ban ducca

Warm Brussels Sprouts Salad
Beets, roasted sweet potato, blood orange

vinaigrette, farro

Baby Arugula Salad

ISt

Choose one:

Tuscan Kale Caesar

Balsamic Caesar dressing, crostini

Prosciutto, Calabrian chilies, red onion, gorgonzola,

roasted cherry tomatoes, black truttle vinaigrette

Seasonal Mushroom Bruschetta
Gorgonzola-tomato cream, sautéed
mushrooms, roasted tomatoes, bosc pears,

garlic oil

Fried Eggplant Bruschetta
Fried eggplant, brussels sprouts, red pepper,

caramelized onion, grana padano, basil oil

Duck Breast

Sweet potato mash, pomegranate-beet
sauce, wood fired chickpeas

Scallops

Parsnip puree, beech mushrooms,

pear honey, rosemary

2nd'
Choose one:

Bucatini

Bacon lardons, pecorino fresco,

Calabrian chilies

Potato Gnocchi

Black garlic cream, pancetta,

green onions, parmesan crisps

Little Neck Clams

Tomato broth with Calabrian chilies,
garlic, lemon thyme

an

Choose one:

Wild boar Shank

Balsamic braised,

Squash-romesco puree, pistachio

Saffron-Chickpea Risotto

Arborio rice, sage, kale

Dessert

New Year’s Eve
Pre-fixed Meal | $55

Pear Walnut Salad

Spring mix, butternut squash, gorgonzola,
peach vinaigrette

Tuscan White Bean Soup
Pancetta, fresh herb

Spaghetti
Arugula walnut pesto, Sweet
pepperonata, buffalo mozzarella

Pizza Bianca
Baked pizza dough, brushed with garlic oil
& cut into strips, served with
burrata cheese, & pepperonata

Halibut

Parsnip puree, zucchini,

hazelnut, pear, radish

Bronzino
Mediterranean fiegola,
asparagus, goat cheese, capers,

roasted tomato

Choose one:
Salted Carmel Budino .
Seasonal Gelato Limoncello Cheescake  Nutella Doughnuts
Graham cracker crumbs, caramel
See Server Lavender, honey Chocolate hazelnut

sauce, topped with whipped cream ) )
filling, strawberries



A La Carte

Boards

Meats 14 Cheeses 15
Speck, prosciutto di parma, sopressata, Chefs selection of Italian cheeses,
seasonal fruit, crostini seasonal fruit, crostini

Neapolitan Style Pizza

Fennel Sausage 17 Sopressata 16 Margherita 14
Shaved asparagus, fennel sausage, San Marzano tomatoes, Sopressata, San Marzano tomatoes, buffalo
scallions, ricotta, smoked mozarella fiesh mozzarella, red pepper flakes mozzarella, fresh basil
Tartufo 17 Burrata 17 Prosciutto 17
Wild mushrooms, ricotta, San Marzano tomato sauce, peperonata, Ricotta, prosciutto di parma,
goat cheese, fontina, caramelized onions, parmesan, topped with fresh burrata fontina, fresh mozzarella

fresh thyme, truffle oil

Tuscan Thin Crust Pizza

Al Sole 16

Fontina, goat cheese, candied bacon,

Rucola 17

Asiago, fresh mozzarella, fresh arugula,
pear, walnut, arugula

prosciutto, buffalo mozzarella

Melanzana 15
Eggplant, zucchini, red onion, smoked
mozzarella, topped with fresh oregano and red

pepper sauce



