
OYSTERS FOR TWO*  8
fresh or wood gri l led

CHEESE & SALUMI BOARD  21
nuts, ol ives, dark chocolate & accoutrements

GOAT CHEESE & HONEY 

BRUSCHETTA  10
local wildf lower honey, rosemary, black pepper

SHRIMP SCAMPI  19
l inguini, white wine, shal lot, garl ic, butter, breadcrumbs

STEAK TAGLIATA*  29
petite f i let, polenta, tomato, arugula, balsamic

HEART SHAPED 
MARGHERITA PIZZA  15.75

f ior di latte, basi l

*These items are served raw or undercooked. Consuming raw or 
undercooked meats, poultry, seafood, shellf ish or eggs may increase your 

risk of food-borne il lnesses, especially if you have certain medical conditions. 
If you have any allergies to certain foods, please inform your server.

VALENTINE’S DAYVALENTINE’S DAY

SWEET TALKER  12
vodka, vani l la, cherry, lemon

SCHIAVA, PETER ZEMMER   i taly

15 glass  //  56 bott le

SANCERRE, LE PETIT PERROY    france

19 glass  //  72 bott le

SOAVE CLASSICO, PRA    i taly

15 glass  //  56 bott le

BEVERAGESBEVERAGES

FOODFOOD

Pair with Steak Tagl iata

Pair with Goat Cheese & Honey Bruschetta

Pair with Shrimp Scampi


