
RED WINE POACHED PEAR SALAD
mixed greens, goat’s cheese, olive, red onion,

parmigiano reggiano, house dressing 

MOZZARELLA & TOMATO
fior di latte, blistered tomato, basil oil, grilled sourdough

SCALLOP RISOTTO
sweet pea and bacon risotto, seared scallop, chili oil

FENNEL & ROASTED RED PEPPER RIGATONI
fennel, leek, garlic, roasted red pepper sauce

SEAFOOD LINGUINE
halibut filet, fresh linguine, shrimp and crab cream sauce

PROSCIUTTO WRAPPED CHICKEN BREAST
fontina stuffed capon, cabbage and bacon mashed potato, pan jus

ROASTED BEEF TENDERLOIN
mushroom & onion, roasted garlic mashed potato

choice of one

choice of one

To Start

New Years Eve

Main Course

TIRAMISU
savoiardi, marscapone, espresso

SWEET PLUM BREAD PUDDING
spiked black plums, sourdough, candied rosemary

CHOCOLATE SEMIFREDDO
amaro nonino syrup, whipped cream

choice of one
Dessert

Massimo Capra - Executive Chef


