
 
 
 

Christmas Menu 
 
 

STARTERS 
 

CHARCUTERIE BOARD 
Small $38  (serves 4-6) 

medium $75 (serves up to 12) 
 Large $98+ (serves up to 20) 

For custom boards, please inquire. 
 

JUMBO COCKTAIL SHRIMP 
12 jumbo shrimp gently poached and served with sriracha cocktail sauce & lemons 

$38 
 

ANI’S DUCK LIVER MOUSSE 
Duck Livers sautéed with apples, cognac & shallots, served with sea salt baguette 

$12 |$25 | $40 
 

SAUSAGE STUFFED MUSHROOMS  
$28 DOZEN 

 
LITTLE NECK STUFFED CLAMS CASINO 

$24 DOZEN  
 

LOBSTER RISOTTOARANCINI  
$32 DOZEN 

 
SIGNATURE LOBSTER BISQUE WITH COGNAC & FRESH LOBSTER  

$MP 
 

 
 

 
 
 
 
 
 
 
 

 



397 CROMWELL AVENUE ROCKY HILL CT 06067 
#860.500.7104 

 

 
ENTREES  

 
WHOLE BEEF TENDERLOIN  

FRESH HERB & CRACKED BLACK PEPPER SEASONED, PERFECTLY ROASTED TO MEDIUM RARE & PRESENTED WHOLE 
OR SLICED, SERVED WITH CRANBERRY RELISH & HORSERADISH SAUCE  

MP 
 

BAKED STUFFED SHRIMP 
ONE DOZEN TAIL ON BLACK TIGER SHRIMP STUFFED WITH FRESH SHRIMP, LEEKS, BUTTER & TOASTED CRUMB, 

SERVED WITH BRANDY CREAM SAUCE  
$64 

 
 

POACHED FARROE ISLAND SALMON SIDE  
A WHOLE FILET GENTLY POACHED IN LEMON & DECORATED WITH SAUCE VERT & CUCUMBER “SCALES” – 3 LB 

AVERAGE 
$110 

 
 

SUN DRIED TOMATO & MOZZARELLA WITH BASIL STUFFED PORK LOIN  
BUTTERFLIED & FILLED WITH OUR SUN-DRIED TOMATO PESTO, JULLIENNE SUN DRIED TOMATOES, FRESH BASIL & 

MOZZARELLA, SERVED WITH A LIGHT MARSALA PORK JUS 
$55 (4 LB AVERAGE) 

 
 

CHEF ANI’S CASSOULET 
HISTORIC FOOD DISH FROM THE SOUTH OF FRANCE WITH DUCK FAT CONFIT DUCK LEGS, BRAISED LAMB, 

ANDOUILLE SAUSAGE, PROVENCAL WHITE BEANS SIMMERED SLOWY FOR HOURS WITH TOMATOES, LEEKS, GARLIC, 
FRESH HERBS, RED WINE & DUCK STOCK, TOPPED WITH DUCK FAT SEASONED BREADCRUMBS FOR HEATING!  

PAN OF CASSOULET INCLUDES 4 WHOLE DUCK LEG QUARTERS 
$140  

 
MANICOTTI WITH HOUSE MADE CREPES & RICOTTA 

$30 / DOZEN 
$33 WITH SAUCE 

 
HAND STUFFED SHELLS  

$27/ DOZEN 
$30 WITH SAUCE 

 
LASAGNA  

 3 CHEESE. $60/ BEEF $64 / BEEF, PORK VEAL $67 
 

EGGPLANT TORTA 
WHOLE ROUND TORTA WITH CUTLETS, WITH FRESH MOZZ, PARM & SHREDDED MOZZ & LIGHT 

SAUCE  
$60 

 
 
 



 
 

 
VEG & SIDES  

  
WINTER ROASTED ROOTS 

Carrots, parsnips, sweet potatoes, butternut squash, fennel, & cippolini onions roasted with olive oil, fresh 
thyme & sea salt 

$23 
 

ROASTED BRUSSEL SPROUTS 
with white wine, pancetta & shallots  

$23 
 

GREEN BEAN ALMONDINE  
with brown butter  & slivered almonds  

$23 
 

GLAZED BABY CARROTS 
with cumin, honey & dill 

$23 
 

ROASTED GARLIC MASHED POTATOES 
Yukon gold potatoes mashed with roasted garlic, butter & heavy cream 

$24 
 

DAUPHINDOISE POTATOES  
Sliced potatoes layered and slowly oven baked with heavy cream 

$ 25 
 

CAULIFLOWER GRATIN 
Cauliflower baked with cheese, cream & panko 

$28  
 

CREAMED CIPPOLINI ONIONS  
with white wine, heavy cream  

$ 28 
 

FOUR CHEESE MAC & CHEESE  
Gruyere, sharp cheddar, mozzarella, gorgonzola 

$ 
 

 
 

*We aim to meet all special requests. Please inquire. 
*Payment is due upon order. 


