
ta x  n o t  in c l u d e d

Amore Mio

add  Grilled focaccia +8   |   add  Burrata +8

Capitolo I
la prima scintilla

Beet Salad 
Whipped lemon ricotta, tricolour beets, orange–lemon vinaigrette, 

fresh orange segments, rainbow radish, candied walnuts
or

Seared Ahi Tuna 
Citrus–cucumber aguachile, Kalamata olive crumble

Capitolo II
inna mor arsi

Prawn Risotto 
Creamy risotto, prawns, roasted cherry tomato bisque,

lemon zest, herb oil
or

Braised Beef Cheek Gnocchi 
Slow-braised beef cheek, pillowy gnocchi,

Grana Padano, gremolata

Capitolo III
per sempre e  oltre

Classic Tiramisu
or

Key Lime Pie

Friday, February 13 – Sunday, February 15

VALENTINE’S THREE-COURSE MENU ·  $70 PER GUEST


