
 

 

Valentine’s Day 2011 
 

 
 
 
 

$65 PRIX FIXE 
(Excluding tax & gratuity) 

 

 

SUNDAY, FEBRUARY 13TH 

 &  
VALENTINE’S DAY 

 
 

RESERVATIONS 619.544.1865  

 
Complimentary Onsite Underground Parking with our Validation 

750 Front Street | Downtown San Diego | Zagat Rated | Est. 1987 A.D. 



 

 

Menu di San Valentino 2011 
 

First Course 
(choice of) 

 
Burrata Rustica  

Burrata soft cheese with roasted cherry tomatoes on toasted bread served over a bed of mixed baby 
greens with balsamic vinaigrette. 

 
Insalata degli Inna morati  

Baby arugula, fennel, blood orange segments and steamed shrimp, all tossed in a citrus vinaigrette and 
lightly topped with candied almond slices. 

 
Vellutata di A ragosta 

Lobster bisque, accented with a touch of brandy, and topped with morsels of lobster tail. 
 
 

Second Course 
(choice of) 

 
Lasagna 

Thin sheets of homemade pasta separated by layer after layer of fresh mozzarella, ricotta, parmigiano 
and slowly simmered ragú. 

 
Ravioli di Caprino e Noci  

Homemade ravioli, filled with chevre, mascarpone and walnuts, and topped with sautéed fresh artichokes 
and a touch of garlic. 

 
Gnocchi alla Sorrentina  

Feather-light, handmade potato gnocchi, in a marinara sauce topped with diced fresh mozzarella. 
 
 

Third Course 
(choice of) 

 
Filetto in Crema di Tartufo  

Filet Mignon, grilled to order, and topped with a velvety white truffle sauce.  Served with fresh asparagus 
and duchesse potatoes.   

 
Pesce all’Acqua Pazza 

Oven roasted fresh halibut served in “crazy water”, a tasty fish broth with fresh tomato and julienne of 
zucchini. Garnished with garlic rubbed toast. 

 
Petto di Pollo ai Funghi  

European cut of organic chicken breast, pan seared, then oven baked, and finished with a demi-glace. 
Served on a bed of sautéed oyster mushrooms, alongside baby carrots, summer squash and zucchini. 

 
 

Dessert 
(choice of) 

 
Mousse al Cioccolato 

Silky chocolate mousse served in a chilled martini glass with fresh raspberries and topped with a dollop 
of whipped cream. 

 
Crème Bru lee 

A classic vanilla bean crème brulee, garnished with slices of organic strawberries.  


