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Happy Valentim’s Day

February 14, 2026
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Primu
Mozzarella Caprese
Fresh mozzarella di bufala, heirloom tomatoes, basil, and extra virgin olive ol

Insalata Caesar
Romaine, garlic and parmesan croutons tossed and topped with shaved parmigiano-reggiano and caesar dressing
Shrimp Bisque

a classic-onion, garlic, shrimp, cream, cayenne pepper, brandy, a touch of tomato

Calamari alla Firenze
Calamart lightly fried served with piquant marinara sauce

Principale
Seafood Canneloni
Halibut, shrimp and scallops stuffed pasta with a brandy aurora sauce

Pollo Florentina

Chicken breast sautéed with white wine and garlic in a creamy spinach sauce served with pasta and vegetables

Melanzane Rollatini
Thinly sliced eggplant rolled and filled with ricotta, pine nuts, ltalian herbs and bread crumbs
topped with tomato sauce and mozzarella

Osso Bucco Ravioli
Ravioli stuffed with osso bucco, lightly tossed with a porcini mushroom cream sauce

Frutti di Mare
Shrimp, mussels and clams sautéed with garlic,
in a fra diavolo sauce, served over linguini

Lasagna Firenze
Layered with ricotta cheese, beef, chicken, sausage, fresh tomato, mushroom, parmesan

and placed upon our marinara sauce & topped with béchamel sauce

Dolce

Turamisu
Limone di Sorrento

Espresso Crome Brulee

$ 80 per person



