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(Choice of one)
Chocolate Mousse 
Ricotta Cheesecake

Stuffed Cannolis
Gelato or Sorbeto 

&
Coffee or Tea 

happy new year
Complimentary Glass of Sparkling Red Wine

$125.00 PER PERSON EXCLUDING TAX, GRATUITY AND BEVERAGES

Visit our sister restaurant: 

Empire Steak House 

237 West 54th St. New York, New York 10019 ● 151 East 50th St. New York, New York 10022 

(Choice of one) 

INSALATA DI CAVOLETTI DI BRUXELLES
Fine sliced Brussels Sprouts mixed with dried cranberries, sliced roasted almond nuts and red onion in a 

creamy anchovy-vinaigrette dressing, topped with shaved parmesan cheese

BARBABIETOLE 
Sliced red beets, toasted in a honey vinaigrette dressing, topped with blue cheese

MUSSELS PROVENZANO
Sautéed mussels in white wine, garlic, cherry tomato, capers and fresh basil

POLPO ALLA GRIGLIA
Grilled octopus served with chopped broccoli robe, spicy cherry peppers, capers and olives

ZUPPA DI ARAGOSTA 
Lobster bisque soup.

(Choice of one) 

RAVIOLI CON BROCCOLI DI RABE
Home made ravioli pasta filled with broccoli rabe and sausage, sautéed in a light tomato sause 

TAGLIATELLE CON GAMBERI 
Homemade tagliatelle pasta sautéed with baby shrimp and chopped asparagus in a light olive oil and fresh 

garlic sauce 

(Choice of one) 

ROLLATINI DI POLLO
Stuffed chicken breast with eggplant, prosciutto di parma, and provolone cheese in sweet 

cherry wine sauce

LONG ISLAND DUCK 
Long Island duck breast lightly seasoned, pan seared, sliced nicely and served with a sweet blueberry 

sauce and mush potatoes

VITELLO TRE FUNGHI
Sautéed veal scaloppini with three different mushrooms in sweet marsala wine sauce

MEDAGLIONI DI MANZO 
USDA beef medallions sautéed in a port wine sauce with three types of mushrooms and fresh 

herbs

COSTOLETTE D'ANGELLO
Grilled Rack of Lamb with a dark mint sauce, served with mashed potatoes and string beans

FILETTO DI IPPOGLOSSO
Center cut of fillet of Halibut pistachio crusted and pan seared, served with home made gnocchi sauted 

with wild mushrooms in a white wine sauce with a touch of lemon juice 

SALMONE SELVATICO "PALMINTERI"
Grilled wild salmon with a plum-chili sauce, served with radicchio and a mango salad




