
New Year’s Eve Menu
$95/PERSON

Appetizers
Stuffed Mushrooms

sausage, broccoli rabe, sharp provolone

Clams al Forno
breadcrumb, bacon

Caprese
buffalo mozzarella, heirloom tomato

Caesar Salad
Parmigiano-Reggiano, toasted croutons

Frutti di Mare 
snails, shrimp, scallops, calamari, mussels, 

lemon, evoo

Sides
$9.95

Andy Boy Rabe 
Jumbo Asparagus 

Twice Baked Potato 
Sage Fingerling Potato

Dolce
Tiramisu Seasonal Cheesecake Cannoli

*Consumption of raw or undercooked beef, eggs, seafood, pork or poultry may increase your risk of food-borne 
illness or death, especially if you have decreased immunities and / or certain medical conditions.

20% gratuity added to all checks.

Entrées
Pork Chop 

double cut center chop, vinegar peppers, fingerling potatoes, 
garlic sautéed spinach

Lasagna 
veal, beef short rib, Italian sausage, creamy ricotta

Veal Chop Parmigiana
penne pasta 

Chicken Parmigiana
house-made cavatelli pasta

Filet Mignon Pizzaiola
oregano and basil rubbed 8 oz filet, house-made cavatelli, 

fresh mozzarella

Chilean Sea Bass
roasted potato, arugula & fennel salad

Seafood Fra Diavolo
shrimp, scallops, calamari, clams, spicy tomato sauce, linguine

Florida Stone Crab Claws
2lb. Medium Claws Add $22

Prime Steaks
Prime Cowboy Ribeye 22oz. Add $26

Prime 16oz. NY Strip Add $26

Surf Add-On
Petit Maine Lobster Tail 29.95 

Shrimp Scampi 24.95



New Year’s Eve Menu
$60/PERSON

Soups 
& Salads

Baciami Mixed Greens
soppressata, kalamata olives, sharp provolone, 

wedge tomatoes

Caesar Salad
Parmigiano-Reggiano, toasted croutons

Italian Chicken Escarole
baby meatballs, escarole

Sides
$9.95

Andy Boy Rabe

Jumbo Asparagus

Twice Baked Potato

Sage Fingerling Potato

Dolce
Tiramisu Seasonal Cheesecake Cannoli

*Consumption of raw or undercooked beef, eggs, seafood, pork or poultry may increase your risk of food-borne 
illness or death, especially if you have decreased immunities and / or certain medical conditions.

20% gratuity added to all checks.

Entrées
Scarpariello

chicken, sausage, potatoes, roasted peppers

Veal Chop Parmigiana
penne pasta

Chicken Parmigiana
house-made cavatelli pasta

Pork Chop
double-bone center cut chop, vinegar peppers, sauteed spinach

Lasagna
veal, beef short rib, Italian sausage, creamy ricotta

Faroe Island Salmon
Chef’s risotto, citrus beurre blanc

Seafood Fra Diavolo
shrimp, scallops, calamari, clams, spicy tomato sauce, linguine

Tuscan Chicken
mushrooms, peppers, onions, tarragon cream, fresh mozzarella

Vongole
clams steamed open in white wine, evoo, pan roasted garlic, linguine

Short Rib Rigatoni
five hour braised beef short rib, broccoli rabe, veal demi, 

Giuseppe di Cocco jumbo rigatoni


