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New Year’s Eve 2026 

 
 
 
 
  
  
 
 

Ring in the New Year with us! 
Reserve your table today - limited seating available. 

 
 
 

EARLY SEATING 
5:30pm - 8:00pm 

$95 per person 
 

APPETIZER 
choice of 

 

Mediterranean Seafood Soup 
halibut, orata, and roasted fennel in a saffron tomato broth 

 

Insalata Cesare 
romaine hearts, parmigiano, garlic croutons, tossed in 

house-made caesar dressing 
 

Insalata di Barbabietole e Caprino  🌱 
roasted beets, goat cheese, baby arugula, orange, and 

toasted pistachio with a light citrus vinaigrette 
 

Polpette di Cinghiale 
mini wild boar meatballs in rich spicy tomato sauce  

with garlic crostini 
 
 

MAIN COURSE 
choice of 

 

Linguine ai Frutti di Mare 
tiger shrimp, mussels, and scallops  

in a lemon dill cream sauce 
 

Cappelletti alla Vodka 🌱 
ricotta & spinach-stuffed cappelletti in vodka rosé sauce 

with cremini mushrooms and baby spinach 
 

Costoletta di Vitello 
grilled 10oz veal chop with a brandy, green peppercorn 

cream sauce, mashed potatoes and seasonal vegetables 
 

Agnello Brasato al Vino Rosso 
slow-braised lamb shank, fresh rosemary & merlot 

reduction with mashed potatoes and seasonal vegetables 
 

 

DESSERT 
choice of 

 

Torta della Nonna 
classic Italian custard tart, served warm 

 

Chocolate Ganache 
buttery tart filled with bittersweet chocolate ganache 

 

Sorbetto 
lemon or raspberry sorbet 

 
 
 
 
 
 
 
 
 
 
 
 
 

LATE SEATING 
8:30pm to close 
$149 per person 

 

APPETIZER 
 

 

Insalata di Mortadella e Stracciatella 
thinly sliced mortadella and creamy burrata stracciatella on 

a bed of baby arugula with crushed, roasted pistachio 
 
 
 

FIRST COURSE 
 

 

Risotto ai Frutti di Mare 
creamy saffron risotto with shrimp, calamari,  

mussels, and scallops 
 
 
 

MAIN COURSE 
 

 

Filetto di Manzo 
grilled 7oz beef tenderloin filet with marsala and sage demi-

glace, truffle-parmesan mashed potatoes  
and seasonal vegetables 

 
 

 

DESSERT 
 

 

Torta della Nonna 
classic Italian custard tart, served warm with vanilla gelato 

 
 

Coffee, Tea, Espresso, Cappuccino 
 
 

DJ and dancing from 10:30pm to close. 
Complimentary glass of prosecco. 

 
 
 
 

Accommodations will be made for dietary restrictions or allergies. 
 

Bar, taxes, and gratuities not included. 
 


