
New Years Eve Menu
 

E N T R E E
D I N N E R

D e c e m b e r  3 1 s t ,  2 0 2 5 4 : 0 0 p m - 8 : 3 0 p m

HOT ARTICHOKE AND SPINACH DIP
Artichokes, spinach, parmesan, sour cream, mayonnaise and sweet peppers.

 Served with sliced baguette and crackers • 13.95

BAKED MUSHROOMS
Stuffed with seasoned bread crumbs, pancetta bacon, roasted red pepper, 

basil and parmesan •15.95

GAMBERETTI
Grilled shrimp wrapped in pancetta bacon and sage. 

Served with creamy Gorgonzola sauce • 19.95

LAMB CHOPS
Herb and garlic marinated grilled lamb chops.

Served with a red wine-rosemary sauce 

CHICKEN LIMONE
Sautéed chicken breast in a lemon, brandy cream sauce 

VEAL PARMESAN
Thin slices of sautéed veal with marinara sauce and melted fresh mozzarella

TUSCAN RIBEYE
Grilled Ribeye steak topped with portobello mushroom-Marsala wine sauce

PORK BOCCONCINI
Pan-seared pork tenderloin medallions with mango chutney and

raspberry port wine sauce

PENNE PORTOBELLO
Creamy portobello mushroom sauce with grilled chicken, spinach, sundried

tomatoes, and a touch of marinara.  Tossed with Penne pasta.

SEAFOOD RISOTTO 
Shrimp, scallops, salmon, cod, clams, Dungeness crab, broccoli, onions

and tomatoes. Tossed in creamy Italian style rice 

SCAMPI GRIGLIA 
Grilled large shrimp with lemon butter, garlic, Dijon, roma tomatoes and fresh basil.

Served over angel hair pasta

PENNE ARRABIATTA 
Spicy Marinara with red pepper flakes, green peppercorns, Italian sausage, onion and

fresh oregano tossed with Penne pasta.

 P A S T A
D I N N E R

$58

SPECIAL DINNER INCLUDES:
 

$62

Prosecco, MoscatoorSparklingCider
Soup or green salad
Entrée or pasta selection
Choice of dessert

E N T R E E S

A P P E T I Z E R S

P A S T A S  /  R I S O T T O

  S e r v e d  w i t h  s e a s o n a l  v e g e t a b l e s  a n d  a  c h o i c e
o f  o v e n  r o a s t e d  p o t a t o e s  o r  f e t t u c c i n e  m a r i n a r a

Full dinner menu also available
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