
 
 
 

Valentine’s Day Menu 
__________________________________________ 

 
  

ANTIPASTO 
Gamberi alla Pancetta, Rape Bianche e Zabaione di Fichi Neri 

 Roasted Jumbo Shrimps wrapped in Organic Pancetta, White Turnips 
puree, Almond Tartar, Candied Organic Clementine  

and Black Mission Figs Sabayon 
 
 

ENTRATA 
Filetto per due 

16 oz Grilled Beef Chateaubriand, served with Vegetables medley, Our 
Béarnaise sauce and a Chianti Veal Marrow Reduction 

 
 

DOLCE 
Semifreddo al Balsamico, Biscotto e Amarene 

Aged Balsamic Semifreddo, chocolate Brittle, Organic California Figs 
Biscotto and Candied Black Cherries 

 

______________________________________________ 
 

$99 per couple 
Plus tax and gratuity 

 


