
STARTER
choice of:

CREAMY TOMATO BISQUE
Parmesan Reggiano | focaccia crostini

GRILLED CAESAR SALAD
gem lettuce wedge | Caesar dressing |  

garlic herb focaccia croutons |  
parmesan Reggiano feathers

WINTER SALAD
mixed winter greens | candied walnuts |  

dried cranberries | feta cheese |  
white balsamic vinaigrette

 

APPETIZER
choice of:

BRUSCHETTA AL POMODORO
focaccia crostini | tomatoes | garlic | basil |  

balsamic vinegar | extra virgin olive oil 

CALAMARI FRITTI
pesto aioli | tomato marmalade

WAGYU MEATBALLS
Snake Rivers Farms wagyu | marinara |  

toasted focaccia bread

  

ENTRÉE
choice of:

CHICKEN PICCATA 
lemon caper butter sauce | spaghetti bianca

SHRIMP ALFREDO 
garlic parmesan cream sauce

EGGPLANT PARMESAN 
spaghetti marinara

BRAISED SHORT RIB 
cheesy polenta | winter vegetables 

DESSERT
CHOCOLATE CHERRY ENTREMET

chocolate sable | amarena sauce

VALENTINE’S DAY MENU
PRIX FIXED | 80 PER PERSON

PMS 1805 C                 PMS 2280 C


