
CAPRESE  SALAD

Homemade  Mozza re l l a ,  Tomatoes ,  Bas i l ,  Aged  Ba l samic

WHOLE  BRA ISED ART ICHOKE

Parmesan ,  B readc rumbs ,  B l ack  Pepper

C ITRUS  TUNA 

Mandar in  & B lood  Orange ,  Habanero

HOUSEMADE MOZZARELLA  & ROASTED PEPPERS  

Ol i ve  Oi l  /  Aged  Ba l samic  /  Gar l i c  /  Ma ldon  Sea  Sa l t

RAV IOLO

Bra i sed  Bee f ,  Pa rmesan ,  B l ack  Pepper ,  B rown Bu t te r

VEAL  OSSUBUCO 

Pa rmesan  Bacon  R i so t to  

CAVIAR  TONNARELL I   ( $20  Supp lement )

Lemon ,  O l i ve  Oi l ,  Pa rmesan ,  S tu rgeon  Cav ia r
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P R I M I   ( C H O O S E  O N E )

RAINBOW COOKIES  
ZABA IONE WITH  RASPBERR IES  
CHOCOLATE  ESPRESSO TART

WARM APPLE  SHORTBREAD

RAINBOW COOKIES  
ZABA IONE WITH  RASPBERR IES  
CHOCOLATE  ESPRESSO TART

WARM APPLE  SHORTBREAD

S E C O N D I   ( C H O O S E  O N E )

SPAGHETT I  & MEATBALLS

S igna tu re  Red  Sauce

PAPPARDELLE   

Ch icken  L ive r  & Fo ie  Gras ,  Mushrooms ,  Sage ,  On ion

CIOPP INO 

C lams  /  Monk f i sh  /  Ca lamar i  /  Sh r imp  /  Gr i l l ed  Focacc ia  

BRANZ INO 

Roas ted  Gar l i c  /  Lemon /  A rugu la  /  Capers  /  O l i ves  /  Aged  Pa rmesan

CHICKEN PARMIG IANA or  EGGPLANT  PARMIG IANA 

Cho ice  o f  Fe t tuc ine  & Pes to  OR L ingu ine  w i th  Gar l i c  & Ol i ve  Oi l

CH ILEAN SEA  BASS  ( $20  Supp lement )

Bee t  R i so t to

F ILET  MIGNON ($25  Supp lement )  

B l ack  T ru f f l e  Bu t te r  /  Mashed  Po ta to  Croque t te  /  Red  Wine  Demig lace
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D O L C E  ( C H O O S E  O N E )

$ 8 5  P E R  P E R S O N

V a l e n t i n e ’ s  D a y


