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CHRISTMAS EVE DINNER
Tuesday, December 24th, 2024

INSALATE E ZUPPA PRIMI
BEET TRITATA ARANCINI |
red beets, basil aioli, goat cheese, crostini pesto risotto, sausage, mozzarella, marinara
CAESAR TOSCANA* SHRIMP SCAMPI*
hearts of romaine, shaved parmesan, sautéed shrimp, lemon, white wine, cream
house caesar dressing garlic, fresh basil
ITALIAN WEDDING SOUP CAVOLETTI AL FORNO
rich chicken broth, house meatballs, crispy brussel sprouts, fresh green apple,
ancini di pepe, spinach pistachio, cider reduction, pomegranate seeds
BRUSHETTA DI FICHI FioccHI DI PERA E TALEAGGIO
crostini, whipped ricotta, fig compote, pear and taleaggio filled pasta purse,_almonds
proscuitto, balsamic reduction green apple, rosemary-cream, balsamic
SECONDI

BisTECCA DI NATALE*
grilled tenderloin, garlic whipped potatoes, asparagus, red peppercorn-chianti demi-glacé

L.LAMB OSSO Bucco

braised lamb shank con sugo, creamy herbed polenta, sautéed spinach

PorrL.o CARBONARA RUSTICO
breaded chicken, sundried tomato, roasted garlic, lemon, tomato,
pinenut, pancetta, arugula, linguine, alfredo
(available with shrimp* or vegetarian)

GORGONZOLA GNOCCHI AL FORNO

house-made ricotta gnocchi, wild mushrooms, pancetta, gorgonzola cream

CAPESANTE AL MELOGRANO*
pan-seared hokkaido scallops, asparagus and arugula salad,
pomegranate beurre-blanc, parmesan risotto

NORWEGIAN HALIBUT*
pan-seared almond crusted halibut, cauliflower purée, fennel-arugula salad, crispy capers

DolLcl
VENETIAN MOUSSE GELATO DI GIORNO
smooth and rich chocolate mousse with choice of spumoni, sea-salt caramel, vanilla,
chocolate-almond crust chocolate or daily gelato or sorbet

TIRAMISU

espresso soaked lady fingers, marscapone

CANNOLI
crisp outer pastry with chocolate chip-ricotta filling

$68 /PERSON
RESERVATIONS REQUIRED

*These items may be served raw or undercooked, or contain raw or ﬂﬂdercoozéed.z'zgrediem‘s. Consuming raw or undercooked
meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



