BYOB

VALENTINE'S MENU - 875 PER PERSON

MUSSELS
WHITE WINE GARLIC, LONG HOTS
SWEET SAUSAGE

FRIED ARTICHOKE
SAFFRON AIOLIL, 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

TIRAMISU

CHOCOILATE CAKE

PISTACHIO GELATO

SALTED CARAMEL GELATO

LEMON RICOTTA CHEESECAKE

“INCLUDES COMPLIMENTARY LIMONCELLO

PORK CHOP
FINGERLING POTATOLS, SPINACH, RED WINE
REDUCTION

ROASTED CHICKEN
MASHED POTATOLS, ASPARAGUS, LEMON
BUTTER WHITE WINLE SAUCLE

SALMON
PARSNIP PUREE, MUSHROOMS, LEEKS, CHERRY
TOMATOLS, PISTACHIO SAUCL

SACCHETTI
BURRATA & PEAR, SWEET PEAS, TOASTED
BREAD CRUMBS, CREAM SAUCE

PAPARDELLE
LAMB BOLOGNLESE, RICOTTA, MINT

SQOUID INK FETTUCCINE
MUSSELS, CRABMEAT, CHERRY TOMATOLS,
SCAMPI SAUCE

LOBSTER RAVIOLI
SPINACH, ZUCCHINI, BLUSH SAUCE

ot Do
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Consuming raw or under cooked food may resull in food borne illness. especially if you have a medical condition.



