
Feast of the
seven fishes

Calamari Fritta
Traditional Style | Spicy Tomato Sauce

Mussels
Cultured Mussels | Sautéed with 

White Wine and Garlic Sauce

Clams Oreganata
Tender Middle Neck Clams | Breaded

with Parsley, Oregano, Garlic Butter |
White Wine

December 24, 2025
first course

second course dessert

please advise your server of any allergies. 
GF = Gluten Free / GF/ur = Gluten Free Upon Request

A 3% processing fee will apply to all credit card transactions

$58. 95 per person
(tax & 20% gratuity not included)

I NC LU D E S  A L L  OF  T H E  D I S H E S  f r om  c ou r s e
on e ,  t wo  a n d  t h r e e ,  a n d  ON E  D E S S E RT

R E G U L A R  M E N U  A L S O  AVA I L A BL E

Destination 622
“Pure” Crab Cake

Jumbo Lump Crab Meat | Grain Mustard
Sauce | Mango Pico de Gallo

third course
Lemon Halibut

Pan-Seared | Lemon Olive Oil | Citrus
Jasmine Rice | Wilted Spinach

Seared Scallops
Remoulade and Lemon

Shrimp Scampi
Garlic, White Wine and Butter Sauce

Mini Cannoli’s
Cannoli Shell, Traditional

Cannoli Cream, Chocolate Chips

Tiramisu
Layers of Kahlua-and-Espresso-Soaked

Lady Fingers and Mascarpone Cream,
Dusted with Cocoa Powder

Chocolate Torte
Flourless, Made with a Blend

of Chocolates

please select one

GF/ur

GF

GF

GF

GF

GF


