"TAORMINA

Ristorante | Est. 1995

 SEAFOOD NIGHT

21.95

- 2 per person | dine-in or take-out
O\ N %

Served with Caesar or Mixed Green Salad
CHOICE OF ONE: SAUCES:

1- Cod Fillet . 1-Livornese
. . : tomatoes, garlic, onion, olives & capers
Livornese e Taormina

Broiled e Oreganata 2-Piccata
sautéed with lemon, capers,

2-Salmon (+$2) asparagus, onions and artichoke hearts

Li Piccat 3- Taormina
le'ﬁrrclles?l'. 'CFa a light red sauce, basil, onion and fresh tomato
riied e jaormina 4- Francese
. . broiled in butter, white wine
3- BasaFillet . and lemon sauce
Livornese e Piccata e Taormina © 5. Oreganata
Francese e Oreganata . broiled in a scampi sauce with
. . . seasoned breadcrumbs
Livornese e Piccata . plain or breaded topped with tomato
Taormina e Oreganata . sauce and mozzarella
- 7-Scampi
5-Shrimp (+$2) : broiled in white wine and garlic
. . . in a butter sauce
Francese e Oreganata e Parmigiana .
Scampi e Fra Diavolo e Marinara . 8-FraDiavolo

fresh tomatoes, white wine, garlic,

6- Calamari in a hot red sauce

Fried e Marinara 9-Marinara

(hot or mild sauce) in a light red sauce

with wine and garlic
7- Mussels 10- Luciano

Fra Diavolo e Luciano : garlic, oil andwhite wine

All dishes served with mixed vegetables and tuscan potatoes
or penne with tomato sauce
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