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VALENTINE’S 
Dinner

Chef Luca Della Casa  I  Pastry Chef Jenn Reisman

75pp

A N T I PA S T I 

Arancini 
Mushroom Ri sotto,  Parmesan Sauce

Polipo & Patate 
Warm Potatoes & Octopus Sa lad ,  Bas i l  Aio l i

Vitello Tonnato 
Th in Sl iced Veal ,  Tuna Sauce, Eggs, Capers 

Pick led Onions

I N SA L AT E

Lenticchie 
Lent i l  Soup, Pancetta Bi tes, Parmesan Cheese

Caprese 
Fr ied Mozzare l la ,  Hei r loom Tomatoes 

& Basi l  Pesto  

PIATTO PRINCIPALE

Cinghiale 
Papparde l le Pasta ,  Brai sed Wi ld Boar 

Creamy Mozzare l la Sauce

Spigola
Sea Bass & Ol ives Ravio l i ,Cherry Tomatoes 

Musse ls,  Whi te Wine Sauce

Ossobuco 
Bra i sed Vea l  Ossobuco,  Truff led Potatoes 

Sautéed Vegetable & Braise Jus

Branzino
Pan Seared Fi l lets,  Potato Chips 

Peperonata Sauce, Sauteed Spinach

DOLCI

Cioccolato & Pistacchio
Choco late Cake,  Raspberry Jam, Pi stach io Cream

Tor ta Della Nonna 
Red Wine Caramel ,  Lemon Scented Custard 

Toasted Pine Nuts
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