
New Years Eve 2017 
Saturday December 31, 2016    8:30 until midnight 

Dinner, Dancing & Live Entertainment 

$50 per person 
PRIMI 

Tortellini Fonduta   

black truffle butter, shaved alba white truffles, parmigiano reggiano  

Spaghetti Bolognese   

classic bolognese sauce  

Homemade Saffron Fettuccini with Maine Lobster    

baby spinach, alba white truffle butter, parmigiano reggiano  

INSALATA 

Caesar Salad   

chilled romaine lettuce, parmigiano reggiano , white anchovies  

Brussel Sprouts Salad   

crispy prosciutto, pecorino cheese, balsamic glaze, evo  

Arugula Salad   

fennel, pears, roasted pumpkin seeds, evo, lemon & parmigiano reggiano  

SECONDE 

Bone-in Beef Short Rib 

truffle whipped potatoes, chanterelles, citrus gremolata  

Grilled Branzino Siciliano 

cherry heirloom tomatoes, green beans, red onion, evo  

Fileto di Manzo con Lobster 

4oz filet & maine lobster, truffle gratin  

potatoes, grilled asparagus, rosemary barolo sauce  

DOLCI 

Lemon Curde Torte 

pistachio crust & raspberry sauce 

Chocolate Molten Lave Cake 

raspberry sauce & hazelnut gelato 

Tiramisu 

layers of chocolate cake & mascarpone cream,  

chocolate shavings, & leghorn sauce 

White Chocolate & Mascarpone Mousse Cannoli   

           crispy caramel tuile, raspberries & peppermint gelato 
 

Executive Chef Kevin Ascolese 


