
Valentine’s
DAY MENU

In addition to our regular dinner menu,  
Chef Norman Wong has created the following  

features for you tonight

Zuppa | 6
Roasted red pepper and  

asiago cheese soup

Mussels | 11
Fresh PEI mussels, San Marzano tomatoes  
and leeks sautéed in Extra Virgin Olive Oil

Pasta | 19
Fresh manicotti stuffed with ricotta and  

spinach and baked in its own casserole dish  
with fresh tomato basil sauce  

and mozzarella cheese

Piatto Principale | 29
10 oz grilled provimi veal chop topped  

with four sautéed black tiger shrimp and 
accompanied by tomato risotto  

and garden vegetables

Dolce | 9
A sharing trio of tiramisu, fresh mixed  

berry New York cheesecake, and double  
fudge chocolate cake


