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Course Menu
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Taormina #4)L3I—7F
Chet’s appetizer
VrTEBITITOHT T8 AR
Chet’s pasta

VT DBENMEINAL

Fish or Meat
BRI (i BAREE
Dgss\ert

FF—

Coftee or Tea

H7x X 7%
9000

S

Favignana
TrI4=x—>
Assorted fish carpaccio
(LA IR R EL D R
ferfa DRy I

Pasta with Trapani tuna roc
ro—NZjEX T D
N5 HDINAX

Grilled lobster and catch of the day,
with orange salad

PREMIFEL AT DBID VL
FLTVYIRIRA

Checsq fljom the cart
F—AEOEbhY

Coftee or Tea

H17x X 7%
16000

I

Marettimo ¥ L7 +1E

Pistachio-crusted seared tuna,
aged balsamic vinegar pearls
IOV THEEARTFDOKE
oA
ARV Iae x -
Pasta with fish ragout sauce
D Z T — ) —X ISAKR

Palermo-style breaded fish
with orange salad

D SUIVE RV S lEx

FLUIY IR
Dgss\ert
FH—h

Coftee or Tea

H17 1 X FL 2%

13800
5
Sicilia
FIT
Chef’s special appetizer
== DAY VAR
Risgtto
JYwh
Pasta
INAR
Fish
BRI
Meat
BRI EE
D§ss\ert
FH—]
Coftee or Tea

H7 1 X FL %%
17500

% COPERTO #4 (38— Ak ¥1500) HFRE Y« T—T N Fv—VBEDRBITEDET, ¥ A= a— 3R TREKOMiIRE TR LT
D% 9, Homemade bread and cover charge ¥1500 per person. All prices are exclusive of consumption tax.
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Degustazione

T I A 4 F— 2
Amuse-bouche

Ao 43—/
Pistachio-crusted seared tuna
TOY TP ARF A DL
FlolAv /1

Squid ink risotto
L HBDVY Yk

Pasta with Bronte pistachio,
shrimps and zucchini

TOVFHEEARF AL
HypEL A yF——DISA~Z

Grilled lobster with
orange salad

DS D SV
FLVIYIERZ

Grilled beef fillet with
special red wine and blueberry sauce,
hint of cinnamon

T4 VRDT IV

IR T A ETN—RY = —R

FEVOED

Cheese from the cart

F—AEOEDE

Mixed dessert

FHF— gD b

Coftee or Tea

A7 X LA
29000

s

Prestige
TVAT A=Y

Amuse-bouche

Al ddse—/

Tuna tartare with
Hokkaido sea urchins
A=TTaDR)VZ)N

B | 717527 34 Sy S 3

Risotto with Bronte pistachio,
shrimps and zucchini
TaYTHEARTFE
HiffEL Xy F—=DYUV vk

I

Spaghettini with fine caviar pearls and

tuna roe, hint of lemon

EERErE 7 a5 T HD

N T 4—= LEVDEFD

Champagne-scented oven-baked
lobster, with sicilian caponata

PEEE DA —T U BEE
X UIS—Z a2 DEFED
B ED IR —RIRA

Beef fillet Rossini-style

with foie-gras and

Marsala Stravecchio reduction
T4 VAD Y &—Z )il

T+7 75V T— i

VY F AT T 2y F 4V —R

Cheese from the cart

F—AREO GO

Mixed dessert

7 — D b

Coftee or Tea

ATz Xid RLA
45000



