
MUSSELS 
WHITE WINE GARLIC, LONG HOTS 

SWEET SAUSAGE 
 

FRIED ARTICHOKE 
SAFFRON AIOLI, ALMONDS, CRISPY 

PANCETTA 

BURRATA 
ROASTED TOMATOES, ROASTED 

PEPPERS, PROSCUITTO, GREMOLATA 
CRUMB 

SEAFOOD STUFATO 
SHRIMP, CALAMARI, CALABRIAN CHILI 

BEET CARPACCIO 
ARUGULA, FENNEL, TOASTED WALNUTS, 

GOAT CHEESE, BALSAMIC GLAZE

2/2026
Consuming raw or under cooked food may result in food-borne illness, especially if you have a medical condition. 

VALENTINE’S MENU - $75 PER PERSON

Appetizers - Choose One:

PORK CHOP 
FINGERLING POTATOES, SPINACH, RED WINE 

REDUCTION 
 

ROASTED CHICKEN 
MASHED POTATOES, ASPARAGUS, LEMON 

BUTTER WHITE WINE SAUCE 

SALMON 
PARSNIP PUREE, MUSHROOMS, LEEKS, CHERRY 

TOMATOES, PISTACHIO SAUCE 

SACCHETTI 
BURRATA & PEAR, SWEET PEAS, TOASTED 

BREAD CRUMBS, CREAM SAUCE 

PAPARDELLE 
LAMB BOLOGNESE, RICOTTA, MINT 

SQUID INK FETTUCCINE 
MUSSELS, CRABMEAT, CHERRY TOMATOES, 

SCAMPI SAUCE 

LOBSTER RAVIOLI 
SPINACH, ZUCCHINI, BLUSH SAUCE 

Entrees - Choose One:

Desserts - Choose One:

*INCLUDES COMPLIMENTARY LIMONCELLO

Happy Valentine’s Day!

TIRAMISU 

CHOCOLATE CAKE 

PISTACHIO GELATO 

SALTED CARAMEL GELATO 

LEMON RICOTTA CHEESECAKE


