
 
 

NEW YEAR’S EVE  
DINNER MENU   

 

 

COURSE 1 
(Select One) 

 
Lobster Bisque 

Maine Lobster, Sherry, Tarragon 
Lobster Brodo, Sourdough Crisp 

 
 
 

Minestrone 
 Vegetables, Pasta Shells,  
Parmesan Broth, Pesto 

 
 

COURSE 2 
(Select One) 

 

Panzanella 
Roasted Baby Beets, Roasted Pumpkin,  
Fresh Burrata, Butternut Squash Puree, 

Pickled Cipollini Onions, Torn Garlic Crouton,  
Olive Oil, Apple Saba, Maple Sage Vinaigrette 

 
 
 

Caesar Salad * 

Romaine, Croutons, Parmesan, Caesar Dressing 

Fall Salad 
Artisan Greens, Candied & Spiced Pumpkin Seeds, 

Roasted Squash, Shaved Squash, Goat Cheese, 
Apple Maple Dressing 

 
 

COURSE 3 
(Select One) 

Beef Cheek Raviolo 
Braised Beef, Tomato, Herb Ricotta,  

Beef Demi, Parmesan 

7 oz Beef Filet  
Mushroom Risotto, Roasted Squash, 

Madeira Sauce 

Chicken Cacciatore 
Roasted Cornish Hen, Cacciatore Sauce,  

Roasted Tomato, Chives 

PORCO A LA BRISSAGO * 
Breaded Pork Chop, Pomodoro, Garlic,  

Sweet Basil, Mashed Potatoes

Bucatini Carbonara * 

Guanciale, Fresh Cracked Pepper, Pecorino 

Rosemary Beet “Tenderloin” * 

Spaghetti Squash, Vegetable Demi 

 

Capesante Durante 

Diver Scallops, Mushrooms, Corn, 
Risotto, Peas, Lemon Vinaigrette 

 

  

Dolce Fortuna 
(Select One) 

New York Cheesecake 
Vanilla Cheesecake,  

Caramel Sauce, Chocolate Sauce,  
Fresh Berries 

Tiramisu 
Ladyfingers,  

Espresso Cognac Custard,  
Coffee Cream, Gianduja Curls 

 

 
 

 

$120 per person 

plus tax and service charge 


