VALENTINE’S DAY ~ February 14, 2012

Indulge your taste for - Rgmapce

with (ive :p.ftr‘t::l.&hmthf k authentic Italian j:nr:{ .......
Champagne Cocktail — weth o fwist of u'rﬂgﬁn.ﬂ.fu.'—fﬁ!
Primo — Remantic 5z_ffun:

Choice of
neipasto - con prosciutto ltaliano, mozzarella di bufala e melone
ar
Cocktail - Tiger shrimps with tomato granita served in martimi glass.
Pasta — Valentines Love

Fresh potato Cnocchi with your choice of creamy parmiggiano reggiano cheese
sauce or Lobster meat tomato cream sauce.

Entrée — welh all sy hedrt

stuffed with brie cheese & spinach wrapped with prosciutto
italiano , topped with medley of mushroom cream sauce - $40.

ar
Cartoccio — baked seabass filet with celery, carrots, zucchini and
medley of talian herbs - $45.

or

Bistecca di Manzo alla griglia — 12 oz. Sterling Silver centre cut Striploin
grilled to perfection with peppercorn sauce - $s0.

All above entrees served with Chefs fresh vegetables of the day.

M = jm!r i'#ﬂhﬂ'ﬁ:l.-l

Chocolate molten lava cake accompanied with chocolate dipped strawberries
and french vanilla ice cream.

Coffee — Tea — Espresso — Cappuccino — Latte

Please advise us 48 hours in advance of any changes due to allergies!

Bar — Taxes — Gratuity additional.

Antica Osteria ltalian Ristorante — [gos) 495-5555

Salule e Rugn A I flet'txlt.:r - Amore




