VARIA

MODERN TRATTORIA & WINE STUDIO

NEW YEAR’S EVE 2026

December 31st, 2026 \ $105++ per person

AMUSE-BOUCHE
WINTER MELON GAZPACHO

prosciutto wrapped compressed melon

FIRST COURSE

- Please Choose One-

STRACCIATELLA

sun-dried tomato pesto, pistachio pesto, grilled focaccia

ARTICHOKE & FENNEL TART

puff pastry, duck prosciutto, gorgonzola dolce, cherry balsamic

MARINATED HOT OLIVES

toasted focaccia

SECOND COURSE

- Please Choose One-

TUNA TARTARE

smoked mussel mayonnaise, sunchoke chips, shallot, caper, roasted garlic focaccia crisp

GRILLED ROMAINE CAESAR

celery root and focaccia breadcrumb, parmesan

SHRIMP & CRAB AGNOLOTTI

sauce américaine, cherry tomato conserva

THIRD COURSE

- Please Choose One-

PORCINI CAMPANELLA

eggplant sugo, pecorino

ROASTED EYE OF RIBEYE

braised beef and mushroom ragout, crispy gnocchi, pecorino

BUTTER POACHED LOBSTER LUMACHE

gigante beans, sofrito, panna gratto

ROASTED SQUAB

duck confit cannelloni, cherry pomegranate jus, zuni greens salad, pear vinaigrette

*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.



