
Tuesday, December 31 . 4-10 pm . $280 per person

Antipasti 
— choice of —

ZUPPETTA 
Luciana-Style Octopus, Key West Pink Shrimp,  

Saffron Potatoes, Cannellini Beans, Soppressata Chips

DI MARE 
Grilled Mixed Seafood, Seaweed Salad, Cocktail Sauce

CULATELLO DI ZIBELLO 
Italy’s Most Prized Prosciutto di Parma,  

Stracchino, Crispy Pizza, Mostarda di Cremona 

Pasta 
— choice of —

PAPPARDELLE 
Housemade Ricotta Stuffed Pasta,  

Guanciale, Green Peas, Foie Gras Jus

RAVIOLI 
Housemade Smoked Eggplant Ravioli,  

Key West Pink Shrimp, Samphire, Scamorza Sauce

RISOTTO 
60-Month Aged Parmigiano,  

Seared Ahi Tuna, Beer Reduction 

Secondi 
— choice of —

CAPESANTE E OCA 
Georges Bank Sea Scallops,  

Pan Seared Foie Gras, Asparagus, Butter Sauce

FILETTO AL SURF 
Grass Fed Beef Tenderloin, Maine Lobster Tail,  

Corn, Brown Butter Jus

MAIALE 
Mustard & Almond Crusted Pork Tenderloin,  

Crispy Pork Belly, Spiced Carrot Purée, Marsala Jus 

Dolci 
— choice of —

RICORDO SACRIPANTINA 
Sponge Cake, Buttercream,  

Piedmont Hazelnuts, Zabaione Cream

BELLA 
Chocolate Mousse, Maple Pudding, Rum Gelato

VOGLIO A TE 
Panna Cotta al Panettone,  

Baileys Irish Cream Cake, Almond Gelato

To Begin
Prosecco for the Table 

Beef Carpaccio & Truffle  •  Parmigiano Zeppola  •  Salmon Tartare on Brioche

All orders are subject to 20% service charge and 6% sales tax. Please inform your server if you have any food allergies or special  
dietary restrictions. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.


