Happy New Year!
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PRE-APPETIZER PLATE
« Stuffed Portobello Mushroom (Meat or Crab) « Broccoli Rabe ¢ Mussels alla Pomordoro ¢

APPETIZER

BRI

(SELECT ONE)

Caesar Salad Mixed Greens Salad
with our herbed whole-wheat croutons balsamic vinaigrette

Mediterranean Soup Roasted Beet & Goat Cheese Salad
seafood in a saffron broth over mixed greens, with candied walnuts &
lemon olive oil vinaigrette

Mozzerella Caprese Salad Prosciutto & Apple Salad
plum tomatoes, fresh mozzarella over over arugula in a white truffle vinaigrette

mixed greens, with pesto dressing
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(SELECT ONE)

African Black Ruff (market availability)
pistachio-encrusted, served over sautéed spinach, citrus butter sauce

Seafood Lasagna
lasagna layered with lobster, mussels, clams, shrimp, scallops & crabmeat

Francisco's Lasagna
layers of pasta, ricotta cheese & Bolognese flavored with porcini mushrooms
& smoked bacon topped with mozzarella cheese & our red sauce

Eggplant Parmigiano
layers of thinly sliced eggplant in our house red sauce and parmigiano reggiano

Lobster Fra Diavolo
whole lobster sautéed with garlic & a spicy marinara, served over linguini

Zucchini Crusted Crab Cake
citrus buerre blanc

Rack of Lamb
with a lamb-rosemary demi-glace

Osso Buco
served over saffron risotto

Kobe Beef Sirloin
Served over soft polenta, with a white bean ragout

Stuffed Qualil
with cranberry & walnut stuffing, over lentils

DESSERT & COFFEE
[T

$65 per person (tax & gratuity not included)




