
Valentine’s Day 2010  
 

APPERITIVO 

CHAMPAGNE 

with strawberries 
 

ANTIPASTI 

Choice of:  

BURRATA DI BARI 

fresh tomato,  creamy mozzarella, roasted pepper & proscuitto di parma 
OYSTERS ALLA ZUCCA 

baked oysters, roasted pepper, pancetta, melted mozzarella 
VONGOLE OREGANATA 

traditonal baked clams 
TIMBALLO DI MELENZANE 

“Parmigiana” lightly battered and fried eggplant, tomato sauce, fresh mozzarella 
INSALATA  BIANCA 

endive, artichokes, white mushroom, italian vinaigrette 
 

SECONDI 

Choice of:  

GNOCCHI DI ZUCCA 

potato and butternut squash dumplings, butter, sage, crispy pancetta, pesto dipping 
PASTICCIO ALLA BOLOGNESE 

layered pasta “lasagna” style, bolognese meat sauce, bechamel  
POLLO VALENTINO 

stuffed chicken breast with eggplant, fontina cheese , marsala wine sauce  
VITELLO BACI BACI 

rolled veal with proscuitto, mozzarella, spinach, porcini mushroom sauce 
LOBSTER FRA DIAVOLO 

½ lobster, mussels, clams, calamari over linguine in a spicy marinara 
 

DOLCI 

Choice of:  

TIRAMISU  

TORTA DI RICOTTA 
***Pre- Fixe Dinner $55 per person***A service charge of 18% will be added*** 


