
 

 

 
 
 

 

New Year’s Eve 2024 
 

APPETIZER 
 

Focaccia Toscana 
 

choice of 
 

Seafood Bisque 
new england style creamy seafood soup 

 

Frittura Mista 
crispy-fried marinated squid, tiger shrimp, and julienne vegetables, spicy chipotle aioli 

 

Burrata 
imported burrata cheese with prosciutto and roasted cherry tomato 

 

Insalata Cesare 
romaine hearts, parmigiano, garlic croutons, homemade caesar dressing  

& crispy prosciutto (Italian ham) 
 

MAIN COURSE 
 

choice of 
 

Filetto di Manzo 
grilled 7oz beef tenderloin filet served with a chianti demi-glace,  

scalloped potato & seasonal vegetables 
 

Orata alla Griglia 
grilled seabream filet served with lemon herbed olive oil, tomato risotto arancini  

& seasonal vegetables 
 

Pollo Scottato 
 pan-seared chicken breast supreme with a shiitake mushroom, sun-dried tomato white wine sauce,   

scalloped potato & seasonal vegetables 
 

Fettuccine Bianco e Nero al Limone 
black & white fettuccine al aglio e olio with shrimp, scallops, 4oz lobster tail, & lemon zest 

 

DESSERT 
 

choice of 

Tiramisú – Pecan Crostata – Tartufo 
 

Coffee, Tea, Espresso, Cappuccino 
 

Accommodations can be made for dietary restrictions or allergies 
$125 per person. Drinks, taxes, and gratuities extra. 

 


