
Day 2026
Valentine’s

E n t r é e  S p e c i a l s
B e c a u s e  l o v e  i s  b e s t  s h a r e d  o v e r  a

d e l i c i o u s  m e a l

Cupid’s Sausage Fusilli
Fusilli tossed with grilled sausage, tri-color roasted

peppers, roasted onions, and braised cherry tomatoes in a
white wine-garlic sauce. 29

Kiss Me, Cacio e Pepe
Bucatini tossed with pecorino Romano, toasted black

peppercorns, and chopped Italian parsley. 26

Be My Wellington
Pan-seared filet mignon with spicy mustard and

mushroom duxelles, prosciutto di Parma, wrapped in a
puff pastry, baked golden brown, served over a beef demi-

glaze and sautéed spinach. 46

Sweetheart Stuffed Chicken
Boneless chicken stuffed with spinach, roasted red pepper,
and mozzarella, topped with a velouté sauce, served with

mashed potatoes. 29

Love at First Bite Salmon
Pan-seared salmon topped with sun-dried tomato–broccoli
cream sauce, served with jasmine rice and asparagus. 30 

Valentine Vodka Cauliflower Parm
Breaded cauliflower steak Parmesan-style with vodka

sauce, served with sautéed broccoli rabe. 28

FULL MENU ALSO AVAILABLE


