Twscany AL Ristorante
Valestine's Day Disner Mesus
Febouing 1, 2012

Appetigers
(selection of one)
Sweet Canvot, Parmmip and Ginger Soup
A vegtarian mon-daing ertam soup with dives
Onganic Local tomators, roasted Vidalia onion, srugula, bumata and balsamic vinaigpette
Desngenness Crubeates with Sweet Deppen Aol
Sewed over 4 apicy chopped salad
Grilled Sicilian Eggplant Rollatine Aviabliota
Stulfed with. vicotla, swun-doied Tomato (esto and moygartla over spicy Tomato sauct
Catsan’s Salad with Parmesan Crispa
Heats of romaine, parmesan-garlic dressing and ypicy crovtoms
Assorted Baby Greens Salad with Rasplerry Vinaigrette
Psitn pean, candied wilait, dete and fenmel
Roasted Butterit Squank, Ricolla and Amarttto Ravioli
Toasted bayeliud ertam sance witl brown butler and erinpy sage
Onecclirtte bl “Burina” with Pecorime Locatelli
Fettuccine della Riviera
Frtal basy scallop, Lingostina and srimp with Leinloom sugan plim Tomao asnd. laril

Entrees
(selection of one)
Fresl Lock Duart Sakmen Fillet in Crisgy Potate Crust
In potato st sewed seasoral vegelable medley and Lobstr-lemon sauce
Roasted Mise Marinated Clikean Seabars Filler
Sewed over steamed asparagua, cocord mille, lemon gars and gnger brotll
Fredd Pacific Sole Fillet “Piccata”
Sewed aver Lolater 4ol wadk. potate, lmen, caper and baby atichole
Super Crispy Spiced Roarted Duck
Halian sour dberry and port wine seduction candied bttt squadk
Kurobuta Pork Cllop “Milanese” with Limoncells Dressing
Topped with anvgols salad and Tuscan pecorine sbavings
Slow Brsised USDA. Prime Beef Shortrib inm Chianti
Fork Tenden, sewed over borsradinl. marked potatons and wirder root vegetables
Valestine's Surf amd Tunf)
Petit [ilet migmon with cabernet-shallot seduction and butter posched Lobiter 1ail
Brsised Somoma Lamb Ossobuce with Lntils
Rapini greems, braining samce and yoguit, mint and ganlic sauce

Assortmert of Howse Made Dessnts

Coffee o1 Herl Teas



