2018

Happy New Year
$60 per person 5:30pm reservations and earlier, $70 per person after 5:30pm
beverages, dessert, tax, and gratuity not included

1st Course

3rd Course

choice of

choice of

soup of the day

spaghetti squash parmigiana (vegetarian)

eggplant rollatini

house marinara, melted mozzarella
steamed string beans

ricotta, spinach, melted mozzarella

short rib cannelloni (2 pieces)

fried calamari

truﬄe cream sauce with english peas

fra diavolo OR thai style

rigatoni bolognese

Italian Burrata and roasted heirloom
tomatoes

Penne a la Vodka

with crostini, micro arugula

Clams Casino or Baked Clams
short rib cannelloni

chicken or veal parmesan with linguine
Linguine with white clam sauce
shrimp alla peggy

truﬄe cream sauce with english peas

jumbo shrimp oreganata served over capellini
pomodoro

prince edward island mussels

scampi piccolo

fra diavolo OR bianco

jumbo shrimp with artichoke hearts, garlic, white wine

crispy blue point oysters

crab meat crusted salmon ﬁllet

truﬄe aioli and thinly sliced prosciutto

maryland lump crab cake
roasted corn, avocado and chive oil

beef carpaccio
baby arugula, sliced onion, shaved parmesan, truﬄe oil

avocado salad
blue cheese, red grapes, granny smith apples
wonton chips, sherry vinaigrette

(3) Jumbo Shrimp Cocktail (+$5.00)
Colossal lump crab Cocktail (+$10.00)

horeseradish sauce

grilled montauk swordﬁsh steak
escarole, white beans, diced tomatoes, beurre blanc

ﬁllet of sole roberto
lightly breaded, fresh tomato and basil, lemon white
wine sauce

*panko crusted or sesame crusted
yellowﬁn tuna
fresh shucked corn, sprouts, avocado
soy dipping sauce

twice roasted 1/2 long island duck
sweet potato orzo, pomegranate sauce

braised boneless beef short ribs

2nd Course

horseradish cream, ribs braising sauce, crispy onions

baby iceberg wedge salad

*14 oz Grilled Center-Cut Pork Chop

with tricolor tomatoes, baby cucumbers
radish, vinaigrette dressing

hot cherry peppers, mushrooms, onions, potato hash

*grilled marinated skirt steak
sautéed asparagus, garlic mashed potatoes
red wine sauce

veal chop valdostano or "ﬂaherty"
stuﬀed with prosciutto di parma, mozzarella
brandy mushroom sauce or spicy vodka sauce

(+$15.00)

*Grilled Filet mignon or au poivre
(+$15.00)

*16 oz Prime sirloin steak (+$15.00)
*this menu item can be cooked to order
**this menu item is served raw. consuming raw or undercooked meat, ﬁsh, shellﬁsh or fresh shell eggs
may increase your risk of food bourne illness - especially if you have certain medical conditions.

