Prix — Fixe

4-course tasting menu

First course

Chef’s Carpaccio
Seasonal arrangement of fresh local fish
ARADHNSRYF 2

SGCOl’lCl course

(Choice of one below)

Nero Frutti Di Mare

Squid ink linguine with shrimp, clams, crab meat, sundried tomatoes, lightly spiced garlic
A HBEMY ZATEERRY WOFLFERA N~ OV Y FEY —2R

Porcini Risotto
Risotto with porcini, mixed mushrooms and parmesan, served with balsamic reduction
MR F—=FHD VU Vv K
(seared foie gras +$8)

Ricci Di Mare (+15)

Spaghetti sautéed with fresh sea urchin, light salt and garlic
VIV T REPFYOANT T 4

Truffle Carbonara (+20)

Fresh fettuccine with mixed mushrooms, pancetta, finished with a poached egq and shaved seasonal truffles
FHO L) 27, B N Fzy I OUNVET =T R—=F F=y 7

Main

(Choice of one l)elow)

Filet di manzo
USDA prime filet mignon with assorted grilled vegetables with balsamic reduction
BT VAL RO BEKPEE
(seared foie gras +8)

Grilled Monchong

Grilled local catch with lightly seasoned grilled vegetables finished with an oregano dressing
e F a v L FEBEORKEEE

Lamb Chop Luca Pecorini’ (+20)
Grilled lamb chops seasoned with mixed herbs and spices served with grilled vegetables
FE L FHTROFERAIEE 2 F ) T EROFD

Dolci

Homemade Tiramisu
HRET 473

$82pp
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Antipasti

A taste of Italy’ v x=x— Vi L FRVDRIFIA b b ETy T—2F—X 24

Napoli semi-dry tomato, Puglia Burrata and Prosciutto di San Daniele with arugula and EV00

Beef Carpaccio nv a5, r—r =€ 7Ly b SAAF Y K70 BY QLM EET 4 LAASY T 3 42
Thinly sliced beef tenderloin with parmesan, arugula, VOO and our house-made caper vinaigrette (full size/half size)

%Eggp[ant Caponata +5 ) 7IEHOW® Hit e HED L~ M ERS HAHEF— 4"

V% A Sicilian classic. Chilled eggplant, capers, olives, vegetables with tomato and red wine vinaigrette 19
Steamed Clams 74V olv7 4 vEL 32
Fresh clams tossed in garlic, white wine, basil, butter and olive oil
Seafood Bruschetta /NEE & 27 1Z5NAE S AHLE—FDTARYT v X 26
Mascarpone cream bruschetta served with sautéed shrimp, scallops, sundried tomato and spinach
Insalata del Bosco #H e —Y k=77 —Lb< b ENL T2XF =X IAIDFTX 23

Arcadian Harvest greens, cherry tomatoes, pear compote, beets, prosciutto, feta cheese
and walnuts with a garlic dressing

Insalata Rucola v a5 w—77—Lb~t I— b F—X ZAI0FT7X 79 FALY Y FLyy vy 19
Arugula, cherry tomatoes, goat cheese, blood orange slices, walnuts with a blood orange vinaigrette dressing

Pasta

et Sea urchin “Ricci di mare” +5 V) 749 R EFIO 25 v 7 4 oM TT | 49
% Spaghetti sautéed with fresh sea urchin, light salt and garfic

Bolognese “Moderna” Mz <1y a|ko I — by —2 30
Spaghetti sautéed in Chef Hiro’s modern style meat sauce with a hint of balsamic vinegar

%Sar& e Finochetti 5V TEHIBL 7=V AN TvFav 4 ) =7 54— v bDRAF v F4—= 32
VS Spaghettini with sautéed sardine, fennel. anchovy, olive, caper, tomato paste and bread crumbs

Pomodoro 5ed b~ b 100%D ATy 7 4 8P LS
. . : 29
Spaghetti tossed with EVO0O, fresh tomato sauce and basil

Seafood Pescatore % x27 TH ) faffzo BV O FE v Y —2 39
Spaghetti sautéed with clams, shrimps, scallops and crab in a spicy tomato sauce

JCB /1 — FOTFIHTIS%EG] * 5>F XA LDEA, T—IGE—EB. HENB Y, XZw ZICEBRAL LS,
JCBZIE ZHA] 15%2 2L ~EIX|EFQIBHE. DAL+ & 20+ XS XMt L4E2 ZE o)A ZS/6HE L/ CF



Pasta Fresca

Truffle Carbonara “Tartufo Fresco” Ffio 1V 27 H v F =z ZOHAEF =7 F—F Fxy s
Fresh fettuccine with mixed mushrooms, pancetta, finished with a poached egg and shaved seasonal truffles

b Nero “Frutti di Mare” 4 nBaifh S A7k 24 HOFLEAL< L0 Y H) =2
% Squid ink linguine with shrimp, clams, scallops, crab meat, sundried tomatoes, lightly spiced garfic, EVOO

R1sotto

Porcini Risotto with sautéed Foie Grds h+FrF—=HD) Vv b 7T 7707 F—ifx
Risotto with porcini, mixed mushrooms and parmesan cheese with sautéed foie gras and balsamic reduction

Add shaved fresh sliced Truffles at the table side 38

ZLovatbtadZDT =T A4 F ZT4 AP —E X

Pesct

Salmone alla griglia % v 7% —= v L FHWLORKEEE ENLETYFaviDs)—LY—2
Grilled King Salmon topped with a prosciutto and anchovy cream sauce served with grilled vegetables

i Grilled Monchong fitfae > 5 = v L FHIFEORIGEE 7Ly v a7 41 bk
% Grilled local catch with lightly seasoned grilled vegetables finished with an oregano dressing

Carne

e Lamb Chop ‘Luca Pecorini’ {7 L FHBHOFERIBEE v F ) TEROEY
B Jg‘ri[[ec[ lamb chops seasoned with mixed herbs and spices served with grilled vegetables

Veal Chop alla Taormina & oAy Ly ZvYrL v bvhy—2
Breaded veal chop with melted mozzarella cheese on a bed of sautéed tomato sauce and arugula

Pan roasted duck breast WHHO O -2+ TIv 7 —RY =TTy FFLYIY—2R
Thinly sliced duck breast with a blackberry blood orange glaze, fennel salad and garlic sautéed mushrooms

Filet di manzo alla grighia s 7 4 LWL FHHLORABEE ~A¥ 13y -2
Grilled USDA Prime beef tenderloin with a balsamic reduction served with grilled vegetables

Grilled chicken with brown butter caper sauce BiHF % v DFIBEE . LEY NRZ =l f 8=y =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.

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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