
HAPPY NEW YEAR 
Sunday, December 31, 2017  |  4 Courses for $50 

 

PRIMI 
Tortellini Fonduta   

black truffle butter, shaved alba white truffles, parmigiano reggiano  

Seafood Ravioli   

truffle cream sauce & fresh tarragon 

Lobster Bisque  

spicy rock shrimp, sweet basil 

 

INSALATA e ZUPPA 
Caesar Salad   

chilled romaine lettuce, parmigiano reggiano , white anchovies 

Chilled Seafood Crudo   

bay scallops, calamari, rock shrimp, fennel, orange, cherry tomatoes 

Arugula Salad 

fennel, pine nuts, pomegranate pearls, parmigiano reggiano, evo 

 

SECONDE 
Grilled Colorado Lamb Chops 

arugula pesto, truffle potato gratin, asparagus 

Wild Caught Turbot Caponata 

eggplant, squash, tomato, olives, tarragon mustard sauce 

Pan Seared Diver Scallops 

creamy gorgonzola sage polenta, porcini mushrooms, tomato saffron sauce 

Fileto di Manzo con Crab 

jumbo lump crab meat, green beans, béarnaise sauce 

 

DOLCI 
Lemon Curd Torte 

pistachio crust & raspberry sauce 

Chocolate Molten Lava Cake 

raspberry sauce & hazelnut gelato 

White Chocolate Mascarpone Cheesecake 

  thin mint oreo cookie crust & peppermint gelato 

Tiramisu 

chocolate cake & mascarpone cream, chocolate shavings & leghorn sauce 
 

Executive Chef Jose Gutierrez 


