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There are two parallel culinary worlds
in Palermo; traditional home cooking
and street food. Palermitans arevery
proud of their traditional food, and
I'd advise a stop at Trattoria da Nonna

| Dora for pasta con e sarde, which

eolabrates local ingredients sardines,
pine nits, ratsing and wild fennel,

A gEnerous portion costs €6. After
fresh fish? Try Osteria Mercede for its
tonmo rosso (red tuna, €18), and homely
I saporf del Mare for its killer pasea

| porticello {pasta with king prawns,

€16}, Cheese lovers should net miss
the ragusanc all'argentiera
(caciocavallo cheese pan-fried with
oil, garlic and vinegar, €100at La
Buatta on Via Vittorio Emanuele:

Pani ca meusa (focaceta stuffed with
cauteed beef spleenand a cascade of
grated caciocavallo, €2.50) is the street
food trophy of Palermo, Franou U
Vastiddaru near Piazza Marina is
my first choice. Top carb choice {and
yegetarian) is a panino con panalle e
crocché (asesame roll with thick?ea
fritters, potato croquettes and mint).
Fratelli Testagrossa in Piazza _
Indipendenza does big portions for €2,

MEC museum and restaurant

(mecmuseumLit, entry €7} i5an
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inspiring meeting of innovation with
style and ingenious food. Visionary
architect Giuzeppe Forello has put
togetiver one of Europe’s largest
collactions of Apple computers and
other artefacts {including a pairof
Steve Jobs's shoes, pictured balow),
and it's all now on display in 16th-
century Falazzo Castrone. Sharing the
building is experimental next-gen
hotspot restaurant MEC, Serving
avant-garde Sicilian fine-dining, with
intriguing flavours that will mise your
“tach™ experience to.a different level.

T
La Kalsa; the historic Arab quarter, is
one of the oldest areas in the city.

To experience its diverse urban vibe,
head east from Piazza Sant'Anna and
let the canophony of the city be
replaced by the sound of your steps o
ancient cobblestones and laughter

fram the quaint little bars. There are
photo opportunities on every Ccorner,
and the street art on Via dello Spasimo
i% a3 vortex of colour and historic Agures.
In récent years, the neighbourhood has
been transformed into a hub of bars,
eateries and artisan boutiques. It's
great for cocktall lovers: toy bitter
Sicilian orange liguent and signature
house spirits at Dal Barone oran
aperitivoat Nautoscopio, which has

a sweet zeating area on a small beach.
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Green space

Toescape the city, take a train from
Palermio Centrale towards the airport
at Punta Raisi. Get off at Sferracavallo

| station and the Barcarello-Capo Gallo

| ofmy Favourite bar/restaurants,
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nature reserve, 3 real gem little visited
by tourists, is about a 25-minute walk
away. Take a picric, and enjoy being
surrounded by sea and rocky

shoreline: the views of the sun setting I
owver the sea can be captivating. One
train stop aleng isIsola delle Femmine
town, where the energetic can hire

a standup paddichoard at Isola Surf
{€15). If you prefer lounging with an
aperitivo and a seafood platter, one

1l Miramare, is right there.
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Nightlife .
Palerme nightlife isabout open-air
drinking, talking and spontaneous
dancing. A typical night for me would
start with a glass of Sicilian spumante

af Seven Restaurant (the roof terrce of |
Hotel Ambasciatori), which offersthe |
best views in town, before a wander
between the Vucciria (Plazza Marina)
and Fiazza Olivella district. Sicilians
love welcoming tourists, so do not be
surprised if yvou end the night with

a group of 15 new friends: One of my
favourite bars is the guiet Bottega
Monteleene, which does quality
natural Sicilian tipples such as Baracoo
Ambras and catarratio orange wines.

Stay
Afea Art & Rooms doubies from €90
B&B, bbafea.it) is a concept B&B - an
original combination of creativity and
hospitality. The rooms have been
individually designed by local artists, |
using the furnishings asa canvasto

tell their story.

Maroo Romeo i a food guide in Palermo
and founder of Streaty, o tour company
specialising in food and wine

experiences in several [talion cities




