
Valentine’s Features
Appetizers

Wild Mushroom Arancini  |  $12
fried mushroom risotto over basil-parmesan pesto, 

served with cajun aioli
Shrimp Cocktail  |  $18

sweet poached shrimp with house-made cocktail sauce,
pineapple, and avocado

Entrées
Crab Rollatini  |  $32

baked pasta filled with creamy crab stuffing over bechamel sauce,
finished with sundried tomato vinaigrette

Short Rib  |  $30
served with mashed potatoes, balsamic-braised endive, and

asparagus, finished with red wine glace

Desserts
Limoncello Cake  |  $8

layered vanilla sponge cake with limoncello buttercream and
mixed berry conserva

Raspberry Edelweiss Cake Bar  |  $8
layered white chocolate mousse with hazelnut praline,

raspberry glace, and chantilly cream


