
New Years Eve 2019 

Starters 
CHEF’S FLATBREAD  15 

Prosciutto, Baby Arugula, Feta, Garlic,  
Roasted Tomato, EVOO 

 
CALAMARI FRITTI  11 

Marinara, Lemon 
 

JUMBO SHRIMP COCKTAIL  15 
Tomato, Horseradish 

 
FRIED GULF OYSTERS  14 

Honey Mustard 
 

GRILLED BRIE  14 
Blackberry Melba,  

Caramelized Onions, Crostini 
 

SPINACH GNOCCHI  10 

Entrées 
CHICKEN CAPRETTO  19 

Breaded Fried Cutlet 
Topped with Sun Dried Tomatoes, Pignoli,  

Goat Cheese, Lemon Cream Sauce 
 

VEAL MARSALA  22 
Mushroom, Sicilian Wine Sauce 

 
LASAGNA  15 

Raffa’s Family Recipe 
 

SOUTHWEST RIGATONI  18 
Grilled Chicken 

Roasted Corn, Jalapeno, 
Red Onion, with a Cilantro Tomato Cream Sauce 

 
CHICKEN ALFREDO  16 

Fettucine, Parmesan Cream Sauce 
 

REDFISH ANTONIO  27 
Gulf Snapper, Shrimp, Crab, Garlic Butter Sauce 

 
CREOLE DUSTED RED SNAPPER  35 

Avocado, Lump Crab, Diced Tomatoes,  
Beurre Blanc, Risotto 

 
TENDERLOIN of BEEF  28  

House Peppercorn Cream 
 

VEAL OSSO BUCO  38  
Baby Bella, Cognac Cream, Mascarpone Polenta 

 
LAMB CHOPS  37 

Apricot and Cherry Demi Glace 

 

Soups & Salads 
 

CAESAR  5 
Garlic Croutons, Parmesan 

 
WARM SPINACH SALAD  8 

Tomato, Red Onion, Candied Pecan, 
Honey Dijon Bacon Vinaigrette 

 
CHICKEN POBLANO  5 

Mexican Spice, Cream, Herbs 
 

MINESTRONE  5 
Italian Vegetable, Fussili 

Desserts 
 

RAFFA’S CHOCOLATE 
MOUSSE CAKE 9  

Triple Chocolate, Raffa’s favorite 

 

Amedeo’s House Desserts 

 

ITALIAN CREAM CAKE  9 
Pecans, Coconut,  

Cream Cheese Icing 


