A taste of Ttaly’ 4> HA-I—LEENL FRUDELIRSA I LT Y5—2F =2 24
Napoli semi-dry tomato, Puglia Burrata and Prosciutto di San Daniele with arugula and EVOO0
@eefCarpaccio O wAS T=NR—ERT Ly b KA E RO ORI EET ¢ LALNYF 3 48
Thinly sliced Beef Tenderloin with parmesan, arugula, EVOO and our house-made caper vinaigrette (add Truffle oil +8)
Zy. Eggplant Caponata <7 7EG0% T L HRO ~T MRS “HEF—4" 19
NS Sicilian classic. Chilled eggplant, capers, olives, vegetables with tomato and red wine vinaigrette
Bruschetta al Pomodorino Fx')—bIFDTILRT % 24

Toasted bread topped with sweet cherry tomatoes tossed in olive oil, balsamic, honey, and garlic, finished with fresh basil.

Steamed Clams T7HJOATA VEL 32
Fresh clams tossed in garlic, white wine, basil, butter and olive oil

Lo Calamarie Asparagi  ZRUNAAAOT>FILH-Iv oY F—

SN Calamari sautéed with garlic, butter and anchovy, served over grilled asparagus. 28

Sautéed Canadian Foie Gras, fresh berries with a blackberry blood orange glaze 28
Insalate

Insalata del Bosco #3 ©—Y K—T77—LrIFENL TIEF—X ILZOHSH 23

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

Insalata Rucola Vv AZ K—T7—LrI b d=bF-XILIOYSH TSV RALIIRLYS VY 19
Arugula, cherry tomatoes, goat cheese, blood orange slices, walnuts with a blood orange vinaigrette dressing

Pasta

2 Seq urchin “Ricci di Mare” **  SFUTE2MEBRORNY YT 1 REORRTY | 52
% Spaghetti sautéed with fresh sea urchin, light salt and garfic
Bolognese “Moderna” (Add Stracciatella +8) HELY NILY I AAKDI— Y —2 31
Spaghetti sautéed in Chef Hiro’s modern style meat sauce with a hint of balsamic vinegar
Ay Sarde e Finochetti SFUTERBEITOFIN TYFad« FU—T 718— b PORNTYF1—= 33

=N

NS Spaghettini with sautéed sardine, fennel. anchovy, olive, caper, tomato paste and bread crumbs

Pomodoro (Add Stracciatella +8) FHET F100%D R /N5y 51 NI L LI 20
Spaghetti tossed with EVOO, fresh tomato sauce and basil

Seafood Pescatore B K27 FHU BNT-oXDDLUERT FY—2 43
Spaghetti sautéed with clams, shrimps, scallops and crab in a spicy tomato sauce

*EV0O... Extra Virgin Ofive Oil

** These items are served raw or lightly cooked. Consuming raw or undercooked foods may increase your risk of foodborne illness.
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Pasta Fresca

Truffle Carbonara “Tartufo Fresco” EED )17 NFryEONNRF—5 R—FRIvY MP
Fresh spaghetti, pancetta, finished with a poached egq and shaved seasonal truffles

L. Nero “Frutti di Mare” 1 HhBERDARENZAZ BOZLRALIFOLUEY -2 45
SN Squid ink linguine with shrimp, clams, scallops, crab meat, sundried tomatoes, lightly spiced garlic, EVO0

Granchio BRDRNTvT1 hIbU—LY—2
Fresh spaghetti, crab meat, lightly spiced, tomato cream

38

Risotto

Porcini Risotto with sautéed Foie Gris WRFLF—ZHEOUY Y b 75TI 5DV F—HZ 48
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
TJLy>abUadoT—TIYA R A5 —EX

Pesci

Salmone alla grig[ig F OO —EVEEHBRORMNES ENLETOFIT4DI)—LY—2R

Grilled King Salmon topped with a prosciutto and anchovy cream sauce served with grilled vegetables 42
Ly Grilled Monchong — gmE>F 2> L SHBRORAES TL v 2T ILL R 36
s Grilled local catch with lightly seasoned grilled vegetables finished with oregano dressing
iy, Lamb Chop ‘Luca Pecorini’ 3 r SMBROBERABME ©F U FRHEOED 86
=% Grilled Camb Chops seasoned with mixed herbs and spices served with grilled vegetables
Veal Chop alla Taormina grsFEOAYLY EvYrlyS FIRY—2 82
Breaded Veal Chop with melted mozzarella cheese on a bed of sautéed tomato sauce and arugula
Pan Roasted Duck Breast BEADO—Z b+ TS5y o—RU—ETSyRFLYSY—2R 45
Thinly sliced duck breast with a blackberry blood orange glaze, fennel salad and garlic sautéed mushrooms
Filet di Manzo alla grighia SEH®F7+ LA EHBREORMES NIV -2 62

Grilled US Beef Tenderloin with a balsamic reduction served with grilled vegetables (Add seared Foie Gras +20)

Grilled chicken with brown butter caper sauce BHF > DRABE. LEVNZ—T 1K=V =2 49

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 U.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.”



