MENU

4 Course Menu includes prosecco, appetizer, main course, and dessert.

$70 per person - drinks, tax and gratuity not included

VALENTINE'S TOAST

Brilla Prosecco

APPETIZER
Eggplant Rollatini

eggplant slices rolled in ricotta cheese, baked in marinara sauce

Insalata Valentino

mixed greens salad with tomatoes, strawberries, ricotta salata, pecan and balsamic vinaigrette

Shrimp Cocktail

Jumbo prawns served with cocktail sauce

MAIN COURSE

Lobster Ravioli dell’ Amore

heart shaped ravioli filled with lobster, served with crabmeat and creamy pink sauce

Ravioli al Pistacchio

ravioli filled with porcini mushroom, topped with pistachio and saﬂron cream sauce

Orata Marechiara
mediterranean sea bream fillet with mussels, clam and shrimp, in light tomato base sauce

Grigliata di Carne
grilled 4 oz. certified Angus beef filet mignon, lamb chop and sausage,

served with roasted potatoes and sautéed spinach

» DESSERT
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