
New Year’s Eve Prix Fixe Menu $165 

M i n a ’s  S p e c i a l  D ay



For the Table

Caviale (+300)


Antipasti

(Select One)


One Dozen Beausoleil Oysters

Polpo alla Griglia


Grilled octopus, potatoes, dry cherry tomatoes, buffalo mozzarella sauce, basil evoo

Fiori di Zucchine


Zucchini flowers, anchovies and ricotta cheese

Tonno Carpaccio


Tuna carpaccio, jalapeno orange, seed, Sicilian capers

Filetto di Manzo a Tartare


Beef tartare, black truffle, apricot almond foam

Insalata di Barbabietole


Rainbow baby beets, figs, candied hazelnuts, orange segments, ricotta spread

Secondi

(Select One)


Risotto ai Funghi

Mushroom Risotto and Montasio cheese


Add white truffle (+100)

Fusilli al Ragu di Polpo


Fusilli octopus, ragu, burrata

Egg Raviolo


Egg ravioli, spinach, ricotta and black truffle

Tagliatelle Bolognese


Veal, beef and pancetta bolognese, creamy tomato sauce, parmesan

Capesante con Prosciutto di Parma


Prosciutto wrapped Sea Scallops, asparagus, green peas, lava-beans, black winter truffles

Tonno e Panzanella


Grilled tuna, panzanella salad

Filetto di Manzo alla Griglia


Grilled Filet Mignon Steak, mashed potatoes, white asparagus, Bordelaise sauce

Brasato di Costolette di Manzo


Barolo-braised Short Ribs, parmesan creamy polenta, forged mushrooms

Cotechino e Lenticchie


Slow cooked Italian pork sausage

Dolce


(Select One)


Raspberry Mousse  |  Rice Pudding Bolla  | Tiramisu  |  Bomboloni  |  Handcrafted Gelato


