
 

  

Christmas Eve 2024  

$145 plus Tax and Gratuity                                                            
Antipasti (Choice of 1) 

Vongole e Gamberi Gratinati                                                        
Baked Clams and Shrimp                                                                       

Insalata ai Frutti Di Mare                                                              
Seafood Salad in an Oil and Lemon Dressing  

Tortino Di baccala                                                             
Baccala` Cake with Onions in a Light Cream Sauce                                                                               

Calamari Fritti                                                                                
Fried Calamari 

Insalata Di Cesare                                                                             
Caesar Salad                                                           

Insalata Angelina                                                            
Baby Arugula and Radicchio Topped with Pomegranate,                        

Goat Cheese and Lemon Olive Oil

Primi Piatti (Choice of 1) 

gnocchi                                                                                                                                                       
Truffle and Porcini Mushroom  

Pappardelle al ragu` di vitello                                                                                                                               
Homemade Pappardelle with Veal Ragu 

Secondi Piatti (Choice of 1) 

branzino chileno                                                                                                                                                                 
Branzino, Lemon Sauce Served with Braised Baby Carrots 

zuppa Di Mare                                                                                                                                                            
Mussels, Clams, Calamari, Scallops, Shrimp,                                                   
Lobster Tail in a Plum Tomato Sauce with Crostini Bread 

Pollo Farcito                                                                                                                                                   
Stuffed with Prosciutto, Mozzarella, Mushroom and                       
Truffle Sauce, Served with Potato Terrine  

 

Brasato di manzo                                                                                                                                                 

Boneless Short Ribs in a Barolo Wine                                                     
Sauce, Served with Creamy Risotto   

salmone Al Pistacchio                                                                                                                                                                                         

Pistachio Crusted Salmon, Served with Asparagus 
and Celery Root Puree in a Cream Lemon Sauce 

Code Di Aragosta                                                                                                                                                                                                  
Broiled Lobster Tail, Served with Drawn                                                        

Butter and Champagne Risotto                                                                                

Soda, Dessert, Espresso, Cappuccino, American Coffee and Tea Included 

(Any purchase made with a credit or debit card will receive a 3.75 non cash adjustment and will be displayed on your receipt)                                                                                           
           Happy Holidays from Angelina, Vincenzo, Christina and the entire staff of Angelina’s 

                                                     

                                                    Costco Gift Cards are  

                                                       valid with this 

                                                        promotion menu 

       


