
NEW YEARS EVE SPECIALS 
December 31st, 2017 

 

PRIMI 
Roasted Lobster Bisque    10 

spicy rock shrimp, white truffles & parmesan crostini 
 

Tortellini Fonduta with Roasted Maine Lobster    14 
maine lobster,  white alba truffle,  

parmigiano reggiano, truffle butter 
 

SECONDE 
Homemade Saffron Gnocchi with Lobster    24 

fresh peas alba white truffle butter & parmigiano reggiano  
 

Filet Mignon & Lobster    30 
truffle potato gratin, asparagus, 

barolo sauce & alba white truffles 
 

Pan Roasted Icelandic Turbot    30 
jumbo lump crab meat, grilled asparagus,  

herb roasted red pepper sauce 
 

DOLCI 
White Chocolate Mascarpone Cheesecake    9 

thin mint oreo cookie crust & peppermint gelato 
 
 

A la carte from our regular menu available all day. 
 

Executive Chef Kevin Ascolese 


