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Italian Restaurant by
Fabio Viviani

HOLIDAY MENU

DECEMBER 24 & 25

APPETIZERS

GRILLED PANCETTA WRAPPED PRAWNS 25

Gorgonzola Cheese, Sautéed Garlic, Spinach, Polenta, Aged Balsamic

BLUEFIN TUNA TARTARE 21

Avocado, Olive Tapenade, Calabrian Chili Vinaigrette, Sesame Rice Crackers

ENTREE

TRUFFLE CACIO E PEPE 29

Housemade Fusilli, Pecorino Romano, Toasted Black Pepper, Burgundy Truffle

LINGUINI, UNI & CLAMS 35

Housemade Linguini, Garlic, Manila Clams, White Wine Uni Broth

SURF & TURF 75

Herb Crusted 8oz Petite Filet, Broiled 6oz Lobster Tail,
Herb Clarified Butter, Charred Lemon

DESSERT

SICILIAN RICOTTA CASSATA CAKE 13

Vanilla Cake, Light Rum Syrup, Ricotta Cream, Chocolate Chips,
Candied Fruits, Marzipan



