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Music by L’Jérg_ww Tlae CousCous:

Regular Dinner Service
*Limited Seating BQT/BAR Only
2:30 PM - 8:30 PM

www.AromalaPalma.com www.BrownTheCousCous.net



http://www.aromalapalma.com/
http://www.brownthecouscous.net/
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Br € CousCous:

MUSiC by BEEO=IEE il | [ | [ | (e

'D - wm‘SPECIhL WEMTPW"
'~ On East Coast Time

SUNDAY, DECEMBER 31, 2023 o
6:45 PM - 9:45 PM @ o
Jeatuning. .. o \Mo

*S . - o
WITH YOUR CHOICE OF ENTREE

7:05 - 9:45 PM “FUNGK SINATRA JR."

YNine. Qllack Ball Drop

© EMHANCED WITH CELEERATORY HATS
O @ AMD FESTIVE NOISE MAKERS ﬁ

.

- ‘ 'f/ N SIX COURSE MENU DETAILS [Py \ i

(n] & FIYVE ENTREE SELECTIOGNS O
WILL BEE EMAILED ON 12/5 \

'ADVANCED PURCHASE/DEPDSIT REQUIRED 3
"EMTREE SELECT IO RECUIRED UPOM RESERVATION
FOR MORE INFORMATIIN & FOR TICHKET SALES

CALL A'ROMA (714) 523-3729 . rex s pany

www.AromalaPalma.com www.BrownTheCousCous.net
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645 pm. - Prosecce Reception” S o
g Sito Counae Pre-JucedMenws  © \V/ o

o |1, © Gambenetti Qdriatice.
CHILLED SHRIMP SERVED ON A CRISPY POLENTA CAKE,

WITH CELERY, ONION, TOMATO, CUCUMBER, BASIL,
EXTRA VIRGIN OLIVE OIL AND FRESH LEMON

Juppe Bi. Lenticchie
LENTILS, CELERY, CARROTS, ONION, POTATO,
GROUND ITALIAN SAUSAGE AND CHICKEN STOCK

Inaalate, Verde Inuernale

WINTER GREENS WITH GORGONZOLA CRUMBLES, PECANS
AND POMEGRANATE IN A CHAMPAGNE VINAIGRETTE

Gargarelli Pomsdors:

HAND ROLLED TUBULAR EGG NOODLE PASTA g

IN A FRESH TOMATO BASIL SAUCE
WITH A DOLLOP OF FRESH RICOTTA CHEESE

°\/’o Selegiane. Qi Piatts, ° \\\ °

* FILET MIGNON BORGHESE
*PESCE SPADA ALLA CREMA DI CHAMPAGNE
*JUMBO SHRIMP FRA DIAVOLA
*GRILLED LAMB CHOPS
*OSSO BUCO

CHEESECAKE SOUFFLE WITH RASPBERRY PUREE
OR MAMMA JOSIE’S BROWNIE A LA MODE

*PAIRED WITH BRACHETTO DI ACQUI (DESSERT WINE)
& SERVED WITH REGULAR OR DECAF COFFEE

NROMA
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