/ . . . Your choice of 4 Kinds of chilled appetizers
I Antipastit Mistt 7.7z ramomy abe

18

~

Mozzarella and Tomato “Capreze” 1r=irEvyvrLvSohTL—E
Palermo Style Caponata HSLLER WEO b3 ME5AH
Cod and orange “Carpione” »5oxLrvimled—x

Baby Octopus, string beans and potato “Genovese” 445425 ., #7 OV ) Tz —t

Marinated Salmon +%—=>or—7<Y*
Marinated Sweet Shrimp (Ama-Ebi) Hzeo<y
Marinated Squid and Octopus 1hr5a. €ny. #V—70<)*

LT THXWIETEY
\ All items shown above are available for a la carte servings

/

Price range 12-17
I Antipasti

Heart of Romaine Caesar Salad “Taormina Style” vxrmmk v—9—955

Romaine lettuce, radicchio, crispy crouton, roasted mixed nuts served with anchovy lemon Caesar dressing
Organic Salad Sicilian Style with Blood Orange Vinaigrette »)—>%5% #L > vk
A simple blend of local grown field greens and radicchio
Prosciutto with Mozzarella and Melons  »n=whns 7Lyva®yyrLseiuy
Fresh sliced prosciutto, mozzarella, honeydew e cantaloupe, lightly seasoned with olive oil
Beef Carpaccio 7+ VAOH NS F 2
Thinly sliced tenderloin topped with mushrooms, parmesan and arugula with horseradish aioli sauce
Ahi Tuna Carpaccio ~v4m% <7uohiryFs=
Sashimi style with onion, bottarga, olives, anchovy, garlic, orange and herb olive oil on a bed of small field greens
Steamed Clams vy voii 7HIOATA L #EL
Fresh Washington clams simmered in white wine, clam broth, garlic, fennel and olive oil
Oven Baked Sardine “Beccafico” wbLowi L mpx  “Xyn7 -2

Whole sardine stuffed with bread crumbs, dill; basil, oregano, pine nuts, anchovy, on a bed of tomato sauce and raisins

Seafood Bruschetta wigrsssROTNAr v

Chopped prawns and scallops sautéed with white wine, mascarpone cheese and dried tomatoes arranged on crispy toast

La Zuppa
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Garbanzo Minestrone BEEHNALYEDOIXA br—x Small (60z) 7

Garbanzo beans, pancetta, chopped vegetables and chicken broth Large (120z) 14
I Prim1 Prattl

Bucatini " Fresh Sardine” — +#9748m wbloThy54—= 20
Bucatini, fresh sardine, garlic, saffron, pine nuts, anchovy, raisin, bread crumb tossed lightly in olive oil

Fresh Tomato and Basil "Pomodoro” 7Ly v a2 b bEAVLORNF yF 1 —= 18
Spaghettini sautéed with fresh diced tomatoes, garlic, basil, olive oil

Bolognese ~ AFWI—bY—R LN AFLF—ZXOFO—Z ¥ HNRY 19
Spaghetti with home made meat sauce and parmesan cheese

Fresh Clam Pasta "Vongole" — vv> v iiic BHTHY EATL LDy 5 4 21
Spaghetti, fresh clams, garlic tossed in clam broth, white wine and olive oil

Tuna and Bottarga " Peperoncino” <7miisxInasusF—) 21
Spaghetti, fresh tuna and Rarasumi, garlic red chili peppers sautéed lightly in olive oil

Seafood Pasta "Pescatore”  ffro<AH b—L 23
Spaghetti sautéed with clams, shrimp, scallop and baby octopus in light spicy tomato sauce

Amatriciana A ¥V THENLESLF 2y FOTR R Fr—F 22
Bucatini with chopped prosciutto and pancetta, sautéed with onion and spicy tomato sauce

Fusilli with Salsiccia  nBIVY v FvOT7V Y 21
Fusilli with homemade Salsiccia (Veal and pork), white bean, cabbage and bread crumb with light anchovy olive oil

