
 
San Valentino  Romantico  2010 

 
Stuzzichini 

Assorted hors d’ouvres 
 

Antipasti 
 

Choice of: 
 

Crema di Aragosta e Caviale 
Soup of lobster bisque, grilled fennel and salmon caviar served with a side of warm brioche 

 

Insalata di Bietole 
Roasted baby beet salad with hydroponic watercress, dried cherries, caramelized pecans and ricotta 

salata with balsamic olive oil dressing 
 

Insalata di Rucola 
Arugula salad with candied walnuts, pears, gorgonzola and balsamic vinaigrette 

 

Bagna Cauda e Prosciutto 
Marinated roasted bell peppers served with prosciutto di parma and greek olives 

 

Rollatina di Agnello a Pate D’oca 
Braised shredded lamb rolled in a puff pastry with dry white figs and duck pate served with a spicy mix 

of baby lettuce 
 

Duetto di Tonno  
Ahi tuna tartare and spicy seared ahi tuna, served with cucumber gazpacho  

 

Secondi 
 

Choice of: 
 

Tagliolini di Rucola al Forno  
Homemade arugula fresh linguine, sauteed with spicy fresh tomato sauce, basil and mozzarella cheese, 

wrapped in grilled eggplant and baked with pecorino cheese  
 

Caramelle di Granchio 
Candy-shaped ravioli sautéed with rock shrimp and wild mushroom ragout in a light saffron cream 

saude on a bed of braised lettuce 
 

Agnolotti alla Marengo 
Homemade half moon-shaped ravioli, filled with braised veal and white cabbage, in a light cream veal 

reduction sage sauce and white truffle oil 
 

Risotto con Ortiche e Capesante al Forno 
Risotto cooked with asparagus puree, braised stinging nettles and golden beets, served with baked-in-

the-shell jumbo scallops 
 

Branzino al Forno 
Wild stripped sea bass, baked with thinly sliced potatoes, caramelized onions and rosemary in a white 

wine olive oil sauce  
 

Costicina di Manzo 
Beef short rib slowly braised served with grilled polenta in a red wine, herbs and veal reduction  

 

Involtini di Vitello 
Rolled veal scaloppine, filled with ricotta cheese, chorizo, prosciutto and pistachio 

 

Coniglio alla Cacciatora 
Braised boneless rabbit, with sicilian black olives and mushrooms, served with roasted apple potatoes 

and onion casserole  
 

Dolce 
 

Choice of: 
 

Torta di Cioccolato 
Flourless chocolate cake, served with homemade almond biscotti and crème englaise   

 

Cuore di Panna Cotta 
Heart-shaped raspberry panna cotta, served with chocolate meringue and hazelnut gelato  


