
THANKSGIVING AT BECCO!! 
 

Thanksgiving Day Feast 
$59.95 per person 

 
~BY THE GLASS~ 

Rosato di Refosco, Bastianich 2008 - $10 
  

Friulano, Bastianich 2008 - $11 
 

Sauvignon “B”, Bastianich 2008 - $12 
 

Morellino di Scansano “I Perazzi”, La Mozza 2007 - $12 
 

“Aragone”, La Mozza 2006 - $20 
 

~BY THE BOTTLE~ 
Rosato di Refosco, Bastianich 2008 - $25  

 
Friulano, Bastianich 2008 - $25 

 
Sauvignon “B”, Bastianich 2008 - $25 

 
Morellino di Scansano “I Perazzi”, La Mozza 2007 - $25 

 
 
 

~WINE FLIGHT~ 
(paired with each course…) 

Rosato di Refosco, Bastianich 2008 
 

Friulano, Bastianich 2008 
 

Morellino di Scansano “I Perazzi”, La Mozza 2007 
 

Brachetto d’Acqui ”Birbet” 2008, Ca’Rossa 
 

$25 PER PERSON 
 

 

~Antipasti~ 
 

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

 

~or~ 
 

Antipasto Misto 
An assortment of marinated & grilled seasonal vegetables  

with assorted seafood preparation 
 

~or~ 
 

Zuppa di Zucca e Castagne 
Hearty farmer’s soup with autumn vegetables & chestnuts 

 

~Primi~ 
 

Ravioli di Zucca 
House-made cocoa & pumpkin ravioli with  

pumpkin seeds, pumpkin seed oil & fresh marjoram 
 

Orecchiette con Pancetta e Calvofiore  
Orecchiette with roasted bacon & cauliflower  

 

Farfalle al Pomodoro e Basilico  
House-made farfalle with tomato & fresh basil 

 

~Secondi~ 
 

(Choice of 1 of the following entrées or entrées served family style…) 
 

Tacchino al Balsamico 
Balsamic Glazed Roasted Turkey 

 

~or~ 
 

Prosciutto Cotto 
Maple Syrup & Mustard Glazed Ham 

 

~or~ 
 

Osso Buco alla Becco 
Becco’s Signature Braised Veal Shank 

 
All entrées served with seasonal Thanksgiving vegetables 

 

~Dolci~ 
 

Autumn Dessert Sampler 
An assortment of seasonal desserts 

 



 
Ask your server about an autographed copy of  

Lidia’s latest cookbooks 

 

 
 

Lidia Bastianich’s newest cookbook,  
LIDIA COOKS FROM THE HEART OF ITALY 

 

 
Thursday, November 26nd, 2009 

 
 

Welcome to  
Becco Restaurant 

 
Enjoy your 

Thanksgiving 
Feast!! 

 
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 


