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Christmas Menu

Starter

Beetroot-marinated amberjack, frozen raspberry,
yogurt and lime

Main Dishes

FIRST COURSE

Fresh pacchero pasta with red pumpkin, scampi
and puntarelle sautéed with sour butter

MAIN COURSE

Sea bass stuffed with spinach, served with its creamy spinach
sauce, parsley oil and sea urchin pulp emulsion

Dessert

Buffalo milk ricotta, sautéed pears, chocolate cream,
pandoro sponge and walnut brittle

Price per menu: EUR 90 — Beverages Excluded

Information and reservations: +39 0942625202 | nhcollectiontaormina@nh-hotels.com
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