
 

Menu

Valentineś  Day

ANTIPASTI
FRITTURA DI CALAMARI

FLASH FRIED CALAMARI + SAN MARZANO TOMATO SAUCE

STUFFED PORTOBELLO
STUFFED WITH CRAB MEATS + HERBS + PARMIGIANO + BREAD CRUMBS BORDELAISE SAUCE

TORRE DI CROSTACEI
BLUE CRAB + BAJA SHRIMP + AVOCADO + CITRUS SAFFRON

BEET SALAD
WHIPPED LEMON RICOTTA + SMOKED HOT HONEY + BALSAMIC PEARLS + SPICED CANDIED 

WALNUTS + PICKLED MUSTARD SEEDS

(CHOOSE ONE)

DESSERT
MIX BERRY PANNA COTTA 

CHOCOLATE LAVA CAKE 
LIMONCELLO TIRAMISU

(CHOOSE ONE:)

MAIN COURSE
FILET MIGNON

8 OZ FILET MIGNON + SANGIOVESE LIME REDUCTION + CRUMBLE GOAT CHEESE + 
MASHED POTATOES + SPINACH

POLLO TOSCANO
PORTOBELLO BRANDY CREAM SAUCE + HERBS LA PROVENCE + SPINACH + 

GARLIC CONFIT MASHED POTATOES

SPAGHETTI PESCATORE
CALAMARI + OCTOPUS + SHRIMP + CLAMS + MUSSELS + LIGHT TOMATO SAUCE

SALSICCIA E FRIARELLI
RIGATONI + ITALIAN SAUSAGE + BROCCOLINI LEAFS + GARLIC + 

OVEN ROASTED TOMATO + PINOT GRIGIO WINE

GNOCCHI
HOMEMADE POTATO GNOCCHI + BLUE CRAB + ASPARAGUS + ROASTED CORN + BISQUE CREAMY SAUCE

RAVIOLI DI ARAGOSTA
HALF MOON RAVIOLI + LOBSTER + ARTICHOKE + CITRUS SAFFRON CREAMY SAUCE

AGNELLO IN CROSTA
PISTACHIO PANKO CRUSTED IN A CHOCOLATE SANGIOVESE REDUCTION

CHILEAN SEA BASS
OVER LOBSTER RISOTTO AND BEURRE BLANC SAUCE

(CHOOSE ONE:)

($70 per person)




