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FINE ITALIAN CUJSINE

8 CHRISTMAS DINNER

ono

APERITIVO DELLO CHEF & CHAMPAGNE
Chef’s Selection of Canapés

— CHOICE OF —
GRANCHIO
Crispy Soft Shell Crab, Broccoli Slaw, Pineapple Salsa
PARMIGIANA
Baked Eggplant, DOP San Marzano Tomato Sauce, Mozzarella di Bufala

SPADA
Peppered & Seared Swordfish Carpaccio, Salmon Roe, Lemon Dressing

— CHOICE OF —
RAVIOLI
Housemade Duck Ravioli, Duck Ragu, Dark Chocolate
RISOTTO
Parmigiano, Umbrian ‘San Pietro a Pettine’ Truffle

CAVATELLI
Key West Pink Shrimp, Champagne Sauce, Roasted Pistachios

— CHOICE OF —
MANZO
Braised Short Rib, Confit Red Onion, Pecorino & Thyme Whipped Potatoes

PASSERA
Georges Bank Flounder Francese,
Pesto & Amalfi Lemon Spaghetti, Osetra Caviar

CAPESANTE
Pan Seared Sea Scallops, Smoked Eggplant, Spiced Carrots, Jus

— CHOICE OF —
MARITOZZI
Cream Filled Brioche Doughnut Trio: Pistachio, Chocolate, Raspberry
PERA
Confit Pear, Hazelnut Mousse, Vanilla Cake, Rum Gelato

ZUPPETTA DI CIOCCOLATO
Italian Hot Chocolate, Orange Brulée, Blackberry
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RESERVATIONS REQUIRED. PLEASE VISIT SALE-E-PEPE.COM OR CALL 239.393.1600.
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