
ARANCINI LOVE TRAIN
Hand-rolled panko 

crusted arborio rice stuffed 
with provolone cheese 

served with pomodoro and 
parmesan cheese. 

FRITO MISTO FOR DUE
Crisp flour dusted shrimp, 

scallops, calamari and white 
fish served with lemon garlic 

aioli and fresh lemon.

ANTIPASTO PLATTER
Assorted cured Italian meats 

and cheeses accompanied 
with marinated vegetables 

and spreads.

MOLTEN CHOCOLATE CAKE   
Warm, rich molten chocolate, surrounded 

by most decadent chocolate cake and 
whipped cream.

BERRY VANILLA CHEESE CAKE 
Creamy cheesecake on a graham cracker 

crust, topped with glazed berries.

Valentines P R I X  F I X E

Vieni Pinot Noir $37

Barolo - Del commune  
     di Serralunga $79

Viene Pinot Grigio $35

2019 Pinot Grigio Venica 
        & Venica $69

Ruffino Prosecco
    750ml $35

REGISTER NOW & RECEIVE A FREE 

APPETIZER OR DESSERT *valued up to $10

JOIN OUR 43 NORTH REWARDS 

ANT IPAST O
CHOICE  TO  SHARE

DOL C I
CHOICE  OF  ONE  PER  GUEST

PRIMO
CHOICE  OF  ONE  PER  GUEST

S EC ONDO
CHOICE  OF  ONE  PER  GUEST

Entrees are served with herb roasted potatoes and seasonal vegetables

$60 PER PERSON  
MINIMUM ORDER OF 2

CAESAR SALAD
Crisp romaine lettuce tossed in 

asiago Caesar dressing and garnished 
with croutons, bacon crumble and 

shredded asiago.

LEMON KALE SALAD 
Lemon olive oil, parmesan cheese, 
dried cranberries, roasted walnuts, 

shaved grana padano.

HeartbreakerTHE PACK
The Perfect Valentine’s Treat! 

RUFFINO PROSECCO 
750 ml 
 
2 RIEDEL CRYSTAL 
GLASSES

2 HEARTBREAKERS
Chocolate hearts filled with sweet 
Valentine’s Day treats and more!

WOODEN MALLET
To break your heart

$46.99

POLLO AMORE
Chicken supreme stuffed with ricotta, goat 

cheese and spinach. Highlighted with an asiago 
cream sauce.

HORSERADISH NEW YORK STRIP
Grilled to order 10oz AAA New York Striploin 

with a red wine horseradish demi glace and 
onion crisp.

LAND AND SEA
Grilled to order 6oz AAA beef tenderloin with 
an oven roasted North American garlic lobster 

BUTTERNUT SQUAH RISOTTO

Slow cooked arborio rice with roasted squash, 
onions, asiago and finished with sage oil, fresh chives 

and shaved Grana Padano cheese.

ADD ON 
WINE  &  CHAMPAGNE


