
 

NEW YEAR’S EVE MENU
$125 

Choice of

CARPACCIO DI MANZO
Beef Tenderloin sliced with arugula, marinated mushrooms,

 truffle essence , balsamic reduction topped with asiago cheese

CAPRESE DI BUFALA
Buffalo milk mozzarella, vine tomatoes basil extra virgin olive oil

Choice of

Ravioli all’Aragosta
Lobster stuffed ravioli Brandy rose’ sauce

W/Pistachios and Shrimp

       Risi e Bisi
Saffron risotto with Peas

Choice of

Costata di Vitello 
French cut Provimi Veal chop with a red wine reduction

                                        
Merluzzo Nero

Black Cod w/ honey lemon touch of cream sauce

Choice of 

Tiramisu
Lady fingers soaked in a coffee & covered

 with mascarpone cream cheese

Mousse di Cioccolato e Nocciola
Chocolate hazelnut mousse

FROM ALL OF US AT BIAGIO, WE WISH YOU
THE VERY BEST IN 2026.

HAPPY NEW YEAR!


