
30 W 46th Street, New York, New York 10036 Phone: 212.355.5540 Fax: 212-355-6811 

DOLCE 
(Choice of one) 

 ($105.00 Per Person Excluding Beverages, Tax and Gratuity) 

BUON  SAN  VALENTINO

ANTIPASTI 
 (Choice of one) 

BURRATA
Soft creamy Mozzarella served with a fresh vine tomato, slice of persciutto di Parma and 

fresh basil

INSALATA FRESCA
Fresh chopped baby arugula and mesclun leaves toped with cranberry, sliced almond, 

raisins & Gorgonzola cheese

CALAMARI FRITTI
Lightly flowered rings of squid, golden fried and served with a spicy marinara sauce

SCAMPI ALLA ROMANA
Jumbo shrimp sautéed in a light creamy sauce with Gorgonzola cheese and cherry 

peppers, served on top of sliced garlic bread

CARPACCIO DI MANZO
Thinly sliced dry aged beef, served with baby arugula, capers and Gorgonzola cheese in 

a red viniagrette dressing

PASTA FRESCA 
(Choice of one) 

PACCHERI RAGOUT
Homemade Paccheri pasta sautéed in a homemade beef ragout sauce, served with a slice 

of Mozzarella cheese on top

RAVIOLI DI AMOR
Homemade Ravioli pasta filled with jumbo lumb crabmeat and baby shrimp, sautéed in a 

pink brandy sauce with a touch of cream 

ENTRATA
(Choice of one) 

ROLLATINI DI POLLO
Stuffed chicken breast with eggplant, prosciutto di Parma, and provolone cheese in sweet 

cherry wine sauce

VITELLO TRE FUNGHI
Sautéed veal scaloppini with three different mushrooms in sweet marsala wine sauce

BISTECCA DI NEW YORK
Grilled USDA Prime New York Sirloin Steak crusted with peppercorn sauce

COSTOLETTE D'ANGELLO
Grilled Rack of Lamb with a dark mint sauce, served with mashed potatoes and string 

beans

SALMONE SELVATICO "PALMINTERI"
Grilled wild salmon with a plum-chili sauce, served with radicchio and a mango salad

BRANZINO
Whole Mediterranean Sea Bass, baked or grilled, served with a fresh herbs sauce, garlic, 

and extra virgin olive oil

A BRONX TAIL
Lobster tail with clams, mussels, and shrimp, sautéed in a light spicy tomato sauce, 

served with homemade fettuccine