	Antipasti
	‘A taste of Italy’
	サンダニエーレ産生ハム ナポリのセミドライトマトとブッラータチーズ
	Napoli semi-dry tomato, Puglia Burrata and Prosciutto di San Daniele with arugula and EVOO

	Beef Carpaccio **
	Thinly sliced Beef Tenderloin with parmesan, arugula, EVOO and our house-made caper vinaigrette (add Truffle oil +8)

	19
	24 32 28 28
	Eggplant Caponata
	シチリア伝統の味 茄子と野菜のトマト煮込み “カポナータ”
	Sicilian classic. Chilled eggplant, capers, olives, vegetables with tomato and red wine vinaigrette

	Bruschetta al Pomodorino
	チェリートマトのブルスケッタ
	Toasted bread topped with sweet cherry tomatoes tossed in olive oil, balsamic, honey, and garlic, finished with fresh basil.

	Steamed Clams
	アサリの白ワイン蒸し
	Fresh clams tossed in garlic, white wine, basil, butter and olive oil

	Calamari e Asparagi
	スルメイカのアンチョビガーリックソテー
	Calamari sautéed with garlic, butter and anchovy, served over grilled asparagus.

	Seared Foie Gras
	カナダ産フォアグラソテー、ブラックベリーとブラッドオレンジソース
	Sautéed Canadian Foie Gras, fresh berries with a blackberry blood orange glaze



	Insalate
	Insalata del Bosco
	洋梨 ビーツ ホーファームトマト 生ハム フェタチーズ クルミのサラダ
	Arcadian Harvest greens, cherry tomatoes, pear compote, beets, prosciutto, feta cheese and walnuts with a garlic dressing

	Insalata Rucola
	ルッコラ ホーファームトマト ゴートチーズ クルミのサラダ ブラッドオレンジドレッシング
	Arugula, cherry tomatoes, goat cheese, blood orange slices, walnuts with a blood orange vinaigrette dressing


	Pasta
	Sea urchin “Ricci di Mare”  **
	シチリア名物 生雲丹のスパゲッティ 絶賛の逸品です！
	Spaghetti sautéed with fresh sea urchin, light salt and garlic

	Bolognese “Moderna”   (Add Stracciatella +8)
	当店名物 バルサミコ風味のミートソース
	Spaghetti sautéed in Chef Hiro’s modern style meat sauce with a hint of balsamic vinegar

	Sarde e Finochetti
	シチリア伝統 鰯とフェンネル アンチョヴィ オリーブ ケイパー トマトのスパゲッティーニ
	Spaghettini with sautéed sardine, fennel. anchovy, olive, caper, tomato paste and bread crumbs

	Pomodoro  (Add Stracciatella +8)
	完熟トマト100%のスパゲッティ バジルと共に
	Spaghetti tossed with EVOO, fresh tomato sauce and basil

	52
	31 33 29
	Seafood Pescatore
	海老 ホタテ アサリ 魚介たっぷりのピリ辛トマトソース
	Spaghetti sautéed with clams, shrimps, scallops and crab in a spicy tomato sauce
	*EVOO… Extra Virgin Olive Oil
	** These items are served raw or lightly cooked. Consuming raw or undercooked foods may increase your risk of foodborne illness.

	JCBカードのご利用で15%割引 ＊ランチタイムのみ。
	コースなど一部、対象外あり。スタッフにお尋ねください。
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	Pasta Fresca
	Truffle Carbonara “Tartufo Fresco”
	Fresh spaghetti, pancetta, finished with a poached egg and shaved seasonal truffles

	Nero “Frutti di Mare”
	Squid ink linguine with shrimp, clams, scallops, crab meat, sundried tomatoes, lightly spiced garlic, EVOO

	Granchio
	Fresh spaghetti, crab meat, lightly spiced, tomato cream


	Risotto
	Porcini Risotto with sautéed Foie Gràs
	Risotto with porcini, mixed mushrooms and parmesan cheese with sautéed Foie Gràs and balsamic reduction
	Add shaved fresh sliced Truffles at the table side


	Pesci
	Salmone alla griglia
	Grilled King Salmon topped with a prosciutto and anchovy cream sauce served with grilled vegetables

	Grilled Monchong
	Grilled local catch with lightly seasoned grilled vegetables finished with oregano dressing


	Carne
	Lamb Chop ‘Luca Pecorini’
	Grilled Lamb Chops seasoned with mixed herbs and spices served with grilled vegetables

	Veal Chop alla Taormina
	Breaded Veal Chop with melted mozzarella cheese on a bed of sautéed tomato sauce and arugula

	Pan Roasted Duck Breast
	Thinly sliced duck breast with a blackberry blood orange glaze, fennel salad and garlic sautéed mushrooms

	Filet di Manzo alla griglia
	Grilled US Beef Tenderloin with a balsamic reduction served with grilled vegetables (Add seared Foie Gras +20)

	Grilled chicken with brown butter caper sauce
	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.



