BLUE MOOSE ITALIAN BISTRO
VALENTINE’S DAY SPECIALS

BEFORE PASTA

GOAT CHEESE SFORMATO
CREAMY GOAT CHEESE CUSTARD
SUN-DRIED TOMATOES, OLIVES, PEPPERS
15

CITRUS SALAD
WITH CASTELVETRANO OLIVE & ALMOND RELISH, RADISH, FENNEL,
TOASTED FENNEL SEEDS
16

PASTA

CASUNZIEI
VENETIAN HALF-MOON RAVIOLI FILLED WITH BEETS, RICOTTA
IMPASTATA, AND VERMONT CREAMERY GOAT CHEESE.
IN A SAUCE OF PRESERVED LEMON, BUTTER AND POPPYSEEDS
21

BEET CAPPELLETTI
PASTA “HATS” FILLED WITH POTATO, MINT & CREME FRAICHE WITH
GARLIC, ROSEMARY AND PARMIGIANO
23

BEET STRIPE HEART RAVIOLI
RICOTTA IMPASTATA, PECORINO ROMANO, PARMIGIANO, ASIAGO,
AND FONTINA WITH CURRENTS, DICED BEETS, WALNUT & THYME
SAUCE
23

FIRE-ROASTED RED BELL PEPPER FETTUCCINE
OXTAIL RAGU
28

NOT PASTA

PORK TENDERLOIN
ROASTED, ZUCCHINI NOODLES, APPLEWOOD BACON & SUNFLOWER
SEED GREMOLATA
26

LAMB LOLLIPOP CHOPS
POMEGRANATE GLAZE, POMEGRANATE PISTACHIO RELISH
28

AFTER PASTA
DESSERT




