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

Christmas Eve

Classic Caesar   16
Romaine, Garlic Croutons, Parmigiano Reggiano 

Italian Seafood Salad   26 
Shrimp, Calamari, Pulpo, Scungilli

Baked Little Neck Clams   18 
Oreganata Breadcrumbs 

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

Fried Calamari   24 
Sriracha Aioli, Tomato-Basil 

Dragon Shrimp  19
Panko Crusted Fried Shrimp, 

Spicy Kimchi Aioli & Micro Greens

Appetizers 

Chicken Breast alla Nicco   35 
Stuffed with Four Cheese Buratta, 

Fresh Mozzarella, Ricotta, Parmigiano Reggiano, 
Mascarpone over Linguine Filetto di Pomodoro

Sunday Sauce     37
Sausage, Meatball, Short Rib, Tomato Sauce, 

over Rigatoni Pasta, Topped with Ricotta Cheese  

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

Spicy Cognac Tomato Sauce over Linguine 

Crab-Meat Stuffed Jumbo Shrimp   42 
Lemon-Caper Beurre Blanc,

 Creamy Sun-Dried Tomato Risotto

Entrées

Potato Croquettes   10 
Creamy Sun-Dried Tomato Risotto  12 

       Sautéed Spinach   12 
Roasted Brussel Sprouts   14 

 Creamed Spinach   14 
Broccoli Rabe   15         

For the Table 

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

ASK YOUR SERVER ABOUT OUR CHILDREN'S MENU

XMAS EVE 12/24/25 

Halibut Meunière  46
 Lemon-Brown Butter Sauce, 

Creamy Sun-Dried Tomato Risotto 

Frenched Char-Grilled Berkshire Pork Chop   39 
Broccoli Rabe, Garlic, Onions, Hot Cherry Peppers, 

Drizzled with Balsamic Glaze, Whipped Mashed Potatoes

Beef Wellington   55 
Prosciutto Di Parma, Mushroom Duxelle, 

Whipped Mashed Potatoes, Green Peppercorn Sauce 

Risotto Pescatore   42
Arborio Rice, Slowly Cooked in a Seafood Broth with 

Lobster Meat, Shrimp, Scallops, Mussels & Clams 

Chef’s Special Desserts 

Spicy Tuna Crispy Rice   20
 Crispy Rice Cake, Spicy Ahi Tuna, Avocado, 

Sesame Seeds, Sliced Jalapeno, Wasabi Mayo & Unagi Sauce

Lobster Tail & Jumbo Shrimp Capellini  48  
Braised Fennel, Olives, Jalapeno in A White 

Wine Grape Tomato Sauce over Capellini Pasta

Raw Bar
Little Neck Clams  Dozen  24 

Beausoleil Oysters   Dozen  45 
Blue Point Oysters     Dozen  38 

U6 Shrimp Cocktail     3 Pieces 28 

Maine Lobster Salad     26
Over Panna Cotta, Avocado, Grape Tomatoes




