
Valentine’s Day
4 courses, 125 per person

Tortellini in Brodo
braised chicken tortellini, chicken bone broth, parmigiano reggiano

 
Burrata

roasted beets, arugula, candied pistachio, balsamic

Oysters Rockefeller
anisette hollandaise, creamed spinach, breadcrumb

Shrimp Cocktail
chilled u10 shrimp, san marzano cocktail sauce

Cacio e Pepe Rosa
18mo parmigiano reggiano, pecorino romano, cracked pepper, 

brown butter, pink peppercorn, mafaldine

Tagliatelle Marinara
garlic, plum tomato, fresh basil, stracciatella cheese

Lobster Pasta
maine lobster tail, butter poached lobster, 

lobster vodka cream sauce, tagliatelle (+25 suppliment)

Picatta
mediterranean seabass, capers, golden sherry,

white wine, lemon. brown butter, arugula

Capesante
diver sea scallops, pancetta, shallot prosecco cream,

crispy polenta, radicchio

Francese 
egg battered u10 shrimp, white wine, lemon,

butter, sauteed greens

Valdostano
veal scallopini, wild mushrooms, port wine sauce, 

prosciutto, fresh mozzarella

Bistecca Piemontese
16oz prime strip steak, cippolini agrodolce

Torta Veronese
italian chocolate torte, amarena cherry sauce

Tiramisu
espresso soaked lady fingers layered with cocoa mascarpone cream

Limoncello Polenta Cake
almond flour and polenta cake, limoncello glaze
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