
 
New Year’s Weekend Menu $65 a person 3 course dinner 

 
Appe$zers choice of  

 
Octopus Carpaccio 

arugula, shallots, capers, lemon oil  
Burrata 

roasted bell peppers, prosciu?o, fig glaze 
Mussels 

Fra diavolo  
Ar2chokes 

anchovies, garlic, white wine 
 

Entree choice of  
 

Ravioli 
cacio e Pepe filled, Amatriciana sauce 

Rigatoni 
porcini, lamb ragu, grated parmigiana 

Squid ink Fusilli 
jumbo lump crab meat, sweet peas, blush cream 

Pork Chop Milanese 
arugula, grape tomatoes, burrata 

Branzino 
couscous, grape tomatoes, spinach 

Riso?o 
lobster meat, corn, sweet peas  

 
Dessert choice of 

 
Tiramisu, Cannoli 

Limoncello cake, Gianduja Gelato 

BURRATA

P H I L L Y


