
Antipasti (Choose 1 to share)

Capesante ai Ferri 
Fresh Sea Scallops, seared, with a savory celery root puree and salsa verde.   

 
Crostini Misti 

2 each of: Crostini di Ceci, Crostini di Fegato, and Mascarpone con pane.
 

Prosciutto con Barbaforte
Thinly sliced Italian prosciutto topped with freshly grated horseradish.

Primo (Choose 1 to share)

Porcini Mushroom Sacchetti
Sacchetti al Porcino pasta stuffed with Porcini mushroom, Ricotta, 
Mozzarella, Swiss, Fontina and Parmigiano cheeses, bread crumbs, 

vegetables and spices in a sage butter sauce.

 Gamberetti con Polenta 
  Prawns, sauteed gently in butter with fresh herbs, shallots,   

Chanterelle mushrooms, and sweet peppers, deglazed with shrimp 
stock and  wine, then served over our house polenta.   

Canneloni al Forno
  pasta filled with a ricotta and chicken and finished with our house Ragu   

and Besciamella. Riccardo’s family recipe from le Marche.

Secondo (Choose 1 each)

Petti di Pollo alla Marzocchina 
 Boneless natural chicken breast baked with a light tomato 

and white wine sauce, topped with Mozzarella cheese.

 Penne Trifolata
Seasonal mushrooms, sweet peppers and zucchini sautéed 

with garlic in extra virgin oil, and tossed with Parmigiano Reggiano. 

Penne con Cavolo nero
  Luscher Farms Italian black kale sauteed with garlic, pine nuts, golden   raisins, 

anchovies, and tomato, deglazed with wine and finished with   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.   

Cannelli di Mare 
A house specialty, fresh - tender Washington Quinault Razor Clams, 

flash-sautéed in clarified butter and served with fresh lemon.

Trota all’ Agrumato
Fresh Red Idaho Trout, seasoned with Vignalta herbed salt and 
grilled, then finished with Agrumato - lemon infused olive oil.      

La Tagliata al Funghi 
This classic Italian steak is a Hanger steak, grilled rare, 
thinly sliced, finished with a seasonal mushroom sauce.

Ristorante
503-636-4104

Valentines Day Dinner for 2
$ 60 per person - drinks, Dessert and gratuity not included


