
ENTRÉE
- Please Choose One - 

COSTOLETTE DI VITELLO CON RAGU DI PORCINI
pan roasted veal chop, salmoriglio, roasted tomato campanelle, porcini mushroom ragout

HALIBUT AL FORNO CON POLENTA MORBIDA  
E POMODORINI BARIGOULE

olive panna gratto crusted halibut, soft polenta, tomato and artichoke barigoule

CHRISTMAS EVE 2026
December 24th  |  $85++ per person

FIRST COURSE
- Please Choose One - 

FRITTO MISTO DI PESCE
calamari, shrimp, delicata squash, burnt lemon aioli, pecorino

BEEF CARPACCIO
tenderloin, pickled shallot, arugula, whole grain mustard, pecorino toscano, crispy garlic chips

SECOND COURSE
- Please Choose One - 

INSALATA DI NATALE
fennel, naval orange, chicory, castelvetrano olives, pine nuts, ricotta salata

SHRIMP SCAMPI
white wine, lemon, chili, parsley, garlic chips, grilled foccacia 

TABLESIDE DESSERT CART 
After Dinner Cocktails and Dessert Wines Available

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.
**For parties of 6 or more a 20% standard tip has been applied to your bill for your convenience. You may add additional tip and or adjust as you see fit. For guests starting a tab, any check  

left unclosed at the end of service will have applied 20% tip for your convenience. This amount may be adjusted by speaking with a manager. One-check policy for parties of 8 or more.  

DUBAI CHOCOLATE CANOLI

AMARETTO BISCOTTI

SPUMONI MOUSSE

GIANDUJA BOMBILINI

COCOA RUM BALL

MEYER LEMON TART


