
	  

	  

 Holiday Menu 2013
Christmas Eve - $59.99 per person 

 

 
 

First Course 
Choice of Hot or Cold Appetizer 

 
Hot 

Fried Calamari Fried golden brown w/ a marinara dipping sauce 
Baked Clams w/ seasoned breadcrumbs 

Zuppa di Mussels Fresh plum tomatoes, garlic, and olive oil. 
Boccacini Speck Oven roasted bite size mozzarella wrapped w/ smoked prosciutto and 

topped with seasoned breadcrumbs 
Crabcake Drizzled w/ a spicy avocado cilantro aioli. 

Shrimp alla Rocca Tempura fried shrimp drizzled w/ a spicy aioli and sprinkled with 
sesame seeds and a sweet soy sauce 

 
 

Cold 
Seafood Salad Shrimp, Octopus, and Calamari 

 Shrimp and Crabmeat Cocktail Jumbo Shrimp and Jumbo Lump Crabmeat served 
w/ a spicy horseradish cocktail sauce and lemon 

Tuna Pan seared sushi grade rare tuna drizzled w/ a spicy wasabi avocado aioli 
Napoleon Fresh Mozzarella served w/ grilled eggplant, grilled zucchini, prosciutto di 

parma, roasted red peppers, and olives in a balsamic reduction 
 

 
 
 

Second Course 
Choice of Salad 

Caesar Classic Caesar Salad 
Luna Salad Mixed Baby Greens, crispy pancetta, Asian pears, candied walnuts, and 

Vermont Goat Cheese in a raspberry vinaigrette 
Gorgonzola Salad Arugula, Orange bits, caramelized apples, pignoli nuts, and raisins, 

topped crumbled Gorgonzola cheese in honey balsamic vinaigrette, 
Insalata Mista House salad w/ our famous house vinaigrette 
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Third Course 
Choice of Entree 

Orriechiete Gamberoni Sautéed Broccoli Rabe, Jumbo Shrimp, and Sundried 
Tomatoes in a garlic and extra virgin olive oil sauce 

Lobster Ravioli Served in a light Sambuca orange cream sauce 
Rigatoni Filetto Rigatoni w/ tomato, onion, prosciutto, and basil 
Penne alla Vodka Penne pasta tossed in our creamy vodka sauce 

Pasta alla Nonna Lobster tail, jumbo shrimp in a hard shell crab sauce over linguini 
Garlic & Herb Roasted Rack of Lamb w/ Garlic Mashed Potato and sautéed 

Spinach 
 Porchini Encrusted Salmon w/ fresh herbs over a creamy risotto 

Chicken Scarpariello Chicken served on the bone w/ sausage, garlic, mushrooms, 
white wine, and lemon. 

Crab Meat Stuffed Filet of Sole w/ a lemon and white wine sauce 
Tuna Sesame Pan seared sushi grade tuna served rare. Finished in a ginger orange 

sauce over wasabi whipped potato 
Chicken Valentino Chicken layered w/ prosciutto, asparagus, and mozzarella cheese 

in a brown butter sauce  
Grilled Pork Chops w/ apples in a port wine reduction, topped w/ goat cheese 

 
Add $10 upcharge for following items:  

Filet Mignon Gorgonzola Pan roasted Filet Mignon topped w/ fresh herbs and 
Gorgonzola butter in a port wine reduction 

Potato Crusted Chilean Seabass over butternut squash risotto in a Malibu coconut 
cream sauce  

Veal Chop Parmesan Pounded thin nature veal chop, w/ marinara and mozzarella 
 

Fourth Course 
Choice of Dessert- Coffee Included 

Apple Crumb Baked apples w/ a crispy piecrust. Topped w/ cinnamon and vanilla ice 
cream 

Crème Brulee Vanilla Crème Brulee 
Nutella Lava Cake Baked chocolate cake w/ a hot Nutella filling. Served w/ vanilla ice 

cream 
New York Style Cheesecake Served with Raspberry Sauce and Whipped Cream 

Tiramisu Homemade Tiramisu 
Cannoli One cannoli with our famous cannoli filling. 

Ice Cream Choice of Chocolate, Vanilla, Pistachio, or Hazelnut 
 

Kids Menu 
 Kids 12 & under   $15.95 
Includes Vanilla Ice Cream 
Chicken Fingers & Fries 

Ravioli Marinara 
Penne Marinara 

Chicken Parmesan 
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