THANKSGIVING AT BECCO!!

~Antipasti~

Insalata alla Cesare
Becco’s version of the classic Caesar salad

Thanksgiving Day Feast
$59.95 per person

~0r~

Antipasto Misto
An assortment of marinated & grilled seasonal vegetables

Rosa -$10 with assorted seafood preparation

~0r~

- $12

Rosa - $25
Sa $25
Morellino d za 2007 - $25
Rosato di Retosco, Bastianic 08 ~or~
Osso Buco alla Becco
Friulano, Bastianich 2008 Becco’s Signature Braised Veal Shank
Morellino di Scansano “I Perazzi”, La Mozza 2007 All entrées served with seasonal Thanksgiving vegetables
~Dolci~

Brachetto d’Acqui "Birbet” 2008, Ca’'Rossa
$25 PER PERSON

Autumn Dessert Sampler
An assortment of seasonal desserts



Ask your server about an autographed copy of
Lidia’s latest cookbooks
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Lidia Bastianich’s newest cookbook,
LIDIA COOKS FROM THE HEART OF ITALY
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LIDIAS ITALY

Thursday, November 264, 2009

Joseph & Lidia Bastianich

William Gallagher ~ Executive Chef
Jeremy Ensey ~ Sommelier
Jim Brigman ~ General Manager
Matt Martin ~ Private Event Coordinator
Nathan Mergen ~ Service Director
Joshua Stanko~ Assistant Sommelier
Dani Zylberberg ~ Assistant Sommelier
Carolina Erazo~ Assistant Sommelier
Alexander Rivera ~ Maitre’d
Maria Dagrossa-Hanna ~ Consulting Service Director
Angelo Ruggerio ~ Assistant Service Director
Veronica Douchette ~ Office Manager



