
Antipasti
Ceci Beans with Roasted Estate Root Vegetables

Toasted Farro with Mortadella and Broccoli Raab

Marinated Golden Beets

Insalata
Estate Baby Lettuces with Radicchio, Shaved Fennel, 

Mandarin Oranges, and Toasted Almonds 

Winter Panzanella with Roasted Squash, Brussels Sprouts  
and Pickled Red Onion

Pizza 

Calzones with Fried Onion  

Pan Roasted Wild Mushrooms, Mozzarella Cheese,  
Garden Herbs and Crème Fraiche

Primi
Cacio Pepe Bucatino

Penne alla Vodka 

Local Dungeness Crab Risotto with Mascarpone  
and Garden Herbs

Secondi
Wood Grilled Prime Rib

Caggiano Cotechino Sausage with Lentils 

Crispy Local Duck Legs with Cippolini Agrodolce

Pan Roasted Local Cod and Clams with  
Garlic and Herbs 

Contorni
Culinary Garden Greens with Garlic, Calabrian Chili,  

and Estate Lemon 

Creamy Roasted Fennel with Bread Crumb  
and Parmigiano Reggiano 

Potato and Pecorino Croguettes

Dolce
Estate Meyer Lemon Budino with an Almond Biscotti

Chocolate Cake with a Persimmon Puree  
and Vanilla Bean Whipped Cream

ONE SEATING
from 6—6:30PM

SOFIA SPARKLING WINE TOAST 
at 9PM

$125 PER PERSON    
plus tax and gratuity 

LIVE MUSIC | two musicians:
STEVE ALBINI  

and  
TATIANA SEMICHASTNAYA

DECEMBER 31, 2019
NEW YEAR’S EVE MENU


