
Valentine’s Day 2026  
Price Fix Menu

$85.00pp
Plus Tax & Gratuity  

Antipasti

Agnolotti
Homemade ricotta & spinach agnolotti, butter sage, crushed amaretti cookie 

Ostriche Al Forno
Baked oysters with bread crumbs, fresh herbs, white wine & lemon

Insalata Dell’Amore
Mixed greens, beets, sliced almonds, grapes, goat cheese, rose vinaigrette 

Charcuterie Board 
Galloni prosciutto di Parma , Fiori Sardo, blu di capra                                                                      

truffled pecorino, marcona almonds, fig spread 

Insalata di Mare 
Marinated cold seafood salad with shrimp cocktail  

Entrée

Halibut al Forno  
Roasted with light tomato broth, white wine, basil, over sliced potatoes 

Cotoletta di Maiale 
Porkchop on the bone pounded thin & pan fried topped with arugula                                                

poached pears, shaved truffle pecorino, champagne vinaigrette  

Pollo Rollatini 
Francese breast of chicken stuffed with herbed ricotta, artichokes, cranberries, Parma prosciutto          

with white wine & mushrooms    

Gamberi e Fagioli 
Jumbo shrimp, rosemary, virgin oil, tomato over cannellini beans 

Casarecce alla Norma
Sicilian pasta, roasted eggplant, tomato basil sauce, shaved ricotta salata  

Filetto di Manzo
Grilled filet mignon, truffle butter, caramelized onions, sauteed spinach

Rigatoni with Short Rib Ragu
Slow cooked short rib ragu, aromatic vegetables, pecorino Romano   

Dolce & Caffe
Selection of dessert                                                                                                         

American coffee or tea   
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