IEW YEAR'S EVE FERATURE MENU

ANTIPASTO

INSALATA CAPODANND

arganic greens, granny smith apple, pecan, dried cranberries, house made vinaigrette 16

ASSAGGINO TRIO

tempura wasabi aioli + smoked salmon & avocado bruschetta + Yorkshire pudding, pulled beef, caramelized onion 15

MUSSELS & CLAMS

fresh mussels, clams, diced pancetta, amatriciana sauce 22

SECONDO

CHICKEN SUPREME

chestnut & goat cheese stuffed, lemon beurre blanc, Chef's roasted potatoes & vegetables 36

BEEF WELLINGTON

Alberta ARA beef, puff pastry, mushroom duxelle, proscivtto di parma, au jus, Chef’s potatoes & vegetables 60

CIOPPINO

fish & seafood medley stew in San Marzano tomato & wine broth, grilled sourdough bread 48

DOLCE

CARROT CARAMEL CHEESECARE

cheesecake layered with carrots & caramel sauce 13

FUDGE BROWNIE

soft & chewy brownies with caramel sauce & vanilla gelato 12

SORRENTINOS

CENTURY PARK




