Valentine’s Day 2012
Cold Appetizers

Cetriolo Capriccioso – Cucumber with roasted red & yellow peppers, chopped sun dried tomatoes, red onions & cannellini beans $10

Asparagi Al Bacio – Steamed, chilled asparagus on a bed of smoked turkey, drizzled with balsamic glaze $12


Hot Appetizers

Funghi Vulcano – Mushrooms stuffed with ground veal, sage & pignoli nuts over a carrot purée $12

I Gamberoni Innammorati – Shrimp in a marsala sauce with prosciutto, fontina cheese & panko $15


Insalata

L’ Insalata dell’ Amore – Baby lettuce with roasted red pepper dressing served with burrata topped crostini   $15


Pasta

Tagliatelle Bella di Giorno – Tagliatelle served with half of a lobster in a creamy pink sauce and a touch of cognac $30
Penne Cassandra – Gluten free penne with sliced tuna sautéed in garlic olive oil & grape tomatoes $25

Risotto Romantico – Risotto with sausage, porcini mushrooms & peas $25


Entrées

Filet di Manzo del capo – 8oz filet mignon pan seared in a port wine sauce, shallots, radicchio, a touch of cream and topped with mozzarella $38

I Due Amanti – Spinach & brie stuffed chicken breast served with tomato orzo $24

Veal Giardino – Veal scalloppine with artichokes, sun dried tomatoes, pancetta & goat cheese$30

Pesce Del Desiderio – Fluke broiled with garlic & shallots, topped with a cauliflower purée $29


Dessert

Strawberry & Alizé Sorbet
Cupcake Kisses
Red Velevet cake frosted with Mascarpone and a chocolate heart


