
 

CONCETTINA 

Christmas Eve Menu 

Salads 
Mixed Green Salad               14 

Mixed greens, cucumber & fresh tomatoes 

Tri-Color Italian Salad                         15 

Arugula, endive, radicchio & shaved Parmigiano 

Red Beet Salad.                                                                                                                 18 

Red beet, spinach, walnuts and crumbled goat cheese 

Appetizers 

Fried Calamari & Zucchini (for 2)                        25 

Served with marinara sauce 

Mussels Fra Diavlo               18 

Fresh Mussels in a spicy red sauce 

Polpettine                                            19 

 Angus beef meatballs with tomato sauce  

Bufala Mozzarella & Tomatoes                                   24 

Imported Bufala Mozzarella, cherry tomatoes  

Pasta 

Spaghetti Mare or Linguini Vongole (red or white)                                                  32 

Spaghetti w/shrimps, clams and mussels or Linguini Clams (red or white sauce) 

Tagliatelle lamb ragù                                                                                         29 

Homemade flat  pasta with lamb shank ragù pulled off the bone  

Black tagliolini with shrimps                                                                 33 

Fresh squid ink spaghetti with fresh tomato scallions and shrimps 

Pappardelle speck and funghi                                   32 

Fresh wide pasta with smoked prosciutto, chiodini mushrooms and mascarpone cheese sauce 

Farfalle al Salmone                                                                                                           34 

 Bow tie pasta with chopped fresh Salmon, scallion & touch of cream topped with caviar 

Fettuccine Tartufo (Truffle)             50 

Homemade Fettuccine topped /w fresh black winter Truffles in a creamy truffle sauce 

Risotto allo Zafferano con Asparagi & Gamberetti                               35 

Saffron Risotto with shrimps & asparagus 



 

 

 

Entrees 

Pistachio Crusted Salmon              36 

Served with sauteed spinach 

Fish Soup                 38 

Fresh seafood in a tomato & fish broth  

Branzino Marechiaro                                    40 

Mediterranean Seabass filet with mussels clams and light cherry tomato sauce 

Veal Milanese                37 

Breaded Veal cutlet topped with arugula  and cherry tomato salad 

Chicken Parm /w Stracciatella & light tomato sauce          29 

Breaded Chicken cutlet topped with tomato sauce & creamy Stracciatella cheese  

Filet Mignon medallion                                                                                    48 

Filet Mignon medallions with red wine reduction & mashed potatoes  

 

Homemade Dessert 

Tiramisu                 14 

Mascarpone cream, espresso dipped cookie, light and airy 

Chocolate Terrine                14 

Chocolate cake topped with chocolate mousse, espresso whipped cream, toasted almonds  

and shaved chocolate 

Panna Cotta                 14 

Fresh Vanilla custard, topped with a caramel drizzle   

 

 

 

 

 


