
Maximum of Five (5) Gift Cards per Table/Check. (No Splitting Table/Check) 
Cannot be used towards Gratuities or Banquet Affairs

Christmas Eve

Holiday Drink Specials 
White Chocolate Eggnog Martini   14  Sangria   12 glass / 36 pitcher 

 Myers Rum, White Chocolate Godiva and Eggnog

Buffalo Chicken Springroll  14
Pulled Chicken, Buffalo Sauce and Ranch Creme Fraiche

Classic Caesar   14
Romaine, Garlic Croutons, Parmigiano Reggiano 

Italian Seafood Salad   24 
Shrimp, Calamari, Pulpo, Scungilli

Autumn Salad  14 
Mixed Greens, Bosc Pears, Dried Cranberries, Walnuts, 

Apple Cider Vinaigrette 

Baked Little Neck Clams   16 
Oreganato Breadcrumbs 

Arincini Bianco “Rice Balls”   14
Tossed with Parmigiano Reggiano and Honey 

Fried Calamari   22
Sriracha Aioli, Tomato-Basil 

Dragon Shrimp 18
Panko Crusted Fried Shrimp, 

Spicy Kim-Chee Aioli and Micro Greens

Appetizers 

Chicken Breast alla Nicco   32 
Stuffed with Prosciutto di Parma, Ricotta, Fresh 

Mozzarella and Linguini Filetto di Pomodoro 

Sunday Sauce Rigatoni   36
Sausage, Meatball, Short Rib, Tomato Sauce, over 

Rigatoni Pasta, Topped with Ricotta Cheese and Basil 

Seafood Fra Diavolo   48
Shrimp, Calamari, Clams, Mussels,  

Spicy San Marzano Plum Tomato Sauce over Linguine 

Seafood Stuffed Shrimp   39
 Cognac Lobster Sauce, CCreamy 

Sundried Tomatoe Risotto , Asparagus 

Entrées

Potato Croquettes   10 
Creamy Sundried Tomato Risotto  12 

       Sautéed Spinach   10  
Roasted Brussel Sprouts   14 

 Creamed Spinach   12 
Broccoli Rabe   14         

For the Table 

YOUR CHOICE $14 EACH 
NO  SUBSTITU      TION     S P    L   EAS  E   

ASK YOUR SERVER ABOUT OUR CHILDRENS’ MENU

XMAS EVE 12/24/24 

Pan-seared Filet of Chilean Sea Bass   48 
Meuniere, Lemon Brown Butter,  

over Creamy Sundried Tomato Risotto 

Frenched Char-Grilled BerkshirePork Chop   38
Broccoli Rabe, Garlic, Onion, Hot Cherry Peppers, Drizzled 

with Balsamic Glaze, Whipped Mashed Potatoes

Beef Wellington   52 
Prosciutto Di Parma, Mushroom Duxelle, Whipped Mashed 

Potato, Creamed Spinach, Green Peppercorn Sauce 

Risotto Pescatore   42
Arborio Rice, Slowly Cooked in a Seafood Broth with 
Lobster Meat, Shrimp, Scallops, Mussels and Clams 

Chef’s Special Desserts 

Raw Bar
Little Neck Clams    ½ Dozen  12   Dozen  22 

Select Oysters    ½ Dozen  20   Dozen  38 
Blue Point Oysters   ½ Dozen  18   Dozen  34 

Jumbo Shrimp Cocktail    10 each   3 pieces 28 

Pan Seared Scallops   20
With Parmesan-Garlic Sauce and Garlic Bread 

Seafood Alforno   55 
Lobster Tail, Shrimp, Diver Scallops, “Dayboat” 

Fish Oreganato, White Wine Garlic Sauce




