§ New Years Eve
: n 13 Specials

Zuppa
Lobster Bisque $10

Tortellini En Brodo

$7

Antipasta
Grass fed Carpaccio with baby arugula, capers, and
shaved parmesan. $13

Jumbo Lump Crab Encroute ~ Jumbo lump crabmeat
stuffed in a puff pastry with a spicy peppercorn
cream sauce. $15

Seared scallops over potato crispy, topped with
minced lentils, in a red wine and butter sauce.
$15

Insalata
Arugula with hearts of palm, blood oranges, goat
cheese, pine nuts, with a fresh thyme and orange
dressing. $10

Pasta
Cannelloni Rossini ground veal, pork, and spinach
E rolled in pasta baked with cheese and a tomato cream E
sauce $26

Tagliolini with shrimp, New Zealand mussels, crab
claws, and jumbo lump crabmeat, in a saffron tomato
sauce. $29

Pesce

L]
' WARNING: CONSUMPTION OF UNDERCOOKED MEAT, POULTRY, EGGS, OR SEAFOOD MAY INCREASE
Pl THE RISK OF FOODBORNE ILLNESSES. ALERT YOUR SERVER IF YOU HAVE A SPECIAL DIETARY REQUIREMENTS.




Pan seared Chilean sea bass over a broccoli rabe and

crab risotto. $27
Whole imperial stuffed lobster $35
Carne
Honey crusted lollipop lamb chops $35

Surf & Turf - Filet Mignon with stuffed fresh water
jumbo prawn. $39

Veal Osso Bucco over broccoli rabe risotto S29

WARNING: CONSUMPTION OF UNDERCOOKED MEAT, POULTRY, EGGS, OR SEAFOOD MAY INCREASE
THE RISK OF FOODBORNE ILLNESSES. ALERT YOUR SERVER IF YOU HAVE A SPECIAL DIETARY REQUIREMENTS.



