
R i g a to n i  a l l ’ A m a t r i c i a n a  –  S low-s immered tomato ,  guanc ia le ,  pecor ino
Romano ,  and  b lack  pepper.
Pa i red  w i th  Ch iant i  C lass ico  D ’A lbo la

VA L E N T I N E ` S  DAY  M E N U

Cre a t e  yo u r  p e r fe c t  eve n i n g  by  s e l e c t i n g  o n e  o p t i o n  f ro m  e a c h  c o u rs e
 $90  per  person  – Four  course  w i th  cur a ted  w ine  pa i r ings

 $60  per  person  – Four-course  d inner

A N T I PA S T I  Star te rs
A r a n c i n i  -  Go lden  r i sot to  ba l l s  f i l l ed  w i th  r ich  ragù  and  mozzare l l a ,  f i n i shed
go lden  and  cr i sp .  
Pa i red  w i th  Ch iant i  Be l l ’Ag io

C o z z e  a l l a  M a r i n a r a  -  F resh  musse ls  gent ly  sautéed in  a  f ragrant  mar inara
sauce ,  f in i shed  w i th  toasted  house-made bread .  
Pa i red  w i th  Verment ino  Toscana

PA S T E  Pasta

G n o c c h i  c o n  Pe sto  e  B u r r a t a  –  House-made gnocch i  tossed  in  bas i l  pesto
and cream,  f in i shed  w i th  sun-dr ied  tomatoes  and  bur rata .
Pa i red  w i th  P inot  Gr ig io  Barone  F in i

S E CO N D I  Mains
F i l et to  a l  Pe p e  Ve rd e*  –  Gr i l l ed  8  oz  f i l et  mignon  f in i shed  w i th  a  ve lvety
green  peppercorn ,  D i jon ,  and  brandy  sauce ,  served  w i th  g r i l l ed  asparagus .
Pa i red  w i th  Tenuta  d i  Arceno

F i l et to  d i  S a l m o n e  a l l a  M e d i te r r a n e a  –  Gr i l l ed  sa lmon f in i shed  w i th  cher ry
tomatoes ,  bas i l  pesto ,  zucch in i ,  sun-dr ied  tomatoes ,  and  f resh  sp inach .
Pa i red  w i th  Toscana  B ianco

D O LC I  Desser t
L i m o n c e l l o  C a ke  –  A de l icate ,  a i ry  cake  in fused  w i th  f ragrant  l imonce l lo  and
f resh  lemon notes .

T i r a m i s ù  –  Espresso-soaked ladyf ingers  l ayered  w i th  mascarpone  and  cocoa ,
f in i shed  w i th  a  de l icate  touch  o f  sweetness .
Pa i red  w i th  Lambrusco d i  Modena

*Cont a ins  (o r  may  cont a in )  r aw or  undercooked  ingred ien t s .  Consuming  r aw or  undercooked  meat s ,  pou l t r y,  seafood,  she l l f i sh ,  o r  eggs  may  increase  your  r i sk  o f
foodbor ne  /benf in i t amoder n i t a l ian  benf in i t a .com i l l ness ,  espec ia l l y  i f  you  have  cer t a in  med ica l  cond i t ions .  B e fore  p lac ing  your  o rder,  p lease  in for m your  se r ver

i f  a  person  in  your  par t y  has  a  food  a l l e rgy.


