
V I A  T O S C A N A  
r i s t o r a n t e

*These items may be served raw  or undercooked, or contain raw or undercooked ingredients. Consuming raw or undercooked 
meats, poultr y, seafood, shellfish or eg gs may increase your risk of  foodborne illness.

S E C O N D I  
BISTECCA DI NATALE*   

                            grilled tenderloin, garlic whipped potatoes, asparagus, red peppercorn cream  

LAMB OSSO BUCO  
braised lamb shank con sugo, saffron risotto, sautéed spinach 

PAPPERDELLE BOLOGNESE 
pork and beef tips braised in traditional ragu, papperdelle pasta, sautéed spinach, pecorino romano 

POLLO CARBONARA RUSTICO   
breaded chicken, sundried tomato, roasted garlic, lemon, pine nut,  

pancetta, arugula, linguine, alfredo 
(also available with shrimp* or vegetarian)  

WILD MUSHROOM RISOTTO   
                  wild mushrooms in marsala risotto, truffle zest, grilled asparagus, crispy parmesan 

(also available with shrimp* or grilled chicken*)  

ALASKAN HALIBUT*   
pan-seared halibut, parmesan risotto, asparagus and arugula salad, sliced almonds, beurre blanc   

D O L C I
VENETIAN MOUSSE 

smooth and rich chocolate mousse with 
chocolate-almond crust 

TIRAMISU 
espresso soaked lady fingers, marscapone 

GELATO DI GIORNO 
choice of daily gelato or sorbet  

CANNOLI 
crisp outer pastry with chocolate chip-ricotta filling 

I N S A L A T E  E  Z U P P A  
 BEET TRITATA 

red beets, basil aioli, goat cheese, crostini 

CAESAR TOSCANA*       
hearts of romaine, shaved parmesan,  
house caesar dressing 

WILD MUSHROOM BISQUE 
shiitake and portobello mushrooms,  
sharp provolone 

INSALATA RUCOLA 
arugula, fennel, lemon zest, pomegranate, 
pecorino, pine nuts, lemon vinaigrette

 CHRISTMAS EVE DINNER 
Wednesday,  December  24th ,  2025 

P R I M I  
ARANCINI      

pesto risotto, mozzarella, marinara  

SHRIMP SCAMPI* 
sautéed shrimp, lemon, white wine, cream 
garlic, fresh basil 

CAVOLETTI FRITTI      
crispy brussel sprouts, fresh green apple, 
pistachio, cider reduction, pomegranate seeds 

LASAGNE VERDURA  
alfredo, bechamel, eggplant, squash,  spinach, 
ricotta, roasted red pepper, mozzarella, marinara 

$84/PERSON 
RESERVATIONS REQUIRED


