
          PA S TA
FUSILL I  ALL A  NORMA  /  1 9 
tomato sauce, basil, eggplant & aged ricotta cheese

TUL I PA N I  A L  PES TO  LEGGERO  /  2 1 
tulipani shape pasta saute with zucchini, pine nuts, 

Pecorino Romano cheese & basil pesto

LU I NGU I NE  A LLA  PUTTA NES C A  /  1 9 
linguine shape pasta saute withtomato sauce, garlic, olives, 

capers, white wine, anchovies & olive oil

R IGATON I  /  23 
meat sauce bolognese style

OREC CH IET TE  /  22 
sauteed with Italian sausage, tomato, 
broccoli rabe & basil

TAGL IER IN I  ALLE  VONGOLE  /  23 
clams, garlic, white wine, parsley & olive oil

PA PPA RDELLE  C O N  LA  A NA TRA  A FFUMIC IATA  /  26 
large ribbon pasta with smoked duck breast, 

cherry tomatoes & wild  mushrooms

S PA GHETT I  A LL  FRUTT I  D I  MA RE  /  24 
fresh black  spaghetti pasta sauteed with shrimp, squid, 

mussels & clams with grape tomatoes, basil & seafood broth 
CARNE E PESCE
POLLO  ALL A  D IAVOL A  /  24 
grilled half deboned chicken citrus marinated, 
calabrese chili aioli

PORCHET TA  /  24 
roasted suckling pig served with herbs potatoes & roasted veggies

SALMONE  /  25 
grilled Scottish Salmon filet with roasted Kabocha squash, 
creamy spinach, dijon mustard sauce

 BRASATO  /  29 
slow braised Angus short ribs, mash potatoes, 
roasted winter roots 

C O N T O R N I
SPINAC I  /  7 
sauteed spinach, garlic & extra virgin olive oil

CAVOLET TO  D I  BRUXELLES  /  7 
brussel sprouts & bacon

A N T I PA S T I
S OU P O F  THE  D AY  /  8 
Chef choice, seasonal

POL P ET T IN E  /  1 2 
pork & beef meatballs in a tomato sauce, 
Parmesan crostini

CAL A M A R I  /  1 3 
fried Rhode island baby squid, chili, lemon aioli

COZZE ,SAMBUC CA  E  SAN  MARZANO  /  1 1 
local Maine mussels sauteed with Sambucca, 

shallots & San Marzano tomato sauce

S A L A D
CAESA R  SA L A D  /  1 1 
romaine lettuce, focaccia bread croutons, 
Parmesan cheese

BARBAB IETOLA  E  FETA  /  1 2 
Chick pea hummus, roasted beets, corn, pistacchios, 

cilantro leaves &  warm Feta cheese

AVO C A D O  /  1 3 
Boston bibb lettuce, avocado, crispy prosciutto, and 
lemon creamy dressing

BURR ATA  /  1 3 
soft center artisanal mozzarella cheese,arugula,roasted 
beets, pistachios, basil, balsamic reduction, olive oil

 
P I Z Z A 
PRO S C IU T TO  E  RUC OL A  /  2 1 
tomato sauce, mozzarella, Italian Prosciutto, burrata 
cheese & arugula

SALS IC C IA  E  FR IAR IELL I  /  1 7 
italian sausage, broccoli rabe, provolone 
& artisanal mozzarella cheese

M A R G HER ITA  /  1 6 
tomato sauce, artisanal mozzarella, 
basil, olive oil

FUN G HI  E  PA NCET TA  /  1 7 
wild mushrooms, Italian pancetta, parmesan & asiago 

PE P PER O N I  /  1 7 
tomato sauce, mozzrella, parmesan & pepperoni

F E A S T
CHRISTMAS DAY - NEW YEAR’S DAY

E V E
3 COURSE MENU

E V E
4 COURSE MENU

Buon Appetito!  Chef German Lucarelli

1PM to 6PM / $50 per person $50 per person $70 per person

C O ME  AND  CELEBR ATE  W ITH  US


