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Pierpaolo Tiretti
a typical Sicilian cuisine, where you can experience of tradition, love and sharing. Selected meats from the best breeders in the region, vegetables from our garden and the traditional catch of our seas. Open daily only for dinner. Sharing degustation menu and à la carte
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Pierpaolo Tiretti
Il Cappero, sustainability, and local production. We practice self-production, collaborate locally, and prioritize conscious cooking. Our commitment extends to reducing plastic, energy, and water usage, fostering social responsibility. "Il Cappero" engages customers in our sustainable journey, aiming to minimize our environmental footprint. Our monoprotein cuisine minimizes waste, offering dishes with a clear identity. The Chef Onofrio Pagnotto, prioritizes responsible sourcing, choosing local, organic, and seasonal ingredients.




