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Available alon side the regular dining menu from 1am — 9pm
on Frlday, Fe . 14, & Saturday, Feb. 15, while supplies last.

G ZUPPA

Pasta e Fagoli
Vegetable Minestrone

s
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INSALATE
Thin-sliced gold and red beets with Belgian

endive, frisee, arugula, blood orange segmencts,
red grapes, pomegranate seeds, walnuts and goat
cheese, tossed in a white balsamlc vinaigrecte

PI1Z7E

San Marzano tomato sauce with basil, mozzarella,
thin-sliced Filet-o-round steak, and topped with

arugula, a drizzle of truffle oil, curls of grana
Pgadano and freshfly sltf{wed Black truj} les

PASTA A
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e Roasted beet & goat cheese ravioli served
T ) ' in a tomato & cream sauce

MZ/'%/ olre
I. RITROVO

920-803-7516




