
 
 

New Year’s Eve 2019 

First Seating, 5:30 - 7:00pm 

$110.00 per person 

 

 

Per Cominciare 

kumamoto oyster, tangerine, golden osetra caviar 
 

*** 
 

Crudo 

sushi grade Saku tuna, heart palm, cucumber, bottarga di muggini 
 

Insalata di funghi 

red & white endivies, blanc du neige mushrooms, porcini dressing 
 

*** 
 

Tortelloni di Aragosta 

house made pasta dumpling, Maine lobster, saffron broth, chervil 
 

Risotto al Sangrantino 

principato di Lucedio carnaroli rice, sangrantino wine, radicchio trevisano 
 

Tagliatelle 

house made egg pasta, butter 
shaved white truffles, $50 supplement 

 
*** 

 

Pesce 

seared filet of Spanish Dover sole, new potatoes, caper butter sauce, fresh market herbs 
 

Lombata di Maiale 

slow roasted Iberico pork loin, fruits compote, Sicilian pistachio, piopino & peal onion sott’oilo 
 

Costata di Manzo 

50oz rib eye for two, french arugula, parmesan, smoked sea salt 
($50 supplement) 

 
*** 

 
House Made Desserts 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

il Buco  
47 Bond Street, New York, NY 11012 

(212) 533-1932    www.ilbuco.com 



 

 

 

 

New Year’s Eve 2019 

Second Seating, 7:30pm onward 

$145.00 per person, live music included 

 

 

Per Cominciare 

kumamoto oyster, tangerine, golden osetra caviar 
 

*** 
 

Crudo 

sushi grade Saku tuna, heart palm, cucumber, bottarga di muggini 
 

Insalata di funghi 

red & white endivies, blanc du neige mushrooms, porcini dressing 
 

*** 
 

Huevos con 5 Jotas 

organic poached egg, salsify foam, crispy 5 Jotas, gremolata  
 

Animelle   
terra cotta seared Provitello Farms sweetbreads, Teruel artichokes,  

Calabrian chili cabbage  
 

*** 
 

Tortelloni di Aragosta 

house made pasta dumpling, Maine lobster, saffron broth, chervil 
 

Risotto al Sangrantino 

principato di Lucedio carnaroli rice, sangrantino wine, radicchio trevisano 
 

Tagliatelle 

house made egg pasta, butter 
shaved white truffles, $50 supplement 

 
*** 

 
Pesce 

seared filet of Spanish Dover sole, new potatoes, caper butter sauce, fresh market herbs 
 

Lombata di Maiale 

slow roasted Iberico pork loin, fruits compote, Sicilian pistachio, piopino & peal onion sott’oilo 
 

Costata di Manzo 

50oz rib eye for two, french arugula, parmesan, smoked sea salt 
($50 supplement) 

 
*** 

 
House Made Desserts 

 

il Buco  
47 Bond Street, New York, NY 11012 

(212) 533-1932    www.ilbuco.com 


