
Val�tine’s Day
primi

entree

BUTTERNUT SQUASH BISQUE
12

CAESAR ALLA BACCO
romaine | roasted red peppers | croutons

caesar dressing | house-made parmigiano cheese
bowl | shaved parmigiano reggiano

15

RADICCHIO FRESCA
radicchio | spring mix | beets | candied walnuts

mandarin wedges | gorgonzola | honey-raspberry
vinaigrette

16

STUFFED PEPPERS
sweet baby peppers | spinach | garlic | ricotta

fresh mozzarella | xvoo
17

EGGPLANT NAPOLEON
francese style | crabmeat | fresh mozzarella

rosa sauce
18

SHRIMP & CRAB COCKTAIL
jumbo shrimp | lump crabmeat

tangy cocktail sauce | lemon wedge
24

POLLO SAN VALENTINO
sautéed chicken breast | brandy cream sauce

mushrooms | creamy risotto
30

VITELLO SALTIMBOCCA
sautéed veal medallions | prosciutto | sage
fontina cheese | mushroom marsala sauce

parmigiano-garlic dusted potatoes
34

OSSO BUCO DI BACCO
braised pork shank | creamy risotto

peas | demi-glaze
42

PESCE DI GIORNO
roasted cod filet | garlic butter sauce | spinach

38

PACCHERI GENOVESE
braised short rib of beef | large rigatoni

beef broth | parmigiano
30

SWEET N' SASSY SALMON
sweet n' spicy glaze | mashed potatoes

spinach sauté
32

MANZO E GAMBERI
grilled angus filet | shrimp scampi | parmigiano-

garlic dusted potatoes | asparagus
46

AGNELLO PISTACHIO
pistachio crusted rack of lamb | apricot

balsamic-reduction | parmigiano-garlic dusted
potatoes | sautéed broccoli rabe

44


