
Christmas Eve Menu

Fried Zucchini Flowers  
(cheese, marinara)

Fried Calamari & Shrimp                       
(chili aioli, herb salad)

Appetizers

Charcuterie Board
(cured meats, cheese, garnishes

Striped Lobster Ravioli                          
(pesto cream sauce)

Clams Casino
(butter, bacon, parsley) 

Bacon Wrapped Scallops          
(balsamic glaze, scallions)

Lobster Bisque
(crostini, herbs)

Burrata Salad
(beets, tomatoes, arugula)
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Whole Lobster Bucatini                        
(garlic, cherry tomato sauce)

Half Roasted Chicken                     
(sweet potato puree, hot honey)

Fennel Crusted Halibut                   
(asparagus sauce)

Grilled Fillet Mignon
(sweet potato puree, fig balsamic
reduction, spinach)

Grilled Lamb Chops                       
(mashed potatoes, mint chermoula,
spinach)

Bucatini Carbornara                      
(crispy bacon, parmesan, pecorino)

Bacon Wrapped Stuffed Chicken            
(spinach, cheese, mashed potatoes,
red chimichurri)

Branzino Fillet                             
(beets, olives tapenade, pistachio)

Linguine White Clams Medley               
(cockles, manila, little neck)

Seafood Cannelloni                        
(white port wine cream sauce)

Paccheri Pomodoro                        
(stracciatella)

Stuffed Porcini Gnocchi                    
(broccoli rabe, feta cheese sauce)
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Small Caesar or Small House Salad
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WINE BY THE GLASS AND BOTTLE

White WineRed Wine

Firesteed/Pinot Noir

Nobel Wine 337/Cabernet

Kendall Jackson/Cabernet 

Trivento/Malbec

Ruffini/Chianti 

House Wine Selection

Pinot Noir, Cabernet, Merlot

Santa Margherita/Pinot Grigio

Noble Wines 446/Chardonnay

Ruffino Lumina/Pinot Grigio

Whispering Angel/Rose

Vitiano/Vermentino

House Wine Selection 

Pinot Grigio, Sauvignon Blanc, Moscato,
Chardonnay, Zinfandel

COCKTAILS
Italian Whiskey Sour                          
(whiskey, sour mix, topped with Ruffino
Chianti)

Darken Stormy                               
(dark rum, fresh lime, ginger beer)

Pomegranate Mule                            
(Titos vodka, pomegranate, fresh lime, ginger
beer)

Limonata di Taverna                          
(Bourbon, blueberries, lemonade)

French 375                                  
(Titos Vodka, white cranberry, lemon, berries,
Prosecco)

Blackberry Bourbon Sour                      
(Bulleit, simple syrup, lemon juice, lime juice,
blackberries)

Blue Sangria                                  
(Applejack, blueberry, lemon, Lambrusco,
amaro, spices)

Stop and Smell the Rosé                       
(Buffalo Trace, Strega, rose simple syrup, lemon, 
bitters)

Double Pear Martini                           
(pear vodka, agave, pear juice, lime juice)

Cioccolato Martini                            
(vanilla vodka, Kalua, Baileys, Godiva chocolate
liquor) 

French Martini                                
(vodka, Chambord, pineapple juice)
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ASK THE SERVER FOR BOTTLES AND TAP BEER SELECTION


