Antipasti

‘A taste of Italy’ %> ¥ ==—LiEhns FR)DLIFIA b~ b T v T—5F—X
Napoli semi-dry tomato, Puglia Burrata and Prosciutto di San Daniele with arugula and EV00

Beef Carpaccio »v a7, r—r—Ex 7Ly b, SAAFY EEo XY QLR LET 4 LAy T
Thinly sliced beef tenderloin with parmesan, arugula, EVOO and our house-made caper vinaigrette

%Eﬂgpﬁmt Caponata +F V) TIEHOW% Hi T LBWED b~ MNERA RS —47
ta

’ Sicilian classic. Chilled eggplant, capers, olives, vegetables with tomato and red wine vinaigrette

Kona Kampachi Crudo =55 _FOHNSRyFa FHOFL vy
Kampachi (Amberjack) crudo with pear vinaigrette, microgreens and local ogo

%Seppia alla Siciliana ~FV 7RO ZLPVAIALBIOT YL FERFL Yy
S Grilled Spanish squid with a light herb dressing, arugula, roasted tomatoes

Seafood Bruschetta /NE#, &FT 1EINAE, T AHVR—KDT VALY v ¥
Mascarpone cream bruschetta served with sautéed shrimp, scallops, sundried tomato and spinach

Insalate

Insalata del Bosco ##L, ©—v, F—7 7Ll b fEnb T=sF—X ILIOFTH
Arcadian Harvest greens, cherry tomatoes, pear compote, beets, prosciutto, feta cheese
and walnuts with a garlic dressing

Insalata Rucola rv=5. =7 7—nk~h, 9= F—2X, IJAIO¥TH, 7Ty FALL O KLy s

Arugula, cherry tomatoes, goat cheese, blood orange slices, walnuts
with a blood orange vinaigrette dressing
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Zebv Sea urchin “Ricci di mare” + 5V 744 £BFIOAST 9T 4 HEORETT |
% Spaghetti sautéed with fresh sea urchin, light salt and garfic

Bolognese “Moderna” 4jkx4y A X 2 ABKD I— bV — 2
Spaghetti sautéed in Chef Hiro’s modern style meat sauce with a hint of balsamic vinegar

{%ﬁ&mﬁe e Finochetti  + 50 754 e 7= 5, 7o Fa g, F)—T, A =, hv hDAF 9T f—=
¢ =3 .. . , . 3
VS Spaghettini with sautéed sardine, fennel. anchovy, olive, caper, tomato paste and bread crumbs

Spaghetti Vongole 74V & 104 L DAST v T 4
Spaghetti with fresh clams and garlic tossed in clam broth, white wine, basil, butter and olive oil

Pomodoro 5 b= b 10050 A SF YT ¢ NP L ST
Spaghetti tossed with EVO0O, fresh tomato sauce and basil

Seafood Pescatore i, 47, THY | Mo ROEYFE R kY —R
Spaghetti sautéed with clams, shrimps, scallops and squid in a spicy tomato sauce
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Pastas Fresca

Truffle Carbonara “Tartufo Fresco” F#io 1V 27, . NvF =y FOALKF =T K—F Kz v s

Fresh fettuccine with mixed mushrooms, pancetta, finished with a poached egg and shaved seasonal truffles

G Nero “Frutti di Mare” 1 HBAARY AT SRS HOFELEHBE~ FOE Y EY—2
TV Squid ink linguine with shrimp, clams, scallops, crab meat, sundried tomatoes, lightly spiced garlic, EVOO

/‘Lfﬂ\formaa[[a Catanese +FV) 75 Ao Fxo X ERTOEVERw Y —2 UayXHh5—x2 LI

V% Bucatini with lightly spiced tomato sauce, pancetta, and eggplant topped with salted ricotta and basil

Lasagna alla Romanese BFHTHF=7 HFRNT T~ TA—F =L x AL
Lasagna layered with béchamel, our homemade beef ragu with a hint of blue cheese and parmesan crust

Risotto

Porcini Risotto with sautéed Foie Grds AL F—=HDV Vv N T3T7IDYF—IRZ

Risotto with porcini, mixed mushrooms and parmesan cheese with sautéed foie gras and balsamic reduction

Pesct

Salmone alla griglia > 7+ —= L BEHEOHKSEE EALLT L F 2T (DI Y —0h)—2
Grilled King Salmon topped with a prosciutto and anchovy cream sauce served with grilled vegetables

Grilled Monchong fitfae > F 2 o L FFHEFLORAIEE 7L vy aF (L LT
Grilled local catch with lightly seasoned grilled vegetables finished with an oregano dressing

b Pesci Misti A ORKBEZRY AbE FLERL Y7L VF Y TEKEOKE
V% Grilled scampi, salmon, octopus, shrimp, scallop, squid, catch of the day with an oregano dressing

Carni

Veal Chop alla Taormina ## =t40nvLy EvvrL v bvby—x
Breaded veal chop with melted mozzarella cheese on a bed of sautéed tomato sauce and arugula

% ﬁLamE chop ‘Luca Pecorini’ =n 5 Fig 174 & B EOFERABEE T ) TIEHKOEY

gr’l[[ec{ Colorado lamb chops seasoned with mixed herbs and spices served with grilled vegetables

Pan roasted duck breast wHOT—A L TT 9 s —RU—LT Ty FALLUY—2
Thinly sliced duck breast with a blackberry blood orange glaze, fennel salad and garlic sautéed mushrooms

Filet di manzo alla griglia st 7 « Vi L FHWLORABEE P13V —2
Grilled USDA Prime beef tenderloin with a balsamic reduction served with grilled vegetables

Grilled chicken with brown butter caper sauce #+5 %> Dptkhix, LEL R E—lr A /=) —2

Chicken breast and thigh with lemon butter, garlic and capers served with grilled vegetables

Taormina is a small port town on the east coast of the island of Sicily.
Known for its beautiful coastlines, architecture and its ‘simple yet exquisite’ cuisine.
The symbol of Sicily is the ‘Trinacria’, dishes of Sicilian origin are displayed by her presence.

Gratuity/service charge of 18% is included for parties of 6 or more. -Grazie.
sHHU LT CHIAOEE, To18%Dy— AR AHLZITHEY £

The V.S. Food and Drug Administration’s Food Code permits service establishments to serve raw or undercooked_foods at a consumer’s request understanding the risk involved;

“Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.”
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