BUON SAN VALENTINO
F—a

Antipasti
Calamari ~ crispy fried fresh calamari, banana peppers, spicy tomato 16

Carpaccio Di Manzo ~ beef filet carpaccio, stravecchio shaved parmesan,
arugula, capers, lemon truffle oil 716
Tagliere Toscano ~ unique selection of cheese and charcuterie crostini
tuscan pate castelvetrano olives 23
Piadina ~ flatbread, house made fennel sausage gorqonzola dolce, wild mushrooms
fig balsamic glaze 15
Arancini ~ deep fried carnaroli rice balls with mozzarella, chefs tomato sauce 15
Polpette ~ our signature hand rolled three meat meatballs
house tomatoes sauce, crostini- 14

Granchio In Padella ~ chef nicola’s crab cakes, mesclun mix, salsa verde 18

Zuppe e Insalate

lobster bisque ~ chef Nicola’s creamy lobster bisque-710
Mista ~ mixed greens, walnuts, gorgonzola dolce green apples, honey balsamic 10
Cesarina ~ romaine, house made caesar dressing shaved reggiano,

focaccia croutons, crispy prosciutto 10

Dinner Entrees

Pappardelle al Ragu Bolognese ~chef Nicola’s three-meat Bolognese ragu- 25
Barramundi Almondine~ australian bass, almond encrusted, zucchini vegetables boats
roasted potatoes 44
Pollo Mugello ~ chicken scaloppine, black truffle and porcini pesto, fontina cheese
homemade fettuccine 32
Ravioli al Brandy ~ lobster & crab ravioli, brandy mascarpone & basil sauce 35
Risotto al Gamberi e Zafferano ~ Carnaroli rice, shrimp, asparaqus, saffron
“Ti Amo” prosecco-33

Cotoletta alla Milanese ~ the classic veal parmesan, pink tortellini 35

Filetto alla Wellington ~ puff pastry wrapped beef tenderloin, wild mushroom &

truffle, Tuscan herbs, sangiovese reduction, roasted potatoes 55

chef's rosemary ciabatta bread 6

WE GREATLY APPRECIATE YOUR PATRONAGE

Please inform us about any food allergies. Consuming raw or undercooked meats, poultry, shellfish,
and eggs may increase your risk of foodborne illness.
THIS IS ONLY MENU WE ARE SERVING TONIGHT.



