
PICCOLO VALENTINES MENU
ANTIPASTO 

4 COURSE
90 PER PERSON

ZUPPA DI POMODORO

creamy tomato soup. crispy parmigiano, fresh basil

PRIMI  - FIRST COURSE - CHOICE OF

LOBSTER RAVIOLI

limoncello cream sauce
 &  tarragon

PORTOBELLO

mushroom cap, goat cheese, 
crispy kale, fried sweet peppers

POLPETTE

meatballs with pine nuts & raisins
marinara sauce & parmigiano

SECONDI - SECOND COURSE - CHOICE OF 

GNOCCHI

potato gnocchi, meatballs,
creamy mushroom sauce &
tomato confit

SALMONE

pan seared salmon, orange
marmalade glaze, garlicky

butter beans &  kale

BISTECCA

herbed boneless ribeye steak,
  roasted broccolini &

potato gatto

DOLCI - THIRD COURSE - CHOICE OF

VANILLA CREME BRULEE

CHOCOLATE MOUSSE CAKE

WILD STRAWBERRY CHEESECAKE


