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RistoranrL ¢ RanQ
New Year’s Eve

Specials

Primi

GAMBERO
Marinated gulf large shrimp and panko crusted goat cheese,
spinach toasted pine nuts and honey glaze
18

FILETTO
Roasted tenderloin of filet mignon sliced and served with steamed

haricot verts, and horseradish mousse crostino
18

ASPARAGI
Sauteed fresh asparagus topped with imported fontina cheese fondue
16

TRE COLORI
Tre colore salad radicchio, endive, baby rucola,

tossed in a Modena balsamic vinaigrette
15

Secondi

RISOTTO PORCINI
Risotto with fresh roasted porcini mushrooms,
shallots, and Parmigiano Reggiano
35

BRANZINO CILENO
Broiled Chilean sea bass served with

potato and apple terrine, and whole grain mustard sauce
39

AGNELLO
Grilled domestic lamb chops, sweet baby yams,

crispy leeks and aged balsamic
41

Dolci
TORTA DI CIOCCOLATO



New Year’s Chocolate Glazed Layer Torte
15

Amici a la carte menu also available



