V VALENTINE'S DAY v

DINNER FOR 2 | 125++

/4t ecurde

CHOICE OF V

BRUSCHETTA POMODORO
Crostini, cherry tomato, burrata, basil, garlic, olive oil, balsamic reduction

!‘ CAPRESE

Fresh mozzarella, tomato, basil. Topped with balsamic reduction and olive oil

INSALATE ALLA CESARE

Hearts of romaine, with house caesar dressing, Parmigiano & croutons

INSALATE DELLA CASA

House salad, spring mix, cherry tomato, onions, cucumber, balsamic vinaigrette

SHRIMP BISQUE SOUP

CHOICE OF
SHRIMP & SCALLOP SCAMPI

Linguine, shrimp and scallops served in a white wine, garlic & butter sauce

V Znd course v

GNOCCHI AL TALEGGIO SALSICCIA ARUCOLA

Gnocchi, with Taleggio brie cheese, in cream sauce, with arugula and Italian sausage

LINGUINE FRUTTI DI MARE
Scallops, clams, shrimp, and calamari, in a light tomato sauce, with chili flakes,
garlic and white wine

CHICKEN MILANESE
Breaded chicken breast with herbs & spices

SEA BASS

V Served with mash potato green beans and carrots
SURF & TURF V

Filet & Lobster

5) rd course

CHOICE OF
CHOCOLATE TEMPTATION CAKE

CHEESECAKE 17/ W

V TIRAMISU Al

COCKTAILS



