
Valentine’s  Menu
~ Starter ~

Antipasto 
Consisting of: 

Fresh medley grilled vegetables, prosciutto, cheese 
and smoked salmon

~ Main ~
choice of

Lasagna  $28
Thin sheets of pasta, deliciously layered with a combi-

nation of ground meat, boiled egg & ham, in our 
special tomato sauce topped with mozzarella cheese

Manicotti  $28
Ricotta cheese & spinach filled crepes, topped with 

tomato sauce & mozzarella cheese

seafood Platter for Two  $100
Combination of lobster tail, king crab, 

calamari, shrimps, mussels baked & clams

Chicken Cordon Bleu $32
Chicken breast rolled and stuffed with cheese, ham 
and fresh herbs and topped with our Brandy mush-

room sauce***

Veal Cacciatora $32
scaloppine cut in our tomato, onions, mushrooms 

and green pepper sauce

Vitello alla Marsala $32
Scaloppini cut sautéed in Marsala Sherry

Filet of Salmon $39
Baked and topped with our maple syrup and dijon 

mustard sauce

14oz Veal Chop $48
With peppercorn and porcini mushroom sauce

Medaglioni Michelangelo $48
Veal tenderloin with peppercorn & fresh mushrooms 

in our Brandy sauce

Surf & Turf $52
Grilled veal tenderloin & broiled lobster tail

~ ALL ABOVE SERVED WITH ~ 
Bruschetta & Valentne’s day pasta

~ Dessert ~
Cuore Freddo

A creamy gianduja ice-cream heart coated in a 
decadent combination of white and dark chocolate. 

& Coffee

Buon Appetito 
Above prices do not include taxes and gratuities.
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