
 Ringing in New Year 2012  

Appetizers:   
Sherried Lobster Bisque with Chunks of Lobster, Garlicky Croutons & Chives $10 

Handmade Lobster Ravioli with San Marzano Sauce  $14 
(also available as Entrée Portion $24) 

Steamed PEI Mussels with Gorgonzola Cream $11  
Hand-Dusted Golden Fried Calamari with Hot Cherry Peppers & Gorgonzola  $10 

Jumbo Shrimp Cocktail with Spicy Horseradish Sauce  $12  

Hand-Cut & Breaded Bufala Mozzarella Spiedini  $10 
Browned Butter & Capers 

Tomato Bufala Mozzarella Caprese with Chiffonade of Basil $10 
Sesame Chicken Tenders with Apricot Sweet and Sour Sauce  $10 

 

  Entrees Served with Dinner Salad: 
Parmesan Peppercorn Rack of Lamb over Garlicky Spinach $ MARKET 

Slow Roasted Garlic Crusted Prime Rib Au Jus $25 
Grilled Filet Mignon with French fried Onion Bundle $27 

Pan-Seared Chilean Sea Bass Chopped Tomatoes, Capers & Black Olives $28  
Stuffed Shrimp with Buttered Crab and Cracker Stuffing $21 

Airline Chicken with Proscuitto & Fontina, Sage Pan Gravy $19 
Salmon Oscar with Buttered Crab, Asparagus & Hollandaise $22 

PEI Mussels, Shrimp, Sea Scallops with San Marzano Fra Diavolo $23 
Iannone’s Crushed Red Pepper and Hot Peppers in Oil, Shaved Asagio    

Eggplant Napoleon Stack with Pesto and San Marzano Sauce $18 
with Baby Spinach, Roasted Peppers and Bufala Mozzarella 

 

 
 

*Celebratory Champagne Dinner for Two* 
 

Choice of An Appetizer to Share 
Choice of Two Entrees with Dinner Salads 

Choice of Dessert to Share 
 

Includes a Bottle of Champagne or Wine from Larry’s Select List 

$90 per couple  


