
 

Prefisso Vacanze 
$85 per person 

Available only Dec. 18th 2016  

5:00pm-9:45pm  

 

Pasta Combo (Choose Two) 

Linguini alle Vongole  
Fresh cockle clams, garlic, red pepper flakes, parsley and extra virgin olive 

oil  

Pappardelle sul Cinghiale  
White ribbon pasta served with meat sauce of marinated wild boar  

Capellini con Aragosta  
Angel hair pasta with a lobster reduction sauce with fresh lobster 

meat, a touch of cream and cognac  

Ravioli ai Funghi 
House made ravioli stuffed with fresh ricotta and spinach in a 

creamy wild mushroom sauce  

Risotto Pescatora  
Carnaroli rice cooked in a seafood stew of shrimps, clams, calamari, crab 

meat, lobster broth, touch of tomato, fresh parsley  

Appetizer (Choose One) 

Polpo alla Griglia 
Grilled Portugues Octopus on a bed of haricot-vert and pan roasted red baby 

potatoes with fresh sage and garlic 

Napoleone di Vedure e Formaggi 
Breaded fried eggplant, roasted peppers, roasted plum tomatoes fresh 

mozzarella, ricotta cheese, fresh basil pesto and Sicilian oregano 

Polpettine di Agnello  
Oven roasted Colorado Lamb meatballs in a lemony white wine sauce and 

fresh rosemary 

Inslata Caprese 
Slices of fresh mozzarella, tomatoes, and basil with a drizzle of extra virgin 

olive oil  

Entree (Choose One)  

Branzino 
Mediterranean sea bass roasted whole with extra virgin olive oil, 

served with sautéed vegetables, potatoes, and a garlic and herb 

sauce. 

Quaglie Facite al Port 
Quails stuffed with fresh, sweet Italian sausage and wild 

mushrooms wrapped in pancetta then roasted on a bed of rice.  

Filetto di Manzo al Fegato d’Oca 
Grilled 10oz. filet mignon, brandy seared Foi Gras, buttery spinach, 

red wine sauce flavored with dry porcini 

Gamberi al Cognac 
Jumbo shrimp sautéed in a light cognac sauce with grape tomatoes 

fresh thyme and baby spinach  

Coniglio ai Porri e Olive 
Boneless breast of rabbit saddle wrapped in prosciutto, 

castelvetrano green olives, braised leeks, and finished with a 

rosemary white wine sauce over shitaki mushrooms 

 

Dessert  

Vacanze Buffet di Dolci 
Bottomless acces to a sweet holiday buffet featuring an array of homemade 

pies, cakes, treats, and a chocolate fountain.  

 

 

 

*Includes after dinner coffee or tea with home -made biscotti* 

 


