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RISTORANTE PIZZERIA

FOCACCINO

|.a Sicilia in Bocca

The "Focaccino," since 2007, is a hidden Sicilian oasis in the middle of
y Charlottenburg.
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the philosophy and passion of the Sicilian chef, Riccardo Puglisi, can
best be explained.

His fine, high-quality, and fresh Sicilian cuisine, along with the pasta,
which is among the best in the city, are Riccardo Puglisi's greatest
passions. The changing seasonal weekly menu is also newly created
by the chef every week.

IWth "LA SICILIA IN BOCCA," which translates to "Sicily in the Mouth,"

Another passion of Riccardo Puglisi is his selection of wines, which he
personally chooses and recommends to pair with the food.
The Focaccino team, through its authentic, friendly, and open
demeanor, along with excellent service, makes every guest feel like
they are on vacation in Sicily.
Indulge in exquisite cuisine and enjoy a Sicilian evening at
“Focaccino.”
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Antipasti

Olio extra vergine di oliva ein Teller ( nur Brot kosten frei) 3,50 €

Insalata Caprese con pomodorini € mozzarella Bufala

Caprese Salad with cherry tomatoes and buffalo mozzarella 12,50 €

Insalata mista con mozzarella di Bufala e mandorle 13.00 €
Mixed salad with buffalo mozzarella and almonds ’
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q Insalata di arance e finocchi 12,50 €

Orange-fennel-almond salad

Misto fritto Sardelle - Calamari con insalata 17,00 €
Mixed fried anchovies and calamari with salad
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Vitello Tonnato

: 14,50 €
Veal in tuna sauce
Caponata di melanzane Siciliana ( The best in town) 16,00 €
I —
Eggplant - Caponata
Carpaccio di Manzo con insalatina e parmiggiano 16.00€
Beef carpaccio with salad and parmesan ’
Polpo insalata alla Siciliana 18,00 €
Sicilian octopus salad with celery and cherry tomatoes /
Tatar di Tonno con crema di mozzarella e pistacchio 16,00€ A
Tuna tartare with mozzarella and pistachios &
Antipasto misto von Chef fiir mind. 2 Personen 40,00 € ’
Tuna tartare, beef carpaccio, vitello tonnato, caponata, —
octopus salad
| ) : £
Vegetarian mixed antipasto for 1 person 15,00 €
Focaccino mixed antipasto for 1 person 16,50€ /
. f ) 30,00€ '
Focaccino mixed Antipasto for 2 people §
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Carne - Meat

Cotoletta di vitello impanata alla Siciliana 28,00 €
Breaded veal cutlet in Sicilian style

Nodino di vitello alla griglia 34,00 €
Grilled veal chop

Filetto di Manzo Argentino alla griglia (ca. 220gr.) 38,00 €
Grilled Argentine beef fillet (ca. 2209)
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Scaloppa di vitello in salsa al limone 28,00 €
Veal cutlet in lemon sauce

SN
Side Dishes: Mixed salad or vegetables
Pesce - Fish
Calamaretti alla griglia con insalata mista 20,00 € —_—

Grilled baby calamari with mixed salad
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Polpo alla griglia con insalata di spinaci 24,00 €
Grilled octopus with spinach salad

Filetti di Orata alla Siciliana 28,00 €
Sea bream filet in tomato sauce with capers, olives and raisins

Pesce spada alla griglia con insalata di Arance e finocchi. 30,00 €
Grilled swordfish with orange-fennel salad

Tonno alla griglia con mandorle tostate e salsa di menta * 34,00 €
Grilled tuna with roasted almonds and mint sauce

Tonno in crosta di Pistacchio con Insalata di spinaci 38,00 €
Tuna in pistachio crust with spinach salad
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Pizza

Rosmarino: Rosmarin, Salt, Pepper, Olive oil 9,00 €
Pizza Margherita: Mozzarella, tomato sauce, basil 12,00 €
’ Pizza Vegetale: Mozzarella, tomato sauce , Zucchini, eggplant, spinach , Paprika 17,50 €

¥ Pizza alla Norma: Mozzarella, tomato sauce, eggplant, ricotta cheese 15,00 €

< Focaccia Tartufo: Mozzarella, truffel oil, Burrata, pistachio, fresh truffle 20,00 €

Pizza Simone: fresh paprika sauce, spicy Salami and Burrata-Mozzarella 18,00 €

SN
Pizza Arrabbiata: Mozzarella, tomato sauce, spicy Salami, Mushrooms 15,50 €
Pizza Bufalina: Mozzarella, tomato sauce , Rucola, fresh Bufala Mozz. 17,50 €
S— _—
% . Pizza Focaccino: Mozzarella, tomato sauce, Mushroom, Spinach, Salsiccia 18,00 €
N\
Focaccia Mortadella: Mozzarella, truffle oil, Mortadella, Burrata, pistachio 17,50 €
' / Pizza Sardelle: Mozzarella, tomato sauce, Sardines, olives, capers, Oreg. 15,50 €
Pizza Tonno: Mozzarella, tomato sauce, onions, tuna, olives, capers 16,50 €
Pizza Fighettina: Mozzarella, tomato sauce, Rucola, Parma ham, Parmesan 17,50 €
Pizza Scampetti: Mozzarella, tomato sauce, Scampetti, garlic, tomato 18,50 €
Pizza frutti di mare: Mozzarella, tomato sauce and frutti di mare (seafood) 18,50 €
Upon request, we have gluten-free pizza available for an extra 6.00 €
Our pizza is made with a combination of bio wheat flour and turmeric for a crunchy hazelnut flavor
and high digestibility.
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Tagliatelle Carbonara alla siciliana con Salsiccia Finocchietto. 16,00 €

Sicilian Carbonara with Sicilian Salsiccia

Tagliatelle con punte di filetto di vitello in bianco e Parm. 18,00 €
Tagliatelle with veal fillet tips in white ragout sauce and parmesan

Linguine alla Norma Siciliana con pom. melanzane e ricotta 16,00 €
Pasta in Sicilian style with tomato sauce, eggplant and ricotta

Tagliatelle al Ragout di manzo della Mamma Venera 18,00 €
Tagliatelle with beef ragout in tomato sauce “alla Mamma Venera“ \
Tagliatelle al pesto di pistacchio siciliano 18,00 €

Tagliatelle with Sicilian pistachio pesto

Linguine in salsa al nero di seppia e calamari o -
Linguine with black squid sauce and calamari

Linguine con Sardelle fresche con finocchietto capperi e uvetta 18,00 €
Linguine with fresh sardines, fennel, capers and raisins

Linguine al Tonno e pesce spada fresco alla siciliana 18,00 €

Linguine with fresh tuna and swordfish in caper olive tomato sauce /

Tagliolino al Tartufo nero in salsa di parmigiano
Tagliolino with black truffle in Parmesan sauce

Ravioli ripieni al Tartufo in salsa di parmiggiano e tartufo fresco
Ravioli filled with truffle in Parmesan sauce and fresh black truffle

Gluten-free pasta is available for an additional 4,00€




Tiramisu (the best in town) 8,00 €

Panna Cotta 8,00 €
Gluten-free
Cannoli filled with Ricotta-cream 7,00€

(Sicilian speciality)

Cassata Siciliana 6,00 €
Gluten-free
Souffle al cioccolato mit Vanilleeis 8,00 €

Chocolate soufflé with vanilla ice cream

Zitronen Sorbet 8,50 €
Gluten-free
For desert, we recommend Passitondi Pantelleria 10,00€

A typical dessert wine from Sicily ( Donna Fugata)
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