
San Valentino

r i s t o r a n t e  &  b a r

Items can be ordered a la carte, or as Prix fixe for $98. 
2 guest minimum. Includes 2 glasses of champagne.

FIRST COURSE
Passione Del Sacro Cuore   $12.95

Red Beet Potage with Leeks and Goat Cheese

Dolce Carezza Di Fine Inverno $14.95
Corn Velouté with Lobster Meat Dices

SECOND COURSE
POESIA D’AMORE DEL PASTORE DEL MEDITERRANEO $19.95

Arugula Salad with Tomato, Hearts of Palm, Shaved Parmesan Cheese, 
Creamy Mozzarella Cheese, and Avocado Dressing 

VENTICELLO ALLETTANTE DI PRIMAVERA $27.95
Butter Lettuce Cup, prosciutto, topped with Burrata cheese, black truffle

L 'INNAMORATA  $32.95
Whole lobster with arugula, spelt, cucumber, Peppers, tomatoes,

olive oil, basil and red wine vinaigrette 

THIRD COURSE
CUORI INNAMORATI DI MAMMA AND PAPA DRAGO $31.95

Homemade Jumbo Green & White Ravioli Stuffed with Mushroom, 
Served with Porcini mushroom sauce ( with shaved black truffles $55.00)

BREZZA D’ESTATE DEL MOLO DI SAN VALENTINO $46.00
Spaghetti alla Chitarra with Fresh Langoustine 

and Light Spicy Tomato Sauce

LETTERA D’AMORE DI NONNO NINO $36.95 
Risotto with Italian Sausages, Spinach, 
Porcini Mushroom and Black Truffles 

DONO DI PASSIONE DEL MONTANARO PIEMONTESE $46.00
Homemade Green Tagliolini Pasta with Truffle Fondue and Chanterelle 

Mushrooms Sauce (with shaved Black Truffles $55.00)

MESSAGGIO DI GIOIA E PASSIONE DI NONNA MARIA $29.95
Ravioli Filled with Veal and Spinach, Served with Sage and Parmesan

FOURTH COURSE
SEGRETO D’AMORE DI ALLEGRA PER IL GLADIATORE MISTERIOSO $46.95 

Grilled Rack of Veal Served with Roasted Potatoes, Spinach,
Truffle and Porcini Mushroom Sauce

DIAMANTE DEL RE GIACOMO PER LA REGINA ALESSANDRA $39.50
Butterflied Striped Bass Served with 
Couscous and Mediterranean Sauce

DESSERT
BACIO E CAREZZE DI UNA NOTTE DI MEZZA ESTATE $10 .25

Choose from our Assortment of Daily Desserts
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