
C h r i s t m a s  E v e  D i n n e r
Saturday,  December 24,  2011

P r i m i  E s p e c i a l e
C h e f  i n s p i r e d  a m u s e  g u e u l e

P r i m i
C i o p p i n o

seafood ‘boui l labaisse ’  s ty le  wi th  f resh f ish,  shr imp,  mussels ,  c lams and ca lamar i ,  capel l in i  pasta 

P o l e n t a  a l  T a r t u f o
creamy whi te  t ruf f le  in fused he i r loom po lenta wi th  porc in i  mushroom and pecor ino  toscana

I n s a l a t a  C a e s a r i
A n t i p a s t a  M i s t o

E n t r e e
P e t t o  d ’ A n a t r a

Duck breast  seared cr isp ,  hubbard squash rav io l i ,  red chard,  sage lemon brown but ter

A g n e l l o  T o s c a n a
Chianti braised lamb, plum tomato, kalamata olive, preserved lemon, gril led radicchio, ricotta and hand-cut fresh pappardelle

P o l l o  P o m o d o r i  S e c c o  R u s t i c o
seared ch icken,  sundr ied tomato ,  bas i l ,  ar t i choke heart ,  whi te  wine,  c ream,  l inguine

(a lso  avai lab le  wi th  shr imp or  vegetar ian)

V i t e l l o  M a r s a l a
sauteed veal ,  sh i i take mushroom,  sage but ter ,  marsala  wine,  roasted new potato

D o l c i
T u s c a n  C h r i s t m a s  T o r t e

w i t h  v i n  s a n t o  s o a k e d  g o l d e n  r a i s i n ,  t o a s t e d  h a z e l n u t ,  v a n i l l a  g e l a t o

T i r a m i s u
V e n e t i a n  M o u s s e

V I A T O S C A N A
r i s t o r a n t e

P i a t t i  a  S p e c i a l e
a d d i t i o n a l  c h a r g e  o f  $ 9

B i s t e c c a  C o n t a d i n o
fi let of beef tenderloin, barlotti bean ragu with garlic, cippolini onion, rosemary, carrot, oyster mushroom

H a l i b u t
C a l i f o r n i a  h a l i b u t  h o u s e  p a n c e t t a  w r a p p e d ,  g o l d  p o t a t o  g r a t i n ,  b r o c c o l i n i ,  r o m a n  a l  s u g o

e x e c u t i v e  c h e f  E r i c  J o h n s o n


