
Valentine’s Menu

Appetizer
Choice of…

Crespollini alla Luciana
Homemade Crepes Folded with Blackened Chicken and Italian 

Herbs
baked in a Spicy Garlic White Wine Sauce

Tortini di Salmone’
Smoked Salmon Mousse Cakes over an Asian

Slaw in a Champagne Dill Cream Sauce

Caprese Classica
Fresh Mozzarella, Roma Tomatoes, and Avocado topped with 

Fresh Basil and Extra Virgin Olive Oil

Soup or Salad
Choice of …

New England Clam Chowder
Or

Mixed Greens tossed in a Raspberry Vinaigrette with Banana 
Peppers, Marinated Red Onion, Grape Tomatoes, and Toasted 

Almonds

Entrees
Choice of…

Gamberroni Ripieni
Jumbo Shrimp stuffed with Crabmeat and Italian Herbs

Baked and served in a Vodka Lime Cream Sauce

Bistecca al Ferro
Grilled N.Y. Strip served in a Rosemary Bordelaise Sauce

With Wild Mushrooms and Tobacco Onions

Transino Tuscani
Lightly Blackened Norwegian Salmon topped with Sea Scallops 

and Tricolor Bell Peppers drizzled with a Spicy Whole Grain 
Mustard Sauce

Porcchetto Arrosto
Pork Tenderloin stuffed with Prosciutto Ham, Sun Dried 

Tomatoes, Goat Cheese, and Pine Nuts sliced and served in a 
Roasted Garlic Sauce

$49.95 Plus Tax and 20% Gratuity
Please contact Management for reservations: 972.771.9687
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