
Christmas Eve Menu
Appetizers

Meatballs Parmigiana
brick oven roasted peppers, shaved Romano

Fried Calamari
hot pepper rings, garlic butter or sautéed fra diavolo style

Caprese
buffalo mozzarella, heirloom tomato

Caesar Salad
Parmigiano-Reggiano, toasted croutons

Shrimp Scampi Toast
sautéed jumbo shrimp, scampi butter, toasted ciabatta

Wedge Classic
baby iceberg, Nueskes bacon, grape tomato,

creamy crumbled Maytag blue cheese

Entrées
Kurobuta Pork Chop 

double cut center chop, vinegar peppers, sauteed  
broccoli rabe with roasted garlic

Tuscan Chicken 
mushrooms, peppers, onions, mozzarella, tarragon 

cream, vegetable medley

Lasagna 
veal, beef short rib, Italian sausage, creamy ricotta

Veal Chop Parmigiana 
penne pasta

Chicken Parmigiana 
house-made cavatelli pasta

Faroe Island Salmon 
red bell pepper & broccoli rabe risotto, citrus beurre blanc

Chilean Sea Bass 
sundried tomato pesto crusted, French green beans with 

toasted almonds

Seared Jumbo Scallops 
creamy asparagus risotto, swiss crisp

Florida Stone Crab Claws
2lb. medium claws, choice of side

Sides $14

Andy Boy Rabe
Jumbo Asparagus

Twice Baked Potato
Sage Fingerling Potato
Truffle Mac N Cheese

Creamed Baby Spinach

Surf Add-On
10oz Maine Lobster Tail $42

Shrimp Scampi $24

Crab Crusted $18

Prime Steaks
Filet Mignon 8oz.

Cowboy Ribeye 22oz. $10 upcharge

NY Strip 16oz.
Wagyu-X Platinum 12oz. NY Strip 

$10 upcharge

1855 Tomahawk 40oz. $250 per couple
crispy onion haystack, jumbo asparagus, twice baked potato

Dolce
Tiramisu            Seasonal Cheesecake            Cannoli            Gelato or Sorbetto

$125/PERSON
*Consumption of raw or undercooked beef, eggs, seafood, pork or poultry may increase your risk of food-borne illness or death, especially if 

you have decreased immunities and / or certain medical conditions. 22% gratuity and 3.5% operation fee added to all checks.


