
ANTIPASTI
SALTED COD SALAD (BACCALA)

arugla, grape tomato, potato, celery, lemon, “EDDA” olive oil

ITALIAN SEASONED FRIED SHRIMP

FRIED CALAMARI “RHODE ISLAND STYLE”
tangy vinegar peppers

PRIMO
LINGUINE BIANCO

mussels, clams & shrimp sautéed in garlic, white wine butter sauce

SECONDO
SOLE FRANCESE

broccolini, shallots, lemon, butter

DOLCE
ASSORTED ANISE “NONNA” COOKIES

CHRISTMAS EVE 2022
Feast of the Seven Fishes

“La Vigilia”


