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appetizers(choice of:)

Nova Scotia Lobster, Burrata, Blistered Heirloom Tomato & Fratini Olio Novello
Goat Cheese & Mascarpone "Morbidella", Fontina Fonduta & Black Truffle

Beef Tenderloin Tartare "all' Albese," Quail Egg Yolk, Crostini

Chilled Mediterranean Seafood Salad, Celery, Capers, Olives & Lemon

Apple Salad, Shaved Brussels Sprouts, Pomegranate, Almonds & Castelmagno
Mista Salad, Carrot, Red Onion, Asparagus, Manchego Cheese & White Balsamic
Cauliflower-Leek Soup, Caulini, Crostino & Molossol Caviar

pasta (+$20.00 Supplement)

Tortelloni, Slow Braised Shortrib, Foie Gras Emulsion, Marsala & Parmigiano
Acquarello Risotto, Saffron, Parmigiano & 24 Karat Gold Leaf

Potato Gnocchi, Slow Braised Wild Boar, Bitter Chocolate & Parmigiano
Seppia Spaghetti, Langostino, Rock Shrimp, Sea Urchin & Scallion

Garganelli, Braised Lamb Neck Sugo, Tomato, Fennel & Pecorino
.ALL PASTA PRODUCTION MADE IN HOUSE, GLUTEN FREE AVAILABLE-

eThree Course Pre-Fixe o

$125.00 per person, exclusive of tax and gratuity

Complimentary glass of Prosecco to celebrate throwing 2020 out the door!!

FL 34102 239.213.2073 OSTERIATULIA.COM IG@OSTERIATULIA FB@OSTERIATULIA

NEW YEAR'S EVE 2020

entrees (choice of:)

Iowa Lamb Rack "Scottaditi"
Kale, Roasted Hen of the Woods Mushrooms, Celeriac Crema & Marcona Almond

Wood Grilled NY Strip Steak
Charred Shishito Peppers, Nonna's Potatoes, Black Garlic & Rosemary-Garlic Jus

Pan Roasted Alaskan Halibut
Sunchokes, Fingerling Potatoes, Tomato Concasse, Beurre Blanc & Molossol Caviar

Berkshire Pork Osso Bucco
Herbed Spaetzel, Swiss Chard & Natural Braise

Pan Roasted Dutch Veal Chop alla Valdostana
Kale, Roasted Fingerling Potatoes & Smoked Pancetta Cream

Seared Sea Scallops
Oven Roasted Acorn Squash Risotto, Parmigiano, Saba & Toasted Pepitas

Mediterranean Branzino
Cauliflower Crema, Roasted Caulini, Brussels Sprouts & Olio Novello

dessert (choice of:)

Tiramisu Espresso Soaked Ladyfingers, Mascarpone & Cocoa
Key Lime Panna Cotta Graham Crumb, Chantilly Cream & Almonds
Gelato from Across the Street (thank you Gelato & Co.)




RED WINE

PIEMONTE

Barbera d' Asti,La Spinetta “Ca di Pian” 2016 $74
Barbera d'Alba, Bruno Giacosa 2017 $71

Dolcetto d'Alba,Paclo Conterno "L'Alto" 2017 $64
Nebbiolo d'Alba, Damilano "Marghe" 2017 $68
Barbaresco, Giuseppe Cortese "Rabaja" 2014 $111
Barbaresco, Castello di Neive "Santo Stefano" 2014 $104
Barbaresco, Gaja, "Sito Moresco" 2016 $121
Barolo,Damilano "Cannubi"2013 $183

Barolo, Luigi Pira "Serralunga" 2016 $101

Barolo, Boroli 2012 $131

Barolo, Cerretto Langhe 2014 $126

Valtellina Superiore, Rainoldi "Inferno" 2015 $83

VENETO

Merlot Veronese, Sansonina 2014 $83

Valpolicella, Zenato "Ripassa"Ripasso Classico 2016 $71
Amaronedella Valpolicella,Secondo Marco 2011 $125
Amarone della Valpolicella, Zenato 2015 $126

Pinot Nero, Castello di Nieve 2017 $71

TOSCANA

Super Tuscan,Rocca di Montemassi 2016 $73

Super Tuscan, Passi di Orma Bolgheri 2017 $98

Super Tuscan, Grattamacco Bolgheri 2018 $81

Toscana Rosso, Carta Bianca 2015 $96

Toscana Rosso, Tua Rita "Perlato del Bosco" 2017 $81
Toscana Rosso, Altesino Rosso 2016 $70

Toscana Rosso, Campo di Sasso "Insoglio" 2017 $87
Cabernet Toscana, Isole e Olena 2015 $128

Chianti Classico, Castello di Bossi 2016 $61

Chianti Classico, Isole e Olena 2016 $68

Chianti Classico, Felsina "Berardenga" Riserva 2016 $76
Chianti Classico, Dievole "Novecento" Riserva 2015 $89
Chianti Classico, Villa Caffaggio Riserva 2013 $76
Rosso di Montalicino, Ciacci Piccolomini 2018 $62
Brunello di Montalcino,San Giorgio"Ugolforte" 2012 $134

