
Thursday, December 31, 2020   |   3 Courses for $60 

 
PRIMI 

LOBSTER BISQUE 

jumbo lump crabmeat & parmesan crostini 
 

TORTELLINI FONDUTA   

shaved alba white truffles, parmigiano reggiano  
 

LOBSTER RISOTTO     

alba white truffle, fresh tarragon, peas, parmigiano reggiano 

 
SECONDE 

PRIME AGED FILET MIGNON ROSSINI  

truffle potato gratin, asparagus, perigourdine sauce & alba white truffles 
 

PAN ROASTED SEA BASS 

herb ricotta gnocchi, roman style artichokes, grilled asparagus, roasted red pepper sauce 
 

LOBSTER FRA DIAVOLO 

lobster, shrimp, scallop, clams, mussels, calamari, arrabbiata sauce, linguine, chile flakes & basil 
 

PORCINI BRAISED SHORT RIB 

chanterelle mushroom, butternut squash risotto, porcinichianti sauce 

 
DOLCI 

GRANNY SMITH APPLE & ALMOND CROSTATA 

caramel sauce & cinnamon gelato 
 

CHOCOLATE MOLTEN LAVA CAKE 

raspberry sauce & vanilla bean gelato 
 

TIRAMISU 

layers of lady fingers, mascarpone mousse, marsala cream,  chocolate shavings & leghorn sauce 


