
Cannolo is our Sicilian Canteen, a selection of both original and typical Sicilian 
comfort  food combined with high quality artisanal products and Sicilian natural 
wines. Of course, we have Cannoli (Obviously!) but Arancini, Panelle, Caponata, 

Polpetta, are also our vocabulary...homemade and organic, always our logic! 

From small-size sharing plates (if that’s your mood) 
to Cunzetta (our take on a homemade sourdough pizzetta) 

You can choose, À la Carte or dive into a full Sicilian dinning experience, 
with our casual Sicilian kitchen tasting menu.

We will guide you through the experience, like our music, rythme is eclectic, 
please mention if you are allergic!

Here’s a sample of our menu, dishes may differ with the season 
and with the mood of our team!



 À LA CARTE 
To share or Not to share 

CANNOLO EXPERIENCE MENU 
Dinner time only - 40€/pers.

————— SMALL PLATES —————
BIO EGGS MAYO - 6€ 
Smoked paprika mayo, roasted almonds 

Sicilian marinated ANCHOVIES - 10€
+ Fresh datterini tomato + Sicilian chili 

BREAD, OLIVES, CHEESE PLATTER - 6€  

ARANCINI - 3€/piece 
/ Classics 
/ The one of the moment  

PANELLE - 6,5€ 
Chickpeas Fritters, with : 
/ Lemon comfit mayo, sesame    
/ Herb mayo, ricotta salata cheese 
/ Smoked Paprika Mayo, roasted almonds 

SFF (SICILIAN FRIED FISH)  
Nothsea Fried fish, sweet & sour onions, raisins - 12€  

WAFFLE (SICILIAN CHICKPEAS WAFFLE) 
Burrata straciatella, Prawns tartare, green pesto - 12€ 

CAPONATA  - 10€ 
Traditional sweet & sour dish of fried eggplants, 
tomato, olives capers & fresh herbs  

Burrata Salad - 8€  
+ black olive, oregano & bread  crumbs 
—> Add Sicilian ANCHOVIES + 3€ 

+BREAD Homemade sourdough - 3€ 

+GREEN SALAD - 3€ 

We work with fresh, seasonal, organic products, from local farmers,  
or small scale Sicilian growers. 
OUR BREAD IS HOMEMADE SOURDOUGH. 
We are a SICILIAN CANTEEN, focus on comfort & street food, inspired 
by Sicilian Tradition & ARE READY TO FEED YOU, Are You?

————— MAIN PLATES ————

PANE CUNZATU (= Stuffed Bread / Sandwich) 

/ POLPETTA - 15,5€ 
Sicilian style Meat Balls, Primo Sale, 
Anchovies salsa verde, Courgettes salad 
 
/ CLASSICO SICILIANO - 13,5€ 
Fresh Sicilian Tomato, oregano, olives, salad, 
Sicilian cheese & ricotta salata 
—> Add Cured Ham + 3€ 
_________________________ 

CUNZETTA (=Sicilian Flat Bread)  

/ SFINCIONE (a traditional Sicilian recipe) - 14€  
Tomato base, onion (comfit in tomato), 
ricotta, pecorino cheese & bread crumbs  
—> Add Sicilian ANCHOVIES + 3€ 

/ GORGONZOLA - 15€ 
Tomato base, burrata, Minced beef, 
gorgonzola & herbs 
—> Add Italian CURED HAM + 3€ 

/ « PAN BAGNAT »- 17€ 
Herb Pesto, Comfit Tuna, Anchovies, Olives, 
Fresh tomato & radish, creamy egg yolk, 
salad 

_________________________ 

MAMMA’s EGG - 13,5€ 
 cooked in bio tomato passata, smoked 
mozzarella & ricotta salata  
(+ Bread)  

PESCE All’acqua Pazza - 16€ 
Fish of the day, baked with datterino tomato, olives, 
parsley, garlic & white wine (+ Bread) 

me nu 
 !

 also contains Gluten (side gluten free bread available)
 also contains nuts

SMALL PLATES MAIN PLATES



OPENING HOURS

Wednesday-Thursday 17:00-22:00
Friday-Saturday 12:00-22:00

HOW TO BOOK?
One ticket, one restaurant.

If you can’t find the spot you’re looking for, 
it means we’re fully booked at that time (or closed). 
Try another date or one of our other locations. 
Last Minute booking, try to give us a call!

WE ARE SPECIAAL MAAR LEKKER, 
WE ALWAYS ARE READY TO FEED YOU, THE QUESTION IS ARE YOU?

Delphine, Giorgio & Team
ARRIKIIATI / CANNOLO / TRATT.
Which one of us will you pick today?

Huikstraat 2 
2000 Antwerp, Belgium
+32 (0)469 60 97 64
contact@cannolo.be


