d Rfew Year’s kEve

ENTREES SERVED WITH A CHOICE OF SOUP OR
SALAD AND WARM FOCACCIA BREAD.

PORK BALSAMICA

10 oz. pork ribeye grilled to perfection and served over a bed of
bacon, Brussels sprouts, and sweet mashed potatoes, finished
with a balsamic glaze.

MAPLE SALMON

Pan-roasted fresh salmon served over a bed of spinach and
mashed potatoes, topped with a celery apple salad and a whole
grain mustard maple syrup sauce.

POLLO ENRICO

Chicken breast sautéed with prosciutto, baby shrimp,
asparagus, and sun-dried tomatoes in a brandy tarragon lobster
cream sauce, served over spinach fettuccine pasta.

SEAFOOD STUFFED SHELLS
‘ Fresh crab meat, shrimp, mahi mahi, and redfish mixed with

ricotta and garlic mascarpone cheese in pasta shells, baked
to perfection, and topped with a crab bisque sauce.

FILET MIGNON MEDALLIONS

Twin filet mignon medallions pan-seared to temperature and
finished with a marsala wine sauce with baby button mushrooms
and pearl onions. Served with roasted gar|ic mashed potatoes.

PLUS 7% TAX + 20% GRATUITY

MAKE YOUR RESERVATION TODAY!
352-347-3100

10401 SE US HWY 441 | BELLEVIEW, FL
‘ PASTAFAIRE.COM
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