
F i r s t  C o u r s e 
Choice of

Italian Winter Soup  
Fennel Sausage, Tuscan Kale, Pastina, Aged Parmesan  

Italian Greens 
Salami, Roasted Peppers, Olives, Provolone

Fritto Misto Shrimp 
Calamari, Artichoke, Zucchini & Sea Salt

Candy Stripe Beets 
Organic Greens, Warm Goat Cheese & Champagne Syrup

Artichoke & Crescenza Fondue 
Italian Grilled Bread

S e c o n d  C o u r s e 
Choice of

Loup De Mer  Beluga Lentil Ragout & Pancetta Greens

certified angus beef® NY Steak “Delmonico”  Italian Crispy Potato & Cipollini Onions*

Pan Roasted Scallops  Black Truffle & Trumpet Mushroom Risotto

Apple Cider Pork Tenderloin  Olive Oil Potato & Rapini*

Noana “SlowCooked” Chicken  Creamy Parmesan Polenta & Roasted Squash 

T h i r d  C o u r s e 
Choice of

Butterscotch Pudding  Salted Caramel, Chantilly Cream

Warm Chocolate Nutella Cake  Vanilla Bean Gelato

Vanilla Mascarpone Cheesecake  Sweet Red Berries Cinnamon Butter Crunch

v a l e n t i n e ’ s  d a y  2 0 1 2

$40 per person from 4:30pm - 5:30pm, $55 per person from 5:30pm - Close. 
Excludes beverages, gratuity & tax .

* Items may be served raw or undercooked, which may increase your risk of foodborne illness, especially if you have certain medical conditions.



Peroni   5.25 

Boulevard   5
“Pale Ale” 

Corona   4.75

Bud Light   4 

Boulevard “Wheat”   5 

Guinness   5.75

Sierra Nevada   5.25
“Pale Ale” 

Amstel Light   5 

Kaliber (NA)   4.25

Stella Artois   5.25

SANGRIA ROSSO   7
Primitivo, cassis, blackberry, raspberry & strawberry 

Pitcher for two   20

PEACH BLOSSOM   9
Campari, St. Germain Elderflower,  

peach puree, orange juice, topped with Prosecco 

Martini il Rosa   10
Belvedere Vodka, St. Germain Elderflower,  

Pama, lemon sour served up

VALENTE   9
(ri)1 Whiskey, red bell pepper, basil,  

lemon juice & honey 

BOTANICAL   7
Seagram’s Gin, tonic, cucumber & fresh tarragon 

BLACKBERRY FIX   7
Cruzan Light Rum, smashed blackberries, 

over crushed ice

Tuscan Margarita   9
Strawberry Tea infused Sauza Tequila, Campari, lime 

sour, orange juice, splashed with soda water  
and a flamed orange

A flute of Prosecco  
Sparkling with fresh  
fruit puree  

 9

PESCA 
White Peach

BACCE
Berry

FRUTTO  
DELLA  
PASSIONE  
Passion  
Fruit

NV PROSECCO  Bisol “Jeio”, Veneto, Italy 	   8.75 		    35
NV CHAMPAGNE  Moet & Chandon “Brut Imperial”, Epernay, France 	   13.5 		    81

Ka
n

sa
s

‘09 RIESLING  Snoqualmie, Columbia Valley, WA	   5.75 	   7.75 	   23
‘10 PINOT GRIGIO DOC  Barone Fini, Valdadige, Italy 	   7 	   9 	   26
‘09 PINOT GRIGIO IGT  Livio Felluga “Esperto”, Italy 	   9 	   12 	   36
‘07 PROPRIETARY BLEND  Tangent “Ecclestone”, Edna Valley, CA 	   8 	   10 	   31
‘09 ARNEIS ROERO DOCG  Cascina Pioiero, Piedmont, Italy 	   11 	   15 	   44
’09 VERDICCHIO DOC  Casalfarneto, Marche, Italy 	   8 	   10 	   31
‘08 ALBARINO  Martin Codax, Rias Baixas, Spain 	   8.25 	   11 	   33
’09 FRIULANO DOC  Tenuta Luisa, Friuli, Italy 	   8 	   10 	   31
‘09 SAUVIGNON BLANC  Long Boat, Marlborough, New Zealand 	   9 	   12 	   36
‘09 CHARDONNAY  Alamos, Mendoza, Argentina 	   7.25	   9.25 	   27
‘08 CHARDONNAY  Simi, Sonoma County, CA 	   8.50 	   11.25 	   34
‘09 CHARDONNAY  Newton “Red Label”, Napa/Sonoma, CA 	   10.5 	   14 	   40
’09 CHARDONNAY  Lincourt, Sta. Rita Hills, CA 	   11.5 	   15.5 	   45

‘08 PRIMITIVO IGT  Cantele, Puglia, Italy 	   6.5 	   8.75 	   24
’09 CHIANTI SUPERIORE DOCG  Santa Cristina Antinori, Tuscany, Italy 	   7.5 	   10 	   29
’08 ROSSO DI MONTALCINO DOC  Camigliano, Tuscany, Italy 	   12.5 	   16.25 	   48
‘08 SUPER TUSCAN IGT  Capezzana “Barco Reale”, Carmignano, Italy 	   8.25 	   11 	   33
‘09 SUPER TUSCAN IGT  Ornellaia “Le Volte”, Tuscany, Italy 	   16 	   21 	   62
‘09 DOLCETTO D’ALBA  Gagliardo, Piedmont, Italy 	   11 	   15 	   44
‘08 NEBBIOLO D’ALBA DOC  Damilano, Piedmont, Italy 	   11 	   15 	   44
‘09 VALPOLICELLA DOC  Le Salette, Veneto, Italy 	   9 	   12 	   36
‘08 PINOT NERO DOC  Caldaro “Sunflower”, Alto Adige, Italy 	   9.75 	   12.75 	   36
‘08 PINOT NOIR  Truchard “Fox Block Seven”, Carneros, CA 	   15 	   20 	   58
‘07 SHIRAZ  Tintara, McLaren Vale, Australia 	   8.25 	   11 	   33
‘08 ZINFANDEL  Edmeades, Mendocino Co., CA 	   12.50 	   16.25 	   48
’06 PROPRIETARY BLEND  Wattle Creek “Triple Play”, Yorkville Highlands, CA 	   10.5 	   14 	   40
‘10 MALBEC  Gascon, Mendoza, Argentina 	   6.5 	   8.75 	   24
‘08 MERLOT  Kunde, Sonoma, CA 	   10.5 	   14 	   40
‘09 CABERNET SAUVIGNON  Martin Ray, Napa/Sonoma, CA 	   8.50 	   11.25 	   34
‘08 CABERNET SAUVIGNON  Whetstone “Manifesto”, North Coast, CA 	   12 	   16 	   46


