Buon San Valentino
Three-Course Prix Fixe Dinner
Tuesday, February 14, 2017

ANTIPASTO

Please select one item:
Insalata Cesare
Insalata Mista
Burrata Campania
Zuppa di Carciofi
Carpaccio di salmone
Insalata di mare
Prosciutto con Frutta
Insalata di Bietole

classic caesar salad with housemade croutons (contains raw egg)
mixed organic green salad with balsamic vinaigrette dressing

fresh imported Burrata cheese (mozzarella & cream )
homemade cream of artichoke soup
thin slices of Monterey smoked salmon served with capers, lemon, fresh dill, EVOO
mixed organic green salad topped with fresh marinated seafood
thin slices of imported, 24-month aged Italian Parma ham served with seasonal fruit
warm roasted beets served over arugula and topped with goat cheese

SECONDI

Please select one item:
Gnocchi Della casa
Pappardelle alla Bolognese
Spaghetti ai Gamberoni
Rollino con prosciutto
Ravioli di Carciofi
Cannelloni di Carne
Salmone dolores
Gamberi alla Roberto
Piccatina di Vitello
Pesce del Giorno
Involtini di Maiale
Galletto al Rosmarino

homemade potato dumplings served with tomato or Gorgonzola cheese sauce
homemade wide fettuccine sautéed in our homemade meat & tomato sauce (top sirloin)
spaghetti sautéed with prawns, garlic, red chili flakes, garlic and EVOO
pasta sheet rolled with prosciutto, eggplant and smoked mozzarella, served in a light
tomato cream sauce
homemade ravioli stuffed with fresh, local Giusti artichokes sautéed in a brown butter
and sage sauce, topped with pecorino cheese
pasta shells stuffed with meat, vegetables, ricotta cheese, served in a tomato cream sauce
fresh salmon served with green peppercorns in a light cream brandy sauce
wild prawns sautéed with garlic, white wine and capers in a spicy tomato sauce
veal scaloppini sautéed with lemon, capers and white wine
fresh fish of the day
roasted pork tenderloin stuffed with artichokes and Italian ham in white wine, sage sauce
cornish game hen baked with rosemary and garlic in a white wine sauce

DOLCI

Served with Coffee or Tea

Please select one item:
Tiramisu
St. Honore
Zuccotto

Lady fingers soaked in espresso and brandy, served with marscapone cheese, dusted with coffee powder
sponge cake topped with homemade cream puffs dipped in caramelized sugar & whipped cream
Italian sponge cake dipped in cherry juice, layered with homemade Italian Spumoni ice cream then
frozen (contains nuts)

$60 per person
(plus beverages, gratuity and sales tax)

Dinner served from 5:00pm to 9:30pm

650-728-8108
www.mezzalunabythesea.com

