
N E W  Y E A R ’ S  E V E  2 0 1 3
Live Music by Nina Fetter & the Feds

S T U Z Z I C H I N O
Dayboat Scallop Crudo

Star Anise, Smoked Sea Salt, Orange Citronette

A N T I P A S T O
Cotecchino 

(Traditional Italian New Year’s Eve Special Pork Sausage) 
Beluga Lentils, Roasted Cippolini Onions, Salsa 

Verde
---or---

Dungeness Crab Salad
Wild Arugua, Orange, Ceci Beans, Mint, 

Citrus Dressing

S O U P
(Second Seating Only)

Sunchoke Crema with 
Truffle Sformato, and Topped with your choice of 

American Caviar or Crispy Sweetbreads

P A S T A
“Carbonara”

House Made Black Pepper Spaghetti, House Cured 
Guanciale, Pecorino Toscano, Poached Egg 

---or---
Lobster Risotto

Butter Poached Lobster, Sweet Basil 

M A I N  C O U R S E
Pan Seared Sturgeon

Parsnip Passato, Tuscan Roasted Cauliflower, 
Capers, Pickled Red Onion 

---or---
Wood Roasted Wild Boar

Organic Polenta, Pancetta Roasted Root Vegetables, 
Apple and Brussels Sprouts Slaw, Cider Pork Jus 

---or---
Ossobucco Style Beef Short Ribs

Porcini Farro, Glazed Chestnuts, Guanciale 
Braised Winter Greens, Sugo Naturale

D E S S E R T
Cioccolato

New Year’s Eve Fantasy in Chocolate

Two Seatings:
1st - 5:00pm-6:30pm - $95 + tax & 18% gratuity

With a glass of Vintage Prosecco.

2nd - 8:00pm -9:30pm - $125 + tax & 18% gratuity
With a glass of Vintage Prosecco, Hats and Nosie 

Makers,  Midnight Countdown.

“One of the Top 12 Hottest New
Restaurants in LA” - Zagat

Trattoria Neapolis Italian Restaurant & Bar
336 South Lake Avenue - Pasadena, CA
Call to Reserve Today (626) 792-3000

Ring in the New Year with one of Pasadena’s 
Best Restaurants and Best Bars, plus Live Music




