THREE COURSE PRIX FIXE
$75 PER PERSON

4PM - 9 PM TUESDAY, FEB 14TH
RESERVATIONS REQUIRED

PICCOIO
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TORTA DI RISOTTO
CRISPY RISOTTO CAKE ,

PARMIGIANO CREAM SAUCE
& PESTO

GAMBLERI AL Li)lON(]liLLO

SHRIMP BRUSCHETTA
Q LIMONCELLO SAUCE

SPILDINI

PROSCIUTTO, MELON .
MOZZARELLA,
BASIL Q ARUGULA

POLENTA CROSTINI

GRILLED POLENTA,
ITALIAN SAUSAGE ,
RICOTTA &
MARINARA SAUCE

e/c/onxalé
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RISOTTO
PESEQRISOTIO:,

ROASTED TOMATO
& SPICED CHICK PEAS

FUSILLONI
FUSILLONI PASTA
BUTTERNUT SQUASH

ITALIAN SAUAGE,
RICOTTA & SWISS CHARD

BISTECCA

PANSEARED RIBEYESEEAK
GARLIC ROASTED POTATOES
& PARMIGIANO CARROTS

BRANZINO

PAN ROASTED BRANZINO ,
GARLIC ROASTED POTATOES
K TUSCAN TOMATO SAUCE

%&
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IFRAGOLL

VERMOUTH MARINATED
STRAWBERRIES ,
VANILLA ICE CREAM &
CAPPUCCINO BISCOTTI

TORTA
OLIVE OIL CAKE

RUM CREME ANGLAISE
& STRAWBERRIES

BUDINO DI PANL

PANETTONE
BREAD PUDDING
& VANILLA ICE CREAM

NOCCIOLA

HAZELNUT GELATO,
HAZELNUT CRUNCH &_
CAPPUCCINO BISCOTTI



