
Beverage
Enjoy A Complimentary Beverage

Appetizers
One Choice Per Guest

Italian Seafood Soup

Fried Calamari

Classic Caesar Salad

Eggplant Rollatini 
Tender calamari lightly fried served with  marinara sauce

Romaine lettuce, croutons, and grana padano tossed in Caesar dressingFresh seafood simmered in a rich, aromatic tomato broth.

Stuffed Shrimp
Jumbo shrimp stuffed with seafood filling, finished with lemon sauce

Prosciutto  Burrata
Burratta cheese with sliced prosciutto di parma

Eggplant stuffed with homemade ricotta, with tomato sauce and mozzarella.

Baked Clams Oreganata
½ dozen of baked clams served oreganata style.

Meatballs  Ricotta
House made beef meatballs with tomato sauce, fresh basil,

Main Course
One Choice Per Guest

One choice per guest. Additional charges apply.

 Chicken topped with prosciutto, baked with eggplant and mozzarella, 
brown sauce,served with mashed potatoes and  vegetables

Chicken Saltimbocca

Grilled Salmon
Grilled salmon fillet with Italian rice and sautéed spinach,

 finished with olive oil and lemon

Chicken Parmigana
Breaded chicken breast with homemade 

marinara and melted mozzarella, served with spaghetti.

Eggplant Parmiagana
Hand breaded eggplant with marinara & melted mozzarella, served with spaghetti

Steak & Fries
Tenderhanger steak, marinated and grilled,with chimichurri. 

Served with French fries and mixed greens.

Dessert
One Choice Per Guest

Chocolate Cake |  Vanilla Gelato |  Red Velvet Cake

Wine | Cocktail | Beer | Mocktail | Soft Drink 

Red Snapper Livornese
Pan-seared fillet red snapper  with capers, olives, fresh tomatoes,

 and a light sauce. Served with mashed potato and vegetables

Homemade Lasagana
Classic layered lasagna with seasoned beef, 

slow-simmered tomato sauce, and baked to perfection

Surf & Turf Special
Pan-seared filet mignon served with a Maine half lobster and 

jumbo shrimp . Served with creamy mashed potatoes, 
sautéed spinach, and finished with our chef’s special sauce

Lobster Fra Diavolo
Lobster, shrimp, calamari, and mussels 

in a spicy tomato-basil sauce, served over linguine

Penne Alla Vodka 
Penne pasta perfectly blended with creamy tomato vodka sauce.

( Optional Add ons: Chicken or Shrimp )

Seafood Risotto
Creamy risotto prepared with shrimp, clams, 

calamari, and mussels, finished with rich seafood flavors

Please note: The first glass is complimentary. Additional beverages will be charged at regular price.

Premium Selections
( +29 each )

( +15 each )Osso Buco alla Milanese
Bone-in veal shank, slow-braised until tender, 

served over creamy risotto with a rich pan sauce.

Branzino Napoletano
Oven-roasted Mediterranean seabass with fresh herbs and garlic, 

served with sautéed spinach and warm lemon sauce. 
Available whole or as a fillet, with tableside deboning upon request.

Val e n t i n e ’ s  D ay  P r i x -F i x e  D i n n e r  Menu

( +15 each )

( +15 each )

Three-course Valentine’s  prix-fixe dinner with a complimentary beverage

$ 69
Tax and gratuity not included.



Bar  Menu

Verde Old Fashioned
Bourbon whiskey, Amaretto Disaronno, 
muddled orange & cherry, orange bitters

Fusion Margarita
Tequila, orange liqueur, fresh lime juice, agave. 

Strawberry, Mango, Peach, Raspberry And Spicy.

Turquoise Island
Rum, Pineapple Juice, Coconut Puree,

 & Blue Curaçao

Negroni Sbagliato
Dry Gin,Campari, Rosso Vermouth, Prosecco

Milano Spritz
Aperol, Passionfruit, Prosecco, Soda

Pink Velvet
Gin, Lychee Liquor, Strawberry Purée, Citrus

Perfect Paloma
Smoky mezcal, fresh grapefruit, lime, organic agave, 

club soda, Tajín rim

Strawberry Blossom
Coconut Rum, Muddled Fresh Strawberry & Mint, 

Lime Juice.

Verde Vespa
Gin, Fresh Cucumber, Basil, Lime Juice, 

�yme-infused Syrup

Passion Dream
Vodka, peach schnapps, passionfruit, citrus, 

elder�ower  liqueur

Havana Sunset
Rum, Lime Juice, Mango Puree, Grenadine, Fresh 

Mint, Club Soda

Espresso Martini
Vanilla vodka, Kahlua, Fresh Espresso Shot

Porn Star Martini
Vanilla Infused Vodka, passionfruit, , lime ,prosecco brut

Lucky Lychee Martini
Vodka, lychee liqueur, lychee juice , fresh lychee fruit.

Raspberry, lemonade, 
fresh mint, club soda,gingerale

Non-alcoholic red wine or 
sparkling wine,  by the glass.

Berry lemonade 
splash

Zero proof 
wine 

Fresh fruit blend with non-alcoholic wine, 
 hibiscus, rose water, and club soda

Tropical 
bliss sangria

Housemade hibiscus ,blood orange
pineapple juice ,soda and lime mint leaves

Orange 
blossoms

WineS
Reds

Montepulciano  14    49
D’Abruzzo Podere Castorani , Italy 2021

Malbec    50
Crios de Susana Balbo 2023 - Mendoza Argentina

Pinot Noir  15    50
Monte Degli Angeli, Piedmont, Italy 2023

Chianti Classico  15    50
Famiglia Castellani, Chianti 2022 ,Tuscany Italy

Cabernet Sauvignon  15    50
Maison Castel, 2023 Languedoc Roussillon, France

Tempranillo    50
Los Conejos Malditos Castilla La Mancha, Spain

Glass Bottle
Primitivo Salento 55
Vespa 2019 , Puglia , Italy

Sangiovese Toscana 50
Villa Cafaggio 2020 ,Tuscany, Italy

Barbera Matí 60
Scagliola 2020,Piedmont,Italy

Barolo Mirafıore 120
Casa E. Di Mira�ore 2015 , Piedmont , Italy

Nero d’Avola 70
LaMura 2019 ,Sicily ,Italy

Valpolicella Classico 80
Zardini Amarone 2016 , Veneto, Italy

Bottle

Whites – Rosé – Sparkling
Pinot Grigio 14    49
Zioba�a, Sicily , Italy

Sauvignon Blanc  15    50
�e Horologist –Marlborough, New Zealand

Chardonnay   15    50
Famiglia Castellani,Sicily Italy

Reisling  15    50
Chateau Ste. Michelle, Columbia Valley,WA.

Rosé                                                   15         50
Bisou - Julien & Fils, 2020, France.

Glass Bottle Glass Bottle

Gavı                                                                     55
Villa Sparina 2020 ,Piedmont , Italy

Prosecco *Brut                     12              48
Mionetto , Veneto, Italy

Moscato                    12    48
Gemma Di Luna , Piedmont ,Italy
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