
N E W  Y E A R S  E V E  2 0 2 3

APPETIZER
C H O I C E  O F

C A E S A R
little gem, colatura dressing, parmigiano & garlic mollica

S T U F F E D  M E AT B A L L S  F R I T T I 
smoked mozzarella, pomodoro stratto & fonduta

OY S T E R S 
cocktail sauce & red wine mignonette

ENTRÉE
C H O I C E  O F

6  O Z  P E T I T  F I L E T

H A L I B U T 
herb crust & bagna cauda

C H I C K E N  S C A R PA R I E L L O 
sausage, peppers & potatoes

B A K E D  C A M PA N E L L E
porcini sausage ragu & herb pancetta crust

PA S TA  A L  P O M O D O R O
chef’s signature sauce

C H O I C E  O F  S I D E

Potato Purée  chicken jus & crispy shallots
Charred Asparagus  preserved lemon & feta

Roasted Wild Mushrooms  parmigiano & thyme

DESSERT
C H O I C E  O F

A P P L E  C R O S TATA
honey amaretto gelato

C O C O N U T  PA N N A  C O T TA
guava, caramelized pineapple & coconut sorbet

M A S C A R P O N E  C H E E S E C A K E 
graham cracker crust, cinnamon chantilly & pear compote

Please inform us of any allergies or dietary restrictions. 


