SPUNTINI

Charcuterie Cured Meats + Cheeses For The Table.

ANTIPASTO

Pan Fried Cotechino Holiday Italian Sausage. Seared
Mushrooms. Sunchoke Puree. Jus.

Mixed Greens Goat Cheese. Fresh Herbs.
Candied Walnuts. White Balsamic Dressing.

PRIMI

Chestnut Flour Casarecce Seared Porcini Mushroom:s.
House Made Ricotta. Fresh Herbs. Truffle Pecorino.

Ragu Stuffed Agnolotti Parmesan Butter.

SECONDI

Whole Roasted Top Sirloin

Feast of The Seven Fishes Stew Clams. Mussels.
Fish. Shrimp. Scallops. Octopus. Crab.

For The Table- Wood Oven Roasted Carrofs.
Parmesan Polenta.

DOLCE

Zeppoli Fried Pillows of Heaven Covered in
Powdered Sugar. Caramel + Chocolate
Dipping Sauce.

#MERRYCHRISTMAS



