
Christmas Eve
Menu

ANTIPASTI
FRITTURA DI PARANZA

Flash fried calamari + shrimp + white fish + 
octopus + San Marzano tomato sauce

PORTOBELLO
Roasted portobello mushroom + ciabatta + 

Sangiovese wine reduction

BRIE CROCCANTE
Lightly breaded brie + flash fry + orange jam

ARANCINI
Fontina + porcini + beef ragu + parmigiano 

reggiano fondue

INSALATA
LIMONCELLO

Baby spinach + avocado + orange + shaved parmigiano 
reggiano + balsamic vinaigrette

STRAWBERRY AND BEET
Whipped lemon ricotta + smoked hot honey + balsamic 

pearls + spiced candied walnuts +     pickled mustard seeds

MAIN
BRANZINO

Pan seared branzino + saffron broth + shaved fennel + 
artichoke + fresh herbs + garlic + onions + roasted 

fingerlings potatoes

RICOTTA SPINACA
Homemade ravioli + stuffed spinach + ricotta cheese + 

mushroom Marsala creamy sauce

OSSO BUCO DI MAIALE
Pork osso buco + parmigiano reggiano risotto

POLLO ALLE ERBE
Half unbounded organic chicken grill + fresh herbs + 

roasted potatoes+ broccolini + lemon butter sauce

FILETTO GORGONZOLA
8 oz filet mignon + pan roasted + Gorgonzola 

cream sauce + mashed potatoes

CIOPPINO
Mussels + clams + calamari + octopus+ shrimp + prawns  + 

fish + tomatoes + fresh herbs  + olives + broth

AGNELLO IN CROSTA
Rack of lamb + pangratato herbs crust + licorice red wine 

reduction + parmesan risotto + tomato confit

LASAGNE
Classic meat lasagne

$69

LOBSTER BISQUE

DESSERT
LIMONCELLO 

TIRAMISU
PISTACHIO 
CANNOLI

Choice of:

Choice of:

Choice of:

Choice of:

TOMATO BISQUE
Topped with fried goat cheese


