HAPPY VALENTINE’S MENU

RICCIOLA AFFUMICATA CON ARANCE ROSSE E SALSA SALMORIGLIO
Smoked hamachi fish, blood orange, salmoriglio sauce
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BURRATA DI SAN VALENTINO, MELANZANE AFFUMICATE E MIELE AL TIMO
Artisanal Apullia burrata, smoked eggplant, aged balsamic onion, honey scented with thyme
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SCAMPI MEDITERRANEI CON SALSA PUTTANESCA
Warm marinated herbs scampi, puttanesca sauce
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CREMA DI TOPINAMBUR AL TARTUFO BIANCO
Silky Jerusalem artichoke cream soup drizzled with white truffle oil, black lava salt
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Main Courses (choose 2 items)

RAVIOLI DI PESCE AL GRANCHIO REALE E BURRO AFFUMICATO
Seafood ravioli, Alaska king crab roe and smoked butter
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OR
RISOTTO AI FUNGHI PORCINI, FRANCIACORTA E TARTUFO
Wild forest porcini mushroom risotto, Italian franciacorta, black truffle
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OR
MERLUZZO CILENO AL FORNO IN GUAZZETTO CON ARAGOSTA, COZZE E RICCI DI MARE
” Pan seared Chilean seabass, black mussels, lobster coulis & sea urchin
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FILETTO DI MANZO ALLA ROSSINI, FEGATO GRASSO, BAROLO E TARTUFO
“Rossini style” Canadian beef tenderloin, goose liver, Barolo truffle sauce
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PIZZA ROMAGNOLA CON PESTO DI PISTACCHI, NDUJA E PROSCIUTTO
Pistachio pesto pizza, Parma ham, spicy Calabria nduja
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DOLCE DEGLI INNAMORATI
Heart-shaped gianduja chocolate mousse with a liquid raspberry core, gold leaf accent, almond crumble
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*** Includes 2 bellinis & 2 glasses of House wines

$2,488 for 2 persons

All prices are subject to 10% service charge




