
Val�tine’s Day
primi

entree

LOBSTER BISQUE 13

RADICCHIO FRESCA 
Fresh radicchio and garden greens tossed with beets, candied

walnuts, mandarin wedges with gorgonzola and honey raspberry
vinaigrette

15

PANE SAN VALENTINO 
Homemade flatbread with heart shaped pepperoni, fresh mozzarella,
cherry tomatoes, fresh ricotta, topped with fresh basil, drizzled with

a balsamic fig glaze

16

POLPO ALLA GRIGLIA 
Grilled octopus served over baby arugula with balsamic glaze and

lemon wedges

17

LINGUINE AL NERO DI SEPPIA 
Squid ink linguini sautéed with shrimp, scallops, clams and grape

tomatoes, served in a lemon butter sauce

36

POLLO SAN VALENTINO 
Chicken tenderloin sautéed with mushrooms and sun dried tomatoes in a

brandy cream sauce, served over risotto

30

PRIME RIB 
Slow roasted angus prime rib, cooked to perfection, served with garlic

au jus and a side of creamy horseradish sauce with a stuffed baked
potato and garden medley

44

AGNELLO PISTACCHIO 
Pistachio crusted lamb chop in apricot balsamic, served with roasted

potatoes and broccoli rabe in a black cherry demi-glaze

46

Bacco C�tro


