
valentine’s  day prix  f ixe   2025

Please alert your server of any food allergies. Consuming raw or undercooked products such as Chicken,  

Pork, Beef & Shellfish can be hazardous to your health. A customary gratuity of 20% will be added to all parties of 6 guests or more.

optional add - ons

WINE PAIRINGS 

+$35 per person

OSETRA PLATINUM CAVIAR  

$30 for 1/4 oz  (7 grams) (per course) 

SHAVED BLACK TRUFFLE  

$35 for 6 grams (per course)

F I R ST CO U R S E  CHOOSE ONE

BURRATA  prosciutto, figs, saba vinegar, toasted hazelnuts, frisee

STEAK TARTARE  porcini, miso aioli, caramelized shallot, rosemary, parmigiano chips

MARINATED SALMON  focaccia bread, red beet marinade, caper powder, goat cheese, dill oil, citrus vinaigrette

CASTELFRANCO SALAD  italian chicory, orange, radish, fennel, citrus vinaigrette       

CAESAR SALAD  parmigiano-reggiano, sourdough, black garlic-caesar dressing

MORMORIA, ‘Sauvis’ ,  Vernaccia di San Gimignano, 2022  •  DONNAFUGATA, Sul Volcano, Etna Rosso, 2021

RISOTTO  nori, clams, mussels, bottarga                                               

RICOTTA GNOCCHI  pork ragu, red beet, mizuna, pecorino toscano                     

ROSE RAVIOLI  cacio e pepe filling, turnip greens, toasted hazelnuts

RIGATONI ALLA VODKA  tomato-cream sauce finished with vodka, parmigiano

SQUID INK CAMPANELLE  fresh blue crab, uni cream sauce, chili, basil, breadcrumbs

S ECO N D CO U R S E  CHOOSE ONE

ANTONIO MAZZELLA, Ischia, Biancolella, 2023  •  ICARDI, Tambarin, Barbera d’Asti ,  2022

8OZ BEEF TENDERLOIN  mashed potatoes, roasted carrots, porcini jus  160

18OZ COWBOY RIBEYE  mashed potatoes, roasted carrots, porcini jus   190

SEABASS FILET  romanesco, cauliflower puree, blood orange   130                                         

SMOKED DUCK BREAST  puntarelle, wild berries coulis, celery root puree   125

CHICKEN PARMIGIANA  105    |     EGGPLANT PARMIGIANA  95 

T H I R D CO U R S E  CHOOSE ONE

ANTINORI, Bramito, Umbria, Chardonnay, 2020  •  DREI DONA, Emilia Romangna, Cabernet Sauvignon, 2018

LEMON OLIVE OIL CAKE  pistachio-citrus marmalade, passion fruit, orange gelato

TIRAMISU  mascarpone, espresso soaked lady fingers, chocolate bar, cocoa nibs 

PANNA COTTA  crumble, blueberries

D E S S E RT  CHOOSE ONE

DONNAFUGATA, Ben Rye, Passito di Pantelleria  •  MATTEO CORRIEGGA, ‘Anthos’ ,  Brachetto, Passito, Piedmont, Italy, NV


