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ANTIPASTI

Assorted hot and cold afpetizers,
served” Sweet Heart S@é "to share

PRIMI

PLEASE CHOOSE ONE

Caciz e 7\’%& Rosa
18Mo PARMIGIANO REGGIANO, PECORINO ROMANO, CRACKED PEPPER,
BROWN BUTTER, PINK PEPPERCORN, BUCATINI

gatoni Marinara

GARLIC, PLUM TOMATO, FRESH BASIL, STRACCIATELLA CHEESE

Lobstor Pastn

MAINE LOBSTER TAIL, BUTTER POACHED LOBSTER,
LOBSTER VODKA CREAM SAUCE, TAGLIATELLE (+25 SUPPLIMENT CHARGE)

SECONDI

f PLEASE CHOOSE ONE t

MEDITERRANEAN SEABASS, CAPERS, GOLDEN SHERRY,
WHITE WINE, LEMON. BROWN BUTTER, WILTED GREENS

Sebmone allis %&'
WILD CAUGHT SALMON, SAMBUCA AND BUTTER POACHED
LOBSTER CREAM SAUCE, LOBSTER BISQUE ARANCINI, ARUGULA

Vitolly Saltimbocon
VEAL SCALLOPINI, PROSCIUTTO, SAGE, WHITE WINE, BUTTER,
CRISPY POLENTA CAKE

Bistocow Premontese
160z PRIME NY STRIP, SOLEVO STEAK SAUCE
CIPPOLINI AGRODOLCE

DOLCE

Tiramisw
Limoncells Polonts Cake
) . G
Valontine s Day 2025

125 per person

j&(/f‘% ﬁeg and @m{m ﬁéﬁ(m@ available




