PANORAMA

NEW YEAR'S EVE 2016
4.Course Menu - $95

(not including tax, gratuities & beverages)
Sparkling toast at midnight
One Seating at 9:00pm

ANTIPASTI

served family-style
Chilled Seafood Misto - shrimp & crab cocktalil, oysters, octopus, and calamari

sesfeskesoksk

PRIMI

Choice of one:

Caesar - romaine hearts, parmigiano fonduta, warm black pepper croutons

Eggplant - layers of eggplant, parmigiano & mozzarella, shaved porcini & black truffle

Agnolotti - butternut squash & burrata filled pasta, brown-butter-chestnut Genovese

Gnocchi - potato dumpling pasta, veal ragi, smoked ricotta
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MAIN

Choice of one:

Chicken - free range Lancaster chicken, spaghetti squash, fennel, golden raisins, almond sugo
Filet - center cut 8oz. beef tenderloin crushed fingerling potatoes, hen of the woods mushroom, aged balsamic
Braciola - veal skirt steak, parsley, garlic, parmigiano, ragt, broccoli rabe

Halibut - pan roasted halibut, cannellini & hazelnut crema, escarole, Anjou pear
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DOLCI

Choice of one:

Limoncello Semifreddo, “Tiramisu Affogato” Budino, Cioccolato Torte

Espresso, Cappuccino, Coffee, Tea, Decaffeinated Coffee




