
 

 

New Year’s Eve 2025 
  

Appetizer: 
Garlic Shrimp Cocktail- Sautéed in garlic and butter, served warm with roasted garlic sauce 

  
Pasta Sampler- (Serves 2) Cavatappi Aurore , Cavatelli Desperado & Braised beef, tomato, 

garlic, shallots and white wine tossed with cheese tortellini  
  

Eggplant Rollatini: Smoked duck, stewed tomato and goat cheese wrapped in grilled 
eggplant, finished with balsamic reduction 

  
Soup or Salad: 

Fig & Prosciutto- Crispy Prosciutto di Parma, crumbled gorgonzola, fresh fig and balsamic 
reduction over arugula 

Burrata Salad – Arugula, tomato, buratta drizzled with garlic infused evoo,balsamic reduction 
gula, tomaCaesar Salad- A classic! With our house made garlic croutons 

 
Shrimp and Crab Bisque 

  
Entrees: 

Lamb Shank- Slow roasted, served over porcini mushroom risotto with broccolini 
  

Capellini Alexandra- Sautéed jumbo shrimp, lump crab, scallops with caramelized onions and 
roasted red peppers in a white wine pesto sauce tossed with our homemade pasta 

 
Pescatore- Shrimp, clams, mussels, calamari and crab in marinara sauce or garlic olive oil 

over homemade pasta 
Twin Filets – Two 3oz center cut filets, one topped with gorgonzola and caramelized onions, 

one in a peppercorn au poivre sauce, served with mashed potatoes and glazed carrots. 
  

Surf and Turf- Jumbo shrimp in a lump crab scampi sauce with homemade pasta, 3 oz filet 
mignon topped with caramelized onions and gorgonzola 

Chesapeake Surf and Turf - House made 4 oz crab cake drizzled with lemon aioli over shrimp 
risotto paired with duck breast in a secret sauce, with grilled asparagus 

Grilled Vegetable Lasagna- Assortment of grilled vegetables, roasted peppers, caramelized, 
and portobello layered with sweet potato risotto, roasted marinara and 3 cheeses 

  
Dessert: Grandmom's Vanilla Cake, Grandmom's Chocolate Cake, Tiramasu, Cannoli  

 
Four courses - $85.00 per person 

 
 


