ALOGERD'S

CUCINA ITALIANA

New Year’s Eve Menu

Sunday December 31St, 2023

Appetizel‘82 Choose One:

Nonna’s Meatballs
Ricotta, Torn Basil, Pomodoro Sauce

Baked Clams

Oreganata Sance

Fried Calamari

Ponzodoro Sauce

Buratta Mozzarella

Arugnla, Grilled Apples, Prosciutto, Balsamic
Reduction

El’ltteeS: Choose One:

The Classics

Parmigiano, Marsala or Francese

Chicken- 54 Veal 62

Veal Florentine

Scaloppini of V'eal, Spinach, Prosciutto, Fontina
Cheese, Lemon White Wine Saunce, Fingerling
Potatoes, Green Beans. 64

Penne Alla Vodka

Prosciutto, Red Onions, Tomato Cream Sance. 48

Seafood Fra Diavolo
Fresh Linguine, Shrimp, Lobster, Octopus,
Calamari, Clams, Fra Diavolo Sauce. 68
Papardelle Norma

Roasted Eggplant, Shaved Grana Padana, Basil
Tomato Sance. 50

Farmers Salad

Mesclun Greens, Apples, Cranberries, Walnuts,
Balsamic Vinaigrette

Caesar Salad

Hearts of Romaine, Creamy Caesar Dressing

Seafood Arancini
Pomodoro Dipping Sauce

Meat & Cheese
Chef Selection

Pan Seared Salmon

Oreganata Sance, Green Beans, Roasted Fingerling
Potatoes. 58

Swordfish

Lemon Caper Sance, Cappellini, Julienne 1 egetables,
Garlic, Olive Oil Sauce. 64

Asiago Stuffed Gnocchi
Excotic Mushrooms, Truffle Cream Sauce. 56
Papardelle Con Carne
Short Rib Ragu, Ricotta Cheese. 52
Cowboy Pork Chop

Hot Cherry Peppers, Port Wine Sauce, Creamy
Polenta, Asparagus. 66
Filet Mignon

Gorgonzola Crusted, Port Wine Gravy, Fingerling
Potatoes, Santéed Spinach. 72

Dessel‘ts:Tiramisu| NY Cheesecake |Napoleon



