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VALENTINE'S DAY

MENU SPECIAL

FIRST COURSE
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a satisfying taste salad from Massachusetts
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GREMOLATA £69.99
with rigatoni, fresh sage leaves, pine nuts, lemon zest, shallot, FOR
pepper, pumpkin, heavy cream and fresh nutmeg
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VALENTINE'S DAY

MENU SPECIAL

FIRST COURSE v
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a satisfying taste salad from Seattle and San Francisco
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SECOND COURSE 6
REESDESWL TENTEes BER AN SEE DS @ ReTEEREIEB=S £69.99
with red onion, heads garlic cloves, tomato paste, red wine,
. FOR
sprigs thyme and red pepper flake
COUPLE
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