
L’Arte del Mangiare – The Art of Fine Dining

Valentine’s DayValentine’s Day
DINNER FOR TWO SPECIAL

The following specials are served with a salad, vegetable, a bottle of red or white imported 
Italian wine, or two cocktails

Antipasti 

Stuffed Mushrooms
Fried Calamari

Fried Mozzarella
Antipastol Della Casa

Secondi
Scaloppine di Vitello Galanti 

Veal medallions w/ jumbo shrimp, topped with spinach in a lemon wine sauce

Scaloppine di Vitello Boscaiolo
Veal medallions sautéed w/ garlic, porcini mushrooms, lemon and wine.

Petto di Pollo alla Romana
Chicken breast w/ prosciutto, cheese, peas, & mushrooms in a white sauce w/ brandy.

Sella di Vitello con Salvia
Grilled Veal Chop w/ sage, tuscan beans, white wine, and lemon.

Filetto di Sogliola Bella Vista
Fresh Sole Filets wrapped with shrimp, scallops, and crabmeat

Dolci
New York Cheesecake 

Tiramisu 

Chocolate Mousse

Coffee or Tea

$98.00 per couple
taxes and gratuities not included
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