
 Ciabatta Bites with truffle honey butter

Appetizer
BURRATA

Creamy burrata cheese, eggplant caponata, balsamic reduction, pistachios

PULCINELLA CAESAR
Romaine, chive & roasted garlic dressing, bacon, parmesan, home made croutons

CARPACCIO
Beef tenderloin, arugula, parmesan aioli, pickled fennel & honey mushrooms, pine nuts

INSALATA FRAGOLA
 Arugula, strawberries, candied walnuts, red onion, balsamic vinaigrette, blue cheese

 

Main Course
SHRIMP MAFALDA

Ribbon pasta, black tiger shrimp, brandy cream sauce

RUSTICA
 Beef & pork Bolognese, forest mushrooms, egg Garganelli pasta, ricotta

CHICKEN PARM alla VODKA
Breaded Chicken cutlets, vodka rose sauce, mozzarella & parmesan, Penne pasta  

 SHORT RIB
Slow wine braised bone in Angus beef, roasted garlic mashed potatoes, broccolini + $15

Desssert
APPLE TART

Sweet pastry shell, crumble topping, caramel sauce

TIRAMISU
Creamy whipped mascarpone, espresso & Kahlua dipped lady fingers

CHOCOLATE LAVA CAKE
Flourless, dark chocolate with soft center 

Valentine’s 
3 Course Menu  

$85


