
S T A R T E R

H A P P Y  V A L E N T I N E ’ S  D A Y  

M A I N

Roasted red  peppers  soup 
( top  with  crème fra îche)

      
Jumbo shr imp cocktai l
(homemade cocktai l  sauce)

       
Rainbow tomato caprese  sa lad 

(buf fa lo  mozzare l la ,red  onion,bas i l  and balsamic  g laze)  

        
Smoke  At lant ic  sa lmon  

( f ennel ,  shave  onions  and capers  sa lad,  with  crost in i  yogurt  d i l l  d ip)

           
Nonna house  made meatbal l s  

(pecor ino cheese  and tomato sauce)

D E S S E R T S

Oven roasted  rainbow tomato ,bas i l  
Risotto  topped with  burrata cheese

 $65

Seafood fe t tucc ine
(  shr imps ,  sca l lops ,  ca lamari ,  musse l s  in  a  gar l i c  white  wine  sauce)

$70

 
Class ic  s low cook Duck Conf i t  

 (green beans ,  carrots ,  mashed potatoes  with  an orange  and cranberry pan
jus)  $72

Braised Austral ian lamb shank 
(green beans ,  mashed potatoes ,  pan jus )

 $75

         
Slow braised  bee f  short  r ib

(Papparde l l e  with  cherry tomatoes ,  mushrooms in  a  tomato Demi sauce)
$80

Beef  tender lo in  with  t iger  shr imps  surf  and turf  
(asparagus ,  potato  grat in  and gar l i c  butter )

 $85

          
Oven roasted Chi lean Sea Bass

( Jerusalem couscous  mixed with  asparagus ,  corn,  sca l l ions  pars ley  a ïo l i )
$90

           

            

             

Red ve lvet  cheesecake  
(Crème angla i se )

          
Decadent  chocolate  truf f l e  cake   

(vani l la ,  whipped cream and crème angla i se )
         

House made t i ramisu
     

Grand Marnier  soak s trawberrys  
(vani l la  ge lato ,whipped cream)


