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Jouge

DECEMBER 24 & 25, 2026
6 PM.-10 P.M.,

FESTA DEI SETTE PESCI
FEAST OF THE SEVEN FISHES

Salmon Chowder Soup - 16
Saffron, Chili Oil

Carpaccio Di Polpo - 26
Thinly Sliced Braised Octopus, Arugula, Fennel, Preserved
Lemon, Smoked Paprika, Bread Stick
Openface Raviolo - 38

Crab Meat, Ricotta, Mascarpone, Tarragon, Bisque

Spaghetti Con Aragosta - 52

Roasted Half Maine Lobster, Artichokes, Tomato, Garlic,, Chilies,
Pinot Grigio

Dessert - 14

Caramelized apple Panettone French toast, ricotta cream,
hazelnut and chocolate spread

A 20% operations charge is applied to parties of 6 or more. An 18% operations charge is applied to all
unsigned checks. 100% of these charges are distributed directly to the service staff. *Consuming raw or

undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if
you have certain medical conditions.




