Christmas Eve Menu 2018

FIRST

Lobster, Treviso and Arugula Salad
Roasted Beets, Toasted Pignoli Nuts, Old Balsamic

Or

Chestnut Soup

Celery Root Gnocchi, Pomegranates, Fried Sage Leaves

SECOND

Spinach and Ricotta Raviolo
Fresh Egg Yolk, Parmiggiano Foam, Truffle Oil

Or
Wild Mushroom and Boar Pappardelle
MAINS

Classic Porchetta
Herbed Pork Tenderloin, Agro-Dolce Vegetables, Local Mushrooms

Or

Grilled Branzino
Broccolini, White Beans, Pancetta

DESSERT

Zuppa Inglese
Sponge Cake, Orange, Pistachio

Or
Baked Caramel Apple, Anisette Ice Cream

Four Courses
$95 PP



