
Insalate
Insalata alla Pera

Fresh baby organic spring mix with 
sliced pears, gorgonzola cheese 
and walnuts, tossed in balsamic 

vinaigrette

Insalata di Cesare
Classic Caesar salad, romaine 

tossed with freshly baked croutons 
and topped with parmigiano 

reggiano shavings

Insalata della Casa
Fresh baby organic spring mix with 
cherry tomatoes, red onion, tossed 

in white balsamic vinaigrette

________________________
Tortellacci alla Rustica - 36

 Large filled pasta with veal and 
beef, with sun dried tomatoes, in a 

brandy cream sauce

Pappardelle Mare e Monti - 42
Wide ribbon pasta with jumbo shrimp, 

scallops and panchetta, wild mushrooms 
tossed in a light tomato saucec

 

Dolci
Tiramisu

Traditional ladyfingers dipped in espresso 
coffee, layered with marscapone cheese and 

dusted with coco powder
Panetone 

Italian holiday cake

Antipasti

Corallini di Mare 
Seafood salad tossed in extra virgin 

olive oil, fresh lemon juice

Burrata
Mozzarella filled with stracciatela & 

cream, over arugula & cherry 
tomatoes, with red wine vinaigrette

Portobello Ripieno
Portobello mushroom stuffed with 

sweet Italian sausage & red peppers

Entrees

Ravioli di Aragosta - 35
Ravioli filled with Maine lobster, 

served with a vodka lobster sauce

Brasciola con Rigatoni - 39
Veal stuffed brisciola with rigatoni 

pasta, tossed in marinara sauce

 

Buon Natale -2014
Christmas Eve Menu

Entree price includes your choice of antipasto, salad & dessert



Dolci

Panettone con Frutta di Bosco
Traditional Italian Christmas cake, 

served with vanilla gelato and fresh 
berries

Entrees served with roasted 
potato and mixed vegetables

Pollo alla Marsala - 34
Breast of chicken sauteed with 

champion mushrooms and Marsala 
wine sauce

Vitello Piccatta - 39
Tender veal medallions sauteed with 
capers, fresh lemon juice, butter and 

white wine

Cernia Oreganata- 47
Fresh grouper pan seared, topped with 
fresh oregano seasoned breadcrumbs, 
jumbo shrimp and baby clams, finished 

in a white wine sauce

Filetto al Barolo ai Fungi Salvagi - 50
8 oz Filet Mignon sauteed withwild 

mushrooms, in a Barolo wine 
reduction 


