Valentine’s Day

Specials

Trio di antipasti Caldo $14.95

Luscious seafood cake putanesca, grilled brioche with pate of Foie gras and risotto
arancini with saffron and Manchego

Cavatelli Capesante $34.95

Artisan made Cavatelli pasta tossed in a scrumptious sun dried tomato, asparagus
and lobster claw butter sauce, with sea scallops, P.E.J mussels and Grand Marnier

Yeal Ossobuco $41.95

Slow Braised Veal Shank in a white wine vegetable veal sauce with wild forest
mushroom truffle risotto with shaved Parmigiano Regiano

TJuna Steak Veneziano $31.95

Seared steak of ahi tuna, served with sautéed garlic frisse’, voasted pepper, olive, |
and caperberry caponata, Hudson Valley foie gras mousse and fingerling potatoes

Dolce $9.95

‘Wild Berry Gateaux with créme Chantilly

Tartufo di Cioccolato with white chocolate Anglaise

Mango Guava Mascarpone mousse wWith passion fuit coulis

(?lq Happy Vidlentine s Diay




