
P R I M I

Spaghetti alle Vongole
house-made pasta, manila clams, saffron-sage butter,  

meyer lemon

o r

Lobster Cappelletti in Brodo
stuffed pasta, lobster mousse, white wine seafood broth

o r

Black Truffle Risotto
arborio rice, parmigiano-reggiano, fresh black truffle

S E C O N D I

Cotechino con Lenticchie
house-made pork sausage, green lentils, pearl onions,  

red wine sugo

o r

Whole Branzino with Sicilian Caponata
crispy-skin sea bass, tomato and eggplant stew,  

capers, parsley

o r

Brasato al Barolo
braised beef cheek, barolo and veal demi-glace, arborio rice, 

yukon gold potatoes, parsley, lemon oil

D O L C E

Pomegranate Panna Cotta
vanilla custard, pomegranate gelée, pistachio dust,  

pickled grapes, tarragon

o r

Caramel Tiramisu
ladyfingers, espresso, disaronno, caramel mascarpone, 

coffee spuma, cocoa powder

N E W  Y E A R ’ S  E V E  PR I X- F I X E

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase  
your risk of foodborne illness, especially if you have certain medical conditions.

1 4 5  P E R  P E R S O N

20% gratuity will be applied to all parties.


