
ROASTED LOBSTER BISQUE 
toasted hazelnut / crème fraiche
 

GRILLED HEART OF ROMAINE 
shaved parmesan / oven dried tomato / citrus olives / garlic croutons /
white anchovy dressing

STEAMED CRAB LEGS 
half pound / drawn butter / fresh lemon / baked potato / asparagus
tossed in roasted shallot butter
 

ROASTED GARLIC CRUSTED BONE-IN RIBEYE PIZZAIOLA  
marinated cherry tomatoes / seared kale / mushroom demi glace

WILD BERRY & VANILLA MOUSSE TRIFLE 
amaretto crumb
 

CANNOLI
assorted flavors

THURSDAY, DECEMBER 31   4PM - 1AM
at Crafted Italia

ADULTS   65.00 + TAX, INCLUDES CHAMPAGNE TOAST

RESERVATIONS   262.249.3832

Notice: Whether dining out or preparing food at home, consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness. Tax and gratuity additional.
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