
        Tuscany il Ristorante 
Valentine’s Day Dinner Menu 

February 14, 2012 
 

Appetizers 
(selection of one) 

Sweet Carrot, Parsnip and Ginger Soup 
A vegetarian non-dairy cream soup with chives 

Heirloom Tomato Salad with Creamy Burrata 
Organic local tomatoes, roasted Vidalia onion, arugula, burrata and balsamic vinaigrette 

Dungeness Crabcakes with Sweet Pepper Aioli 
Served over a spicy chopped salad 

Grilled Sicilian Eggplant Rollatine Arrabbiata 
Stuffed with ricotta, sun-dried tomato pesto and mozzarella over spicy tomato sauce 

Caesar’s Salad with Parmesan Crisps 
Heats of romaine, parmesan-garlic dressing and spicy croutons 
Assorted Baby Greens Salad with Raspberry Vinaigrette 

Asian pear, candied walnut, date and fennel 
Roasted Butternut Squash, Ricotta and Amaretto Ravioli 
Toasted hazelnut cream sauce with brown butter and crispy sage 

Orecchiette alla “Burina” with Pecorino Locatelli 
Hand made eggless pasta, sausage Bolognese, pioppini mushrooms, truffle and pecorino 

Fettuccine della Riviera 
Fresh bay scallop, langostino and shrimp with heirloom sugar plum tomato and basil 

 
Entrees 

(selection of one) 
Fresh Loch Duart Salmon Fillet in Crispy Potato Crust 

In potato crust served seasonal vegetable medley and lobster-lemon sauce 
Roasted Miso Marinated Chilean Seabass Fillet 

Served over steamed asparagus, coconut milk, lemon grass and ginger broth 
Fresh Pacific Sole Fillet “Piccata” 

Served over lobster ash mash potato, lemon, caper and baby artichoke 
Super Crispy Spiced Roasted Duck 

Italian sour cherry and port wine reduction candied butternut squash 
Kurobuta Pork Chop “Milanese” with Limoncello Dressing 

Topped with arugola salad and Tuscan pecorino shavings 
Slow Braised U.S.D.A. Prime Beef Shortrib in Chianti 

Fork tender, served over horseradish mashed potatoes and winter root vegetables 
Valentine’s Surf and Turf 

Petit filet mignon with cabernet-shallot reduction and butter poached lobster tail 
Braised Sonoma Lamb Ossobuco with Lentils  

Rapini greens, braising sauce and yogurt, mint and garlic sauce 
 
 

Assortment of House Made Desserts 
 

Coffee or Herb Teas 


