
 

 

     

                                                         

                                      VALENTINES MENU 
APPETIZERS 

Calamari   $18                            Risotto Balls   $16                        Meatballs    $20 

Caramelized Brussels   $14               Hot Stu<fed Peppers   $18 

ENTRÉES 

Sirloin Filet with Lobster Tail and Broccolini   $65 

Perfectly Grilled Filet Paired with a Buttery Lobster Tail 

Prime Rib and Loaded Mashed Potatoes   $55 

Slow Roasted & Tender, Served with Au Jus and Horseradish Cream 

Veal Osso Buco and Mashed Potatoes $50 

Braised in a rich Tomato Wine Sauce 

Seabass and Lobster Risotto $50 

Pan-Seared with Horseradish Crust 

Stu<fed Shrimp in Scampi Sauce   $42 

Shrimp Stu<fed with Crab Meat in a White Wine, Lemon Butter Sauce with Bucatini Noodles 

Chicken Parmigiana $38 

Hand-Breaded Chicken Cutlet Topped with House-Made Bolognese Sauce & Melted Cheese 

Veal Parmigiana $45 

Hand-Breaded Veal Cutlet Topped with House-Made Bolognese Sauce & Melted Cheese 

Lamb Shank and Mashed Potatoes $45 

Sous-Vide Tender, Finished with a Red Wine Demi-Glace 

Stu<fed Salmon and Spinach   $45 

Stu<fed with Crab, Herbs & Lemon 

 

Add a House or Caesar Salad for $5 
Add a Wedding or French Onion Soup for $7  

  



 

 

 

 
 


