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CHRISTMAS EVE A LA CARTE MENU

ANTIPASTI
FIOR DI LATTE 22 POLPO 28
Homemade fresh mozzarella, tomato, Spanish Octopus sauteed with olives, potatoes,
roasted peppers, balsamic glaze capers, onion, artichoke hearts, cherry tomatoes
VONGOLE OREGANATA 22 ZUPPA DI CROSTACEO 24
(6) Littleneck clams served oreganata style Mussels & Clams Sauteed in a spicy marinara sauce
CALAMARI FRITTI 22 FAMOUS MAMMA’S MEATBALLS 24
Fried squid served with marinara sauce (3) Pan- fried meatballs in tomato sauce served with
ricotta cheese
SEAFOOD SALAD 28
Calamari, octopus, shrimp, celery, peppers, red ARANCINI 21
onion, olives, lemon, e.v.0.0. Saffron rice, fresh mozzarella, peas, chop meat,
marinara sauce
PASTA
GNOCCHI SORRENTINO 34 LINGUINE FRUITTI DI MARE 46
Homemade gnocchi, tomato sauce, Linguine with mussels, clams, shrimp, & calamari in
fresh mozzarella, ricotta a white wine sauce
FIORETTI BOSCAIOLA 34 LOBSTER GARGANELLI 46
Beggars purse pasta stuffed with pear & ricotta Garganelli, lobster cream sauce, lobster meat, corn

cheese in a mushroom & prosciutto cream sauce

ENTREE

POLLO VALDOSTANA 34
Sauteed chicken breast, prosciutto, fresh mozzarella, white wine demi glaze

STUFFED SHRIMP 42
Shrimp stuffed with lobster meat, crabmeat, & shrimp in a lobster cream sauce

BRANZINO 55
Mediterranean seabass in a white wine lemon sauce with capers & artichoke hearts

RED SNAPPER LIVORNESE 55
Pan-seared Red Snapper, olives, capper, onions, light tomato sauce

NY STRIP STEAK 55
Au poivre sauce

SHORT RIBS 45
Braised for eight hours in a Barolo wine sauce