Uni Pasta "Sea Urchin " (serves 2) <9 74#M <ESOAFv7 1> MBORBTT | 36

Spaghetti, fresh sea urchin, garlic, gently tossed in olive oil



I Pesci

Grilled Swordfish with vegetables »vx<zunzyin +9—7& < hoWk 19
Hawaiian swordfish filet with olives, sundried tomatoes and vegetables in light clam broth

Seared Ahi Tuna with Herb Oil and pickled vegetables »~v 1= uoppex ~—7+10 23
Fresh Hawaiian tuna filet prepared with herbs on top of a bed of mixed greens with homemade pickled vegetables

Sauteed Cod with fava bean soufflé »50v5— %5027 LRALLYEL 24
Butter sautéed cod served with fava bean soufflé omelet, sliced prosciutto and tomato sauce

Pesci misti KAV VAORBEY &bt 26
Filet of today’s catch, scallop, prawn and clam with roasted HamaKua tomatoes topped with bread crumbs

®Pan roasted Lobster H#FF17>uTAY—OU—Z} ALY LAY —T O 42
1(b Canadian lobster sautéed with white wine served with tapenade (Olive and anchovy paste) mixed green and orange salad

Fresh Catch of the Day “Acqua Pazza” (serves 2-4) kB “7 77 <y v 7> 60
Whole fish sautéed in white wine with tomato, olive, capers, clams and fresh herbs

I Carmi

Grilled Chicken with vegetable light gratin mmopsz LE NS —y—2 22
Free range chicken breast and thighs grilled and topped with lemon butter caper sauce, served with broccoli and Yukon potatoes

Pan roasted Duck breast WwwHoOT—2 1 FL 2 URKOSLEITFLA X 29
Thinly sliced duck breast topped with orange balsamic reduction sauce served with garlic sautéed mushroom

Grilled Lamb Chops "Palermo” ans ki (FE07I0N HOAFATO b MUAREL 45
Colorado lamb chops with roasted YuRon Potato, white bean and tomato ragu seasoned with salsa verde

Veal"Siciliana " #HEFFEOF—ZHYLY b2 FY—2 38
Breaded cutlet topped with mozzarella cheese served on top of a bed of tomato sauce

Filet di Manzo alla griglia 70 BmOZN FN—F—RLV A, BBOF S ERZT 39
Grilled beef tenderloin with a red wine reduction sauce served with apple, radicchio, walnuts, pancetta and blue cheese salad

Bistecca alla Siciliana 75404 n—2L740 ARBIVF—KZWL “ T-Bone” 52
Grilled prime T-Bone steak, seasoned with home made marinade with local Yukon potatoes and string beans

Le Verdure

Organic Salad Sicilian Style with Blood Orange Vinaigrette 7v—>435% #L vk 8
A simple blend of local grown field greens and radicchio

Assortment of grilled vegetables 7 v vysomsy abe 16

Curry flavored Cauliflower fritter #v759—079v b L —ank 12

I Rissot1

Vegetable risotto  twxusEny v v b 16
Vegetarian risotto with asparagus, fava bean, spinach and radicchio

Risotto alle Vongole 74V 2 Ak0EOV Yy b H2 F54 K b3 b EAVLOMmRK 21
Risotto with clams, almond, pine nuts, sundried tomatoes and basil

Risotto Shrimp and Scallops <zmnk—3F—2Lhit, WEDZIV =LY Y v b FLUVOFY 20
Light cream risotto with chopped shrimp and scallops prepared with parmesan and mascarpone topped with orange zest

Fungi Porcini risotto with foie gras FNF—=HOV Vv L LT AT IS0V F— 27

Risotto with porcini mushroom and parmesan cheese served with sautéed foie gras and balsamic reduction

18% gratuity will be added to parties of 6 or more

Grazie !!!