Brunello di Montalcino, Le Macioche 2011 $148
Brunello di Montalcino, Frescobaldi Castelgiocondo 2015 $157

ITALTIA CENTRALE

Lambrusco, Cleto Chiarli "Vigneto Cialdini" NV $49
Montepulciano di Abruzzo, Caroso 2015 $61
Montepulciano di Abruzzo,Marina Cvetic2014 $72
Merlot, Famiglia Cotarella "Sodale" Lazio 2015 $60

ITALIA SUD

Super Calabrian,Gravello Val di Neto IGT Calabria 2016 $76
Aglianico, Montevetrano "Core", Campania 2016 $65
Montepulciano, Botromagno "Pier delle Vigne" Puglia 2014 $82
Aglianico/Montipulciano,Norante "Don Luigi" Molise2014 $79
Cannonau, Argiolas "Senes" Sardegna 2014 $84

Cannonau Blend, Argiolas "Korem" Sardegna 2014 $91

Nero d'Avola, AOcchipinti "Siccagno” Sicilia2016 $82

Cerasuolo di Vittoria, C.0.S.Sicilia 2015 $83

AMERICA & ABROAD

Proprietary Blend,Kuleto “Native Son” St. Helena 2010 $82
Proprietary Blend, Dominus"Napanook”" Napa 2018 $135

Pinot Noir,Flowers Sonoma CA 2018 $98

Pinot Noir, Domaine Serene "Yamhill Cuvee" Oregon 2016 $126
Pinot Noir, Sea Smoke "Southing”" SRH CA 2016 $180

Pinot Noir, Sea Smoke "Ten"SRH CA 2016 $204

Pinot Noir, Shea Family Winery Willamette OR 2016 $102
Cabernet Sauvignon, Nickle & Nickle "decarle"Napa 2018 $168
Cabernet Sauvignon, LePichNapa Valley 2016 $118

Cabernet Sauvignon, Joseph PhelpsNapa 2017 $132

Cabernet Sauvignon, Chateau Montelena Napa Valley 2017 $121
Cabernet Sauvignon, Silver Ghost Napa Valley 2016 $109
Cabernet Sauvignon, Shypoke Calistoga CA 2015 $114
Cabernet Sauvignon, Caymus Napa CA 2018 $162

Cabernet Sauvignon, Paul Hobbs Napa CA 2016 $190
Cabernet Franc, Chappellet 2017 $175

Grenache Blend, Tablas Creek Paso Robles CA 2016 $91
Zinfandel, Ridge Vineyards "Geyserville" Sonoma 2018 $94

WHITE WINE

VINO SPUMANTE

Spumante, Contratto Millesimato Veneto 2012 $69
Franciacorta, Barone Pizzini "Naturae" Lombardia 2013 $98
Franciacorta, La Valle Primum Brut Lombardia NV $87
Franciacorta Rose, Ronco Calino Brut Lombardia NV $84
Prosecco, Nino Franco "Rustico" Veneto NV $59

FRIULI, PITEMONTE, E VENETO

Sauvignon Blanc, Tramin Friuli 2018 $48

Pinot Bianco, Tramin Friuli2017 $46

Pinot Grigio, Tiefenbrunner 2018 $48

Pinot Grigio, Aloise Lageder "Porer" Veneto 2018 $63

Pinot Grigio, St. Micheal Eppan Alto Adige 2018 $57

Roero Arneis, Correggia Piemonte2018 $56

Gavi, La Doria Piemonte 2018 $51

Trebbiano, Suavia "Massifitti" 2015 $61

Soave Classico, Suavia "Monte Carbonare”" Veneto 2018 $69

TOSCANA E SUD

Soave,Inama 2017 $48

Chardonnay, Castello di Ama Toscana2014 $82
Vermentino, Grattamacco Bolgheri 2017 $89
Vermentino, Argiolas "IS" Sardegna 2019 $46
Mantonico, Librandi Efeso Bianco Calabria 2017 $53
Cataratto, Tasca d'Almerita Sicilia2018 $45
Coccociola, Ferzo "Terre di Chieti" Abruzzo 2018 $54
Rosato, Castello di Bossi Toscana 2019 $52

AMERICA & ABROAD

Sauvignon Blanc, Hourglass Calistoga CA 2017 $92
Sauvignon Blanc, Merry Edwards Russian River 2018 $85
Sauvignon Blanc, Stags Leap Winery Napa Valley 2018 $68
Chardonnay, Far Niente Napa Valley 2018 $118

Chardonnay, Shea Wine Cellars Willamette OR 2017 $78
Chardonnay, Paul Hobbs Russian River Valley CA 2017 $89
Chardonnay, Dierberg Santa Maria CA 2016 $68

Chardonnay, Wonderland Project "White Queen" Napa 2014 $78
Chardonnay, Chateau de la Cree (premier cru) France 2017 $72
Rose, Esprit Gassier Cotes de Provence France 2019 $52
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