
menu
VALENTINE'S DAY

Oven-Baked Shrimp And Calamari Skewer

“Vitello Tonnato”, Slow Cooked Veal With Tuna, Mayo And
Capers Sauce

Crostone With Fresh “Stracciatella” Burrata, Fresh Tomato,
Balsamic Reduction

ANTIPASTI

TO SHARE
Butternut Squash And Truffle Pate’ Arancini

MAIN
Trofie With Arugula Pesto, Shrimps, Candied Tomato 

And Pine Nuts

Risotto “Alla Milanese’ With Creamy Saffron Sauce 
And  Italian Sausage

Cappelletti “Romagnoli” With Creamy Stracchino Cheese,
Arugula And Crispy Prosciutto Di Parma

Crispy Cod Served With Zucchini Chips And Spicy Red Bell
Pepper Jam

“Pat LaFreida” Grass-Feed Sirloin, Roasted Potatoes And
Mustard Sauce

DESSERT
Piccola Pasticceria: 

Chef's Selection of Assorted Homemade Petit Pastries.


