
VALENTINE'S DAY

MONDAY, FEBRUARY 14TH

FOUR COURSE PRIX FIXE DINNER MENU

~ Aperitif ~

ROSÉ BUBBLES TOAST FOR TWO

~ First Course ~
ROASTED BEET SALAD

Balsamic Vinaigrette, Goat Cheese, Pickled Red Onion, Hazelnuts
or

CAESAR SALAD
Little Gem Lettuce, Focaccia Garlic Croutons, Parmesan Cheese, Spanish White Anchovies

~ Second Course ~
THREE CHEESE RAVIOLI

Mushrooms, Spinach, Basil Cream Sauce
or

RIGATONI BOLOGNESE
Housemade Beef, Italian Sausage, Veal Red Wine Sugo, Reggiano Parmesan

~ Third Course ~
SLOW BRAISED SHORT RIB

Parmesan Polenta, Baby Carrot, Gremolata
or

GRILLED KING SALMON
Eggplant and Olive Caponata, Olive Oil Mashed Potatoes

Vegetarian Option:
CHEF’S SIGNATURE RISOTTO

~ Fourth Course ~
VANILLA BREAD PUDDING

Cranberries, Chantilly Cream, Mint
or

MOLTEN CHOCOLATE CAKE
Ghirardelli Chocolate, Vanilla Bean Gelato, Shortbread Cookie

$85.00 PER GUEST*
*A GRATUITY OF 20% WILL BE ADDED, ALONG WITH SALES TAX


