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New Year’s Eve
B U O N  C A P O  D ’ A N N O

E N T R É E S

B I S T E C C A  A L  TA R T U G O
Boneless ribeye steak grilled to perfection then finished 
with a mushroom brandy truffle sauce. Served over garlic 
mashed potatoes.

$26.95

L I N G U I N I  P E S C AT O R E
Shrimps, scallops, cod, calamari, Cedar Key clams, 
and branzino sautéed with olive oil, garlic, and herbs 
over linguine. Choice of red or white sauce.

$23.95

P O R K  O S S O B U C C O
Petite pork shank slowly braised in a porcini mushroom 
burgundy tomato sauce and served with Tuscan beans and 
apple-smoked bacon.

$23.95

S A L M O N E  A L L E  L E N T I C C H I E
Pan-seared Atlantic salmon over a bed of green lentils and 
prosciutto drizzled with aged balsamic. 

$22.95

A P P E T I Z E R

F I R E C R A C K E R  S H R I M P
Flour-seasoned baby shrimp lightly fried with sriracha 
aioli on a bed of citrus coleslaw and toasted peanuts. 

$15.95


