
CHOICE OF ONE ITEM PER SECTION

F IRST  COURSE
BRUSCHETTA WITH BURRATA 
crostini topped, burrata, grape tomatoes, basil 

ITALIAN WEDDING SOUP  
chicken broth

SECOND COURSE
GNOCCHI WITH TRUFFLE
ricotta gnocchi, white truffle cream sauce, mushroom demi 

VEAL RAGU
veal ragu, tagliatelle pasta

THIRD COURSE
DUCK BREAST
pan-seared duck breast, goat cheese mashed potato,  
chef-inspired purée, vegetable, red wine jus

CHILEAN SEA BASS 
pan-seared Chilean sea bass, crispy smashed potato, 
buttery leaks, beurre blanc, herb oil

DOLCE
CRÈME BRÛLÉE
house-made vanilla custard, caramelized sugar crust 

TIRAMISU
house-made tiramisu, mascarpone,
espresso-soaked ladyfingers, cocoa dusting

$180 PER COUPLE 
TAXES AND GRATUITY EXTRA

Please mention any allergies prior to ordering.

BUON SAN VALENTINO
VALENTINE’S  DAY MENU

WINE SELECTION CHOICE OF ONE BOTTLE: 

CHARDONNAY, RIESLING, CABERNET SAUVIGNON, OR ROYAL RED


