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EXECUTIVE CHEF ¢ DOMENICO CORNACCHIA .=

Spend more time with family and less
time in the kitchen — order our
complete Christmas dinner!

Only $68 per person.

STARTERS
AHI TUNA

silky slices accented with tonnato cream and caperberry brine g,

DILL-CURED SALMON

delicately seasoned, served with cool sour cream

MARINATED SARDINES

lightly flash-pickled and sct atop crisp crosi

FRESH OYSTERS ON
THE HALF SHELL

chilled and pristine, accompanied by classic condiments

Pasia s
SQUID INK SPAGHETT!

tossed with cockles and clams, fresh parsley, scallions
and a warm garlic- EVOO emulsion

Fimnre —

CRAB-STUFFED SOLE & e
RHODE ISLAND CALAMARI

sole filled with sweet crab, paired with Rhode Island calamari
stuffed with black rice, finished in a paprika-tomato sauce

Drgsert .
| EMON CHEESECAKE MO\

air-light mousse with whipped cream
and vibrant Meyer lemon

We can accommodate pescatarian or vegetarian diets



