
4-Course Valentines Dinner for 2 
$100.00 per person  (Wine, drinks and gratuity not included)

Antipasti (Choose 1 to share) 
Insalatina di Barbabietola Agro Dolce 

Roasted beets with arugula, toasted hazelnuts,  
and pecorino cheese. dressed with olive oil and white balsamic  

vinegar and fresh cracked pepper. 

Soffiatine Alla Blazut 
Delicate vegetable fritters, made from fresh butternut squash and leeks,  

deep fried until golden brown and dusted with sea salt. 

Capesante ai Ferri 
Fresh Sea Scallops seared on the iron, served with a savory  

celery root puree and Salsa Verde. 

Primo (Choose 1 to share) 
Sacchetti al Porcini 

Sacchetti Ravioli stuffed with Porcini mushroom, ricotta, mozzarella,  
swiss, fontina and Parmigiano cheeses, bread crumbs, vegetables,  

herbs and spices, served in a sage butter sauce. 

Gamberetti con Polenta  
Prawns sautéed gently in butter with fresh herbs, shallots, sweet peppers.  
Deglazed with shrimp stock and wine, served over our creamy house polenta.    

Tagliatelle con Cinghiale e Funghi 
Roasted wild boar, combined in a creamy sauce of smoked mushrooms  

and tart cherries, served on imported egg pasta. 

Secondo (Choose 1 for each person) 
Risotto con Aragosta 

An Arborio rice risotto with saffron and lobster. 
  

Melanzane alla Parmigiana 
Tuscan-style eggplant grilled with extra virgin olive oil, layered with Mozzarella,  

a light tomato Marinara sauce, Parmigiano Reggiano & Pecorino Romano.      

Lasagna delle Marche 
Layers of fresh pasta with Riccardo’s Marche meat sauce, Besciamella  
sauce, and fresh Parmigiano Reggiano and Pecorino Romano cheeses.    

Trota al’ Agrumato  
Idaho trout seasoned with Vignalta herbed salt, then grilled  

and finished with Agrumato - lemon infused olive oil,  
Served with a seasonal vegetable. 

La Bistecca Tagliata ai Ferri  
A Flat Iron steak, seared on the iron, Medium-rare, sliced and finished with a  

garlic, rosemary, red wine demi-glace sauce. Served with a seasonal vegetable. 

Dessert (Choose 1 for each person) 
Tiramisu 

Our version of the Italian classic espresso and rum soaked sponge cake; 
layered with Dark chocolate and mascarpone cheese. 

Panna Cotta Con Caramello 
Our version of the Piemontese dessert “cooked cream”  

served with caramel sauce. 

Torta di Cioccolato 
Flourless dark chocolate torte with raspberry sauce. 


