
    

 

 

A curated journey through Taormina, Sicily 

The Evening Begins with a Welcoming Drink 
Zardetto Prosecco, with St. Germain 

Pane di Casa 
48-hour Sourdough Focaccia, Blood orange butter 
Caponata Siciliana 
Eggplant, onion, tomatoes 
Wine: Zardetto Prosecco - 2nd pour without St. Germain 

Salad - Arancia Sanguinella e Finocchi 
Blood orange and fennel salad with Castelvetrano olives, 
pickled red onion, orange vinaigrette 
Wine Pairing: Bonny Doon Vin Gris 

Pasta - Norma 
Rigatoni glazed in slow-simmered tomato sugo, eggplant, 
hard ricotta cheese snow, and onion ash 
Wine Pairing: Castle Rock Lodi Zinfandel 

Secondo - Brasato 
12-hour grass-fed, Cabernet Sauvignon braised beef, 
truffle polenta 
Wine Pairing: Guigal Cote du Rhone Red 

Dessert - Cannoli 
No wine or beverage service 
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