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: Please note that a 15% holiday surcharge applies.



	NEW YEARS EVE @
	SEATS LIMITED,
	BOOK NOW
	New Year’s Eve @ Lito
	$198 Per Person Sharing Set Menu
	Entree
	House made Focaccia Whipped Garlic & Anchovy Butter gfo
	Sicilian Caponata Dip, Toasted Pine Nuts, Sherry Vinegar v, gf
	Cured Kingfish Crudo, Preserved Lemon, Smoked Salt, Stracciatella gf
	Roasted Bone Marrow, Grilled Sourdough, Confit Garlic, Pickles gfo

	Pasta
	Woodfired Cannelloni, Ricotta & Roast Pumpkin, Gorgonzola Cream v

	Mains
	Phoenix Wagyu mb 6-7 Ribeye, Peppercorn Sauce gf
	Roasted Australian Bay Bugs, Confit Leeks, Salsa Verde df

	Sides
	Wagyu Beef Tallow Roast Potato, Mix Herbs, Goat Curd gf
	Charred Zucchini, Whipped Ricotta, Slivered Almonds v, gf
	Mixed Leaf Salad, Vinaigrette veg, gf, df

	Dessert
	Lito Signature Tiramisu v


