
PR I CE S  A R E  SU B J EC T  TO  A  7. 5% TA X  A N D  A  20% G R AT U I T Y.  
(3 . 5% N C A  A D D ED  TO  A L L  CR ED I T  T R A N S AC T I O N S)

All entrées come with a choice of Garden salad or a cup of soup and garlic rolls. Caesar salad +$2
E N T R É E S

VE AL         2 5    ���|    CHICKEN 22
Available Marsala, Parmesan, Piccata, Saltimbocca, 
or Francese. Accompanied with pasta.

AR AGOSTA ALL CREMA 34
Butter broiled lobster tail and sea scallops. 
Served over creamy parmesan risotto 
with white wine, shallots, and chives.

HALIBUT AL AMORE 30
Broiled herb-rubbed Halibut served over roasted  
fingerling potatoes and topped with a lemon  
butter sauce with capers,  sun-dried tomato,  
and chopped asparagus.

R AVIOLI  CUORE 24
Jumbo portobello and cheese-filled ravioli 
simmered in a white wine, butter, and sage 
sauce with baby spinach. Finished with 
roasted pine nuts and crispy prosciutto.

DUET TO DI  PARMIGIANA 2 5
Chicken Parmesan on the right.  
Veal Parmesan on the left.  
Brought together by melted mozzarella. 
Served over a bed of fresh pappardelle 
pasta in a roasted garlic alfredo sauce.

FILET TO AL BAROLO 36
8 oz filet mignon pan-seared in a Barolo wine demi-
glace. Finished with a rich, flavorful sauce with 
shallots, garlic, beef broth, and butter. Served with 
truffle mashed potatoes and charred brussels sprouts.

BURR ATA PRIMAVER A 24
Squash, zucchini, eggplant, red onion, and 
fennel oven-roasted with olive oil, garlic, Italian 
herbs, and lemon. Tossed with angel hair pasta 
and finished with fresh burrata on top. 

PINK & WHITE L A SAGNA 24
A Valentine’s version of our amazing lasagna. Our 
house egg noodle pasta sheets layered with whipped  
ricotta, melted mozzarella, Italian sausage, and a  
rich béchamel cream. Topped with a blush vodka  
sauce and crispy chicken cutlet.

PA STA E POLPET TE 20
Choice of pasta (Spaghetti, penne, or angel hair)  
served with our house sauce and choice of 
homestyle meatballs, Italian sausage, or Mama Red  
chunky meat sauce.

A P P E T I Z E R S
CAL AMARI  FRIT TI

12
BURR ATA E CAPONATA

14
GARLIC KNOTS

7. 5

Love A T  F I R S T  B I T EA T  F I R S T  B I T E
V A L E N T I N E ’ S  D A Y  M E N U

CHICKEN PESTO ROLL ATINI 22
Chopped garlic and herb roasted chicken, seasoned 
ricotta cheese with a pesto swirl. Rolled into thin-
sliced panko breaded eggplant. Baked with melted 
mozzarella and served with a pesto cream sauce over 
tagliatelle pasta. Finished silky basil ribbons.


