VALENTINE’S DAY

- DINNER TO GO MENU -
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+ Lobster Arancini (4) $12 Maryland Crab Cakes £32
+ Wild Mushroom Arancini  $12 Twir 3 oz cakes of pure blue crab meat,
% 1 obster Bisque $75 shallot butter sauce, roasted asparagus
e 7 & rice pilaf

+ Marinated Burrata E

Crostini, sliced prosciutio & Beef Wﬂhq‘gt{"n : ; $35

soppressata £19 6 oz tenderloin wrapped in prosciutto,

+ Frisée & Radicchio Salad
Pancetta, fennel, shaved parmesan

& white Balsamic Vinaigrette  $10
+ Jumbo Pancetta Clams
519

Casino (4)

» Pick-Up: Saturday, February 14

» Order Deadline: Tuesday, February 10

» Tasting Party: Thursday, lanuary 29

with mushroom duxelles & sautéed spinach
wrapped in puff pasiry

Served with au jus & roasl garlic mashed
potatoes 235
Veal or Chicken Saltimbocca %31
Two scallopini with prosciutto,

Sage & Marsala Wine Sauce

Served with Farfalloni pasta in brown bunter

Lobster & Spinach Manicotti %27
House-made crepes filled with ricotta,

fresh lobster meat & spinach served on

a bed of vodka sauce MP

Paella for Two . MP




