
Valentines Day Dinner for 2
$ 75 per person  (Wine, drinks and gratuity not included)

Antipasti (Choose 1 to share)

 Capesante ai Ferri
  Fresh Sea Scallops, seared, with a savory celery root puree and salsa verde.   
 Olive all' Ascolane 
  Large green olives stuffed with a five meat pâté, then breaded and fried.      
 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, sautéed gently in butter with fresh herbs, shallots, Chanterelle 
  mushrooms, and sweet peppers, deglazed with shrimp stock and wine, 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)

 Pollo al Pancetta
  chicken, sautéed with fennel and apples, finished with a mounted pan sauce of 
  pancetta butter, rosemary and thyme. served with a seasonal vegetable.
 Risotto al Formaggio
  Creamy Italian Arborio rice made with Imported Parmigiano Reggiano, finished 
  with toasted pine nuts and lemon zest. 
 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.   
 Pesce Orata al’ Marche *
  Fresh Sea Bream, tail on, stuffed with tomato and herbed bread crumb with a 
  bit of lemon, pan seared then baked to finish. served with a seasonal
  vegetable.
 La Tagliata al Funghi *
  Hanger steak, grilled rare and thinly sliced, and finished with a red wine and 
  mushroom sauce. served with a seasonal vegetable.

Dessert (Choose 1 each)

   Tiramisu
  Our version of the Italian classic espresso and rum soaked sponge cake;
  layered with Dark chocolate and mascarpone cheese.
   Torta di Cioccolato  
  Flourless dark chocolate torte with raspberry sauce.
 Panna Cotta Con Caramello
  Our version of the Piemontese dessert “cooked cream” served with caramel
  sauce.


