orange 1,2 0,40l 4,70 €
Allgauer Schbrudl Zitrone 0,20l 3,60 €
Allgauer Schbrudl Zitrone 0,40l 4,70 €
Allgduer Spezi Gmisch 1,2 0,20l 3,60 €
Allgauer Spezi Gmisch 1,2 0,40l 4,70 €
Allgauer Pfirsicheistee 2 0,50l 5,40 €
Schweppes Bitter Lemon f1.0,20I 4,50 €
Almdudler f1.0,35I 4,70 €
Fruit juice
Apple juice 0,20l 4,10 €
Apple juice 0,40l 5,30 €
Orange juice 0,20l 4,10 €
Orange juice 0,40l 5,30 €
Banana juice 0,20l 4,10 €
Banana juice 0,40l 5,30 €
Cherry juice 0,20l 4,10 €
Cherry juice 0,40l 5,30 €
Cherry-banana juice 0,20l 4,10 €
Cherry-banana juice 0,40l 5,30 €
Grape juice 0,20l 4,10 €
Grape juice 0,40l 5,30 €
Blackcurrant juice 0,20l 4,10 €
Blackcurrant juice 0,40l 5,30 €
Mango-passion fruit juice 0,20l 4,10 €
Mango-passion fruit juice 0,40l 5,30 €

Auf der letzten Seite finden Sie Informationen liber Allergenkennzeichnung und
Kennzeichnung der Zusatzstoffe



Rosso della Casa (Red house wine)

Rosso tagliato con acqua (Red wine spritzer)
Bianco della Casa (White house wine)

Bianco tagliato con acqua (White wine spritzer)
Rosato della Casa (Rosé house wine)

Lambrusco (Sweet sparkling red wine)

0.75 | bottles of wine are available upon request.

0,251

8,50 €
6,30 €
8,50 €
6,30 €
8,50 €

8,50 €

Aperitivi

Prosecco

Hugo

Aperol Spritz

Limoncello Spritz

Campari Spritz

Campari Soda

Campari Orange

Martini Bianco

Bitterino Orange (Alkoholfrei)
Crodino (Alkoholfrei)

6,50 €
6,90 €
6,90 €
7,80 €
7,50 €
6,90 €
7,10 €
6,50 €
5,90 €
4,50 €

0,501 1,001

12,50 € 19,50 €
10,10 € 17,00 €
12,50 € 19,50 €
10,10 € 17,00 €
12,50 € 19,30 €

12,50 € 19,30 €

On the last page you will find information on allergen labeling and the

labeling of additives.



Whiskey-Cognac

Jack Daniels 40% 6,50 €

Vecchia Romagna 38% 5,20 €

Liqueurs & Amari (2 cl)

Ramazzotti 30% 4,10 €
Averna 30% 4,10 €
Sambuca 40% 3,90 €
Amaretto 20% 3,90 €
Crema di Limoncello (Hausgemacht) 33% 4,10 €

Hot beverages

Italian espresso 2,60 €

Italian double espresso 4,40 €
Italian cappuccino 4,60 €
Italian latte macchiato 4,70 €
Italian café au lait 4,70 €
Italian espresso corretto (with grappa or sambuca) 6,00 €
Cup of coffee 3,70 €
Hot chocolate 4,60 €
Hot lemon (freshly squeezed) 4,00 €
Glass of tea (various varieties) 3,90 €

On the last page you will find information on allergen labeling and the
labeling of additives.



Fruit juice spritzer

Apple juice spritzer 0,20l 3,70 €
Apple juice spritzer 0,40l 4,80 €
Orange juice spritzer 0,20l 3,70 €
Orange juice spritzer 0,40l 4,80 €
Banana juice spritzer 0,20l 3,70 €
Banana juice spritzer 0,40l 4,80 €
Cherry juice spritzer 0,20l 3,70 €
Cherry juice spritzer 0,40l 4,80 €
Grape juice spritzer 0,20l 3,70 €
Grape juice spritzer 0,40l 4,80 €
Blackcurrant juice spritzer 0,20l 3,70 €
Blackcurrant juice spritzer 0,40l 4,80 €
Mango—passion fruit juice spritzer 0,20l 3,70 €
Mango—passion fruit juice spritzer 0,40l 4,80 €
Beer
Veltins Pils (draught) 0,30l 4,40 €
Hirsch Gold (draught) 0,25l 3,60 €
Hirsch Gold (draught) 0,50l 4,90 €
Radler (beer with lemonade) 0,25l 3,70 €
Radler (beer with lemonade) 0,50l 5,00 €
Holzar Beer (dark, draught) 0,50l 5,30 €
Holzar Beer (dark, draught) 0,25l 3,80 €
Pale wheat beer (draught) 0,25l 3,60 €
Pale wheat beer (draught) 0,50l 4,90 €
Russ (wheat beer with lemonade) 0,50l 5,00 €
Cola wheat beer (wheat beer with cola) 0,50l 5,00 €
Dark wheat beer 0,50l 5,00 €
Non-alcoholic wheat beer (draught) 0,50l 5,00 €

Non-alcoholic beer (Meckatzer) 0,33l 4,10 €



Allergen Information

A: Cereals containing gluten (wheat)
B: Crustaceans

C: Eggs

D: Fish

E: Peanuts

F: Soybeans

G: Milk (including lactose)

H: Nuts

I: Celery

J: Mustard

K: Sesame seeds

L: Sulphur dioxide and sulphites (from 10 mg per kg or I)
M: Lupin

N: Molluscs

Additives

1) with colouring

2) with preservative (nitrite curing salt)

3) with antioxidant

4) with flavour enhancer

5) sulphured

6) blackened

7) with phosphate

8) with milk protein

9) contains caffeine

10) contains quinine

11) with sweetener

12) contains a source of phenylalanine

13) waxed

14) with taurine

15) with colouring, nitrite curing salt, flavour enhancer
16) with colouring, antioxidant, contains caffeine

17) with nitrite curing salt, antioxidant, flavour enhancer, phosphate



