
MINESTRONE SOUP
W/ GARLIC CROUTONS

CORN CHOWDER 
W/ BUTTER BISCUIT

ALBACORE TUNA FISH TACO. 
CRISPY CORN TORTILLA. BLACK BEAN. 
CUCUMBER. AVOCADO. MINT SALSA. 
SPICY AIOLI. 

CAPRESE SALAD. HEIRLOOM 
TOMATOES. BUFFALO MOZZARELLA. 
FRESH BASIL. EXTRA VIRGIN OLIVE 
OIL. PROSCIUTTO. 

LINGUINE W/ SMOKED CHORIZO 
SAUSAGE. ROASTED RED PEPPER + 
SWEET PAPRIKA CREAM SAUCE. 
CATALAN SHRIMP FRITTERS.

VEAL MILANESE. 
W/ LEMON RISOTTO. ARUGULA + 
SUNDRIED TOMATOES

VALENTINE’S DAY DINNER

FRIDAY FEBRUARY 14TH

OR

1ST COURSE

OR

2ND COURSE

OR

3RD COURSE

OR

4TH COURSE

NEW YORK STYLE CHEESECAKE W/ 
WARM STRAWBERRY + VANILLA 
COULIS.
DARK CHOCOLATE MOUSSE  
W/ CHOCOLATE WAFER

2ND SEATING 8:00 PM

1ST SEATING 5:00 PM

DOLLARS
$50

PER/PERSON


