
W I N T E R  S A L A D

MAIN PLATE

SHARED BITES FOR THE TABLE

B R A I S E D  S H O R T  R I B
Cabernet Braisted Beef Short Rib, 

Gri l led Asparagus, Garl ic Mashes Potatoes

C H I L L E D  S H R I M P  C O C K T A I L

G R I L L E D  C A R R O T S  &  H O N E Y  W H I P P E D  R I C O T T A

A N G R Y  S H R I M P  &  C R A B  R I G A T O N I
 Shrimp, Crab Meat, Rigatoni ,  Spicy Calabrian Peppers 

Cognac Cream Tomato Sauce

S T R A W B E R R Y  &  B U R R A T T A

2026 New Year 
Celebration

SWEET ENDING

“ M O N E Y  B A G ”  P A S T A  P U R S E S

Baby Kale & Greens, Apples, Candied Walnuts,  
Maple Honey Vinaigrette

Pear & Cheese Purses, Parmesan Cheese, Tomato
Portobel lo Mushroom, Broccolini ,  Brown Butter Sauce

B U T T E R F L Y  B R O N Z I N O
Capers,  Cherry Tomato, Extra Virgin Olive Oil  

Herb Roasted Potato

Molten Chocolate Lava Cake | Berr ies |  Vani l la Gelato

CELEBRATION SIPS
Midnight Toast

E A C H  G U E S T  T O  C H O O S E

$ 1 7 9  P E R  P E R S O N *
7 %  S A L E S  T A X  &  2 0 %  G R A T U I T Y  W I L L  B E  A D D E D


