
San Valentino
TOSCA NA PR I X-FI X E

$150/person 

ANTIPASTI 
Choice of One

CRUDO DI TONNO*
Yellow Fin Tuna Tar tare, Espelette, Orange Zest, Extra Virgin Olive Oil, Fried Capers,

Maldon Salt, House Made Potato Chips

BURRATA E ZUCCA
Burrata Pugliese Auriemma, Urbani Black Truff le Oil, Roasted Pumpkin Seeds,  

Caramelized Pecans, Pomegranate 

PRIMI 
Choice of One

RAVIOLI DI CARNE
House Made Pasta f illed with Shor t Rib, Agriform 24-Month Parmigiano Reggiano®  

DOP, Butter, “Sugo d’Arrosto” Sauce

GNOCCHI AI QUATTRO FORMAGGI E TARTUFO
House Made Gnocchi, Agriform 24-Month Parmigiano Reggiano® DOP, Arrigoni Taleggio,  

Genuine Fulvi Pecorino Romano DOP, Provolone Piccante, shaved Urbani Black Winter Truff les

SECONDI 
Choice of One

PEPOSO ALLA FIORENTINA
Chianti Braised Short Ribs, Black Peppercorns, Yukon Gold Potato Purée, Mixed Greens 

 
BRANZINO ALL’ACQUA PAZZA*

Pan-seared Branzino, Cherry Tomatoes, Taggiasca Olives, White Wine, Parsley, Spinach

DOLCE 
MOUSSE AL CASSIS

Cassis Glazed Mousse in a White Chocolate Shell topped with Cassis “Caviar,”  
Micro Herb, Rice Sponger Cake Crouton, Chantilly Cream

 

VINI 
BOTTLE TO PAIR WITH YOUR DINNER 

 
BLANC DE NOIR ALTA LANGA | Casa E. di Mirafiore | Piemonte   +133

 
“PIETRO DAL CERO” AMARONE DELLA VALPOLICELLA  

Ca’ dei Frati | Lombardia  +210 

BRUNELLO DI MONTALCINO | Valdicava | Toscana   +410

Please inform your serve of any allergies or dietary restrictions. *The consumption of raw or undercooked eggs, 
meat, poultry, seafood or shellfish may increase your risk of foodborne illness.



Buon
San Valentino!

Wishing you a  
Happy Valentine’s Day!


