
S T U Z Z I C H I N I

P R I M I

S E C O N D I

Fr ied  Ca lamar i ,  P ick led  Peppers ,  Red  Onion
Warm Octopus ,  Caper ,  O l ive ,  and  Potato  Sa lad  (GF)

Bruschetta  wi th  Musse ls  and  Vedure  (GF)
Smoked Sa lmon and  Mascarpone  Zeppol i

Gnocchi  wi th  Bacca la  Mantecato

-Swordf i sh  Bagnara  Sty le-
Per fumed wi th  Lemon,  Capers ,

and  Oregano ,  Brocco l i  Rabe  (GF)

Linguine  wi th  Sp icy  Crab  and  Rad icch io

Choice  o f :

-Seared  Cobia  F i l l e t-
 wi th  Sa f f ron  Frego la ,

Sca l l ions ,  Peas ,  and
Pangrat tato

-Gr i l led  Shr imp-  
Spaghett i  Squash  wi th  Lemon Cream,

P ine  Nuts ,  Winter  Greens  (GF)

D O L C I

Zabag l ione  e  B iscott i

F E A S T o f  t h e
S E V E N  F I S H E S

Tuesday ,  December  24th ,  2024   |   5 :30pm 
$95  per  person  not  inc luding  tax  and  gratu i ty

GF  denotes  Gluten Free items or one that can be made Gluten Free upon Request. Please inform your server of any food allergies 
Items marked (*) contain raw or undercooked meats, seafood or eggs, may increase your risk of food-borne illness.


