
Valentine’s
Day



ANTIPASTI
 

ZUPPA & INSALATE
 

SECONDI PIATTI
 

PASTE & RISOTTI
 

POLPETTE CRETESI 20 
Greek style lamb meatballs,tzatzikisauce,feta,mizithra cheese crostini 

"CUPID'SCHOICE" 27 

 "SFIZIOSA ITALIA" SALAD 14 

* MEDITERRANEAN PLATTER 18 

* FUNGHI, FUNGHI E FONDUTA 18 

GULFCRABANDCHICKENGUMBO 14 

 COCKTAIL DI GAMBERI 20 

ARANCINI AL BURRO DI VIA CIBRARIO 18 

Saffron rice croquettesstuffedwithprosciuttocotto,scamorzacheese, béchamel 

SCALLOPS ST. TROPEZ 25 

Two pan-searedU10 scallops, onabed ofBrigitteBardot’stabbouleh
with couscous, tomatoes, onions, parsley and mint, lemon 

SALSICCIA DI FAGIANO CON MACCO DI FAVE 18 

* POLIPI IN PURGATORIO ("OCTOPUS IN PURGATORY") 19 

CASARECCE AMERICANE 32 

 BRANZINO ARROSTO AL FORNO 45 

AGNOLOTTI TRUFFATI 35
Short rib stuffed ravioli,brandy cream, black truffle 

LOBSTER RAVIOLI 38 
Tomato-brandy cream, spinach

TAGLIATELLE CON POLPETTE DI VITELLO 32 

Eggpastaribbons,vealmeatballs,plumtomatosauce 

RISOTTO MILANESE CON BRASATO 38 

Arboriorice,vegetable broth,saffron, ParmigianoReggiano,
topped with Nebbiolo braised beef short rib medallions 

FILETTODI MANZO 65
Grilled 8oz filet mignon, sauce Périgourdine 

POLLETO SCHIACCIATO ALLA PORTOGHESE 38 
Grilled half Amish country chicken under a brick, Portuguese chili garlic sauce 

MELANZANE PARMIGGIANA MODO ARTUSI 34 
Eggplant, buffalo mozzarella, tomato sauce, Parmigiano Reggiano 

AUSTRALIAN LOBSTER TAIL 93 
Poached in butter, ladolemono, lime

 BISTECCA DI MAIALE 38 
Grilled pork shoulder steak, sauce Charcuterie 

ANATRA TROPICALE AI TUTTI FRUTTI 40 
Pan roasted duck breast, spicy pickled pineapple, mango, and passion fruit 

COTOLETTA DI VITELLO ORECCHIO DI ELEFANTE ("ELEPHANT EAR" 48 

Gamba Guest Qu1ckPa$$

Apuliangrilled pheasant sausage,broadbean puree,
sauteed chicory greens, fennel pollen 

Jumboshrimpcocktail,Cocktailsauce,Cognacsauce 

Romaine lettuce,watercress, cherry tomatoes,cucumber,
red onion, mozzarella pearls, chive balsamic vinaigrette 

Molisestylespicystewed babyoctopus withsweetonionsand
Sangiovese wine, sage, crostini 

Executive Chefs 
Raz Bancos | Joseph Flores | Andrew Anglis | William Potts

Crab stock,Andouille sausage,chicken, thickenedwithdark roux,
okra, and topped with rice and crab meat 

Sautéed oyster and cremini mushroomswithgarlicand thyme on top of
a fondue of Fontina Val d’Aosta cheese, focaccia soldiers 

Six oysters on the half shell, Prosecco &grains-of-paradise mignonette,
cucumber cocktail sauce, lemon 

Grilled Lebanese za’atar flatbread,Syrianred beet & pomegranate bulgur
tabbouleh salad with pistachios and Aleppo pepper; Moroccan hummus with spices

and preserved lemon; Egyptian green fava bean dip with fried shallots 

Breadedvealloin frieduntilcrispyinclarified butter,
arugula - cherry tomato salad, lemon 

Oven roastedMediterraneansea bass,parsleypotatoes, 
zucchini, grape tomatoes, capers, orange

Grilled chicken,asparagustips,grapetomatoes,Cajun cream sauce

 Can be made Gluten Free upon request
* Without the Bread

Please inform your server of any allergies or dietary restrictions you have.
We will gladly accommodate your individual needs.Allergy statement: Menu itemsmay containor come intocontact with
wheat, gluten, milk, eggs, peanuts, tree nuts, fish, shellfish, and soy. 






