Valentine’s Day
4 course meal starting at 29 per person

First Course
(choice of one)

Stuffed dates
dates, goat cheese, prosciutto (gluten free)
Polenta Vesuvina
polenta, mozzarella, marinara sauce (gluten free)
recommendation: Prosecco Mionetto, Moscato Pasorina

Second Course
(choice of one)

The Wedge
iceberg wedge, crumbled blu cheese, bacon, tomatoes
Caesar
romaine, croutons, shaved romano cheese
The Lucia
baby mixed greens, fetta cheese, tomatoes, balsamic dressing
recommendation: Pinot Grigio (Santi), gl/bottle Chardonnay Beringer Reserve bottle only

$29.00 Main Course
(choice of one)

Lasagna
ricotta, combination pork and beef, marinara
Linguettine Checca
fresh tomatoes, olive oil, garlic, fresh basil
Chicken Marsala
mushrooms, marsala wine, side pasta

Fettuccine Alfredo

white cream sauce, grilled chicken

Linguettine Sausage and peppers

Italian sausage, bellpeppers, sweet mayan onions, marinara sauce
Recommendation: Nebbiolo (Giacosa Fratelli) glass/ bottle, Valpolicella Bolla bottle only

$38.00 Main Course
(choice of one)

Linguettine Vongole

clams in shell, garlic,olive oil, clam juice sauce
Bucatini Matrigiana

Guanciale, sweet mayan onions, marinara, goat cheese
Tortelloni Di Zucca
Pumpkin, fontina cheese, amaretti, crema rosa sauce
Lobster Ravioli
Lobster, fontina cheese, cream, marinara sauce
Wild Salmon
Salmon baked in our wood fired oven, sautéed spinach, side lobster sauce
Recommendation: Zinfandel Federalist, glass / bottle, Sagrantino Montefalco glass /bottle

$52.00 Main Course
(choice of one)
Ribeye

Beef boneless ribeye steak , Tuscan potatoes

Rack of Lamb
New Zealand spring baby lamb, Tuscan potatoes
Petite Veal chops
veal chops cooked in wood fired oven , Tuscan potatoes

Fruitti Di Mare

Clams, shrimp, mussels, calamari, red sauce

Recommendation: Meritage Con Creek glass/bottle, Super Tuscan Il Bruciato glass/bottle

Fourth Course
(choice of one)

Handcrafted Cannoli or Pizzelle cup with fresh fruit and cream

Recommendation Nocello, Sambuca,
ALCOHOL NOT INCLUDED IN PRICING



