
Valentine’s 
S H A R I N G  M E N U

All prices are subject to 10% service charge and Government tax

Sparkling Rosé (2 glasses)
To start the night with a toast on us.

WELCOME DRINK

Burrata & Parma Ham
Creamy burrata paired with 24-month Parma ham, wild rocket, strawberries.

ANTIPASTO 

Entrecôte Steak 250g
Juicy and full of flavor ribeye, finished with sautéed vegetables. 

MAIN COURSE 

Chocolate Lovers
Dark & white mousse, dark ganache, cocoa crumble, 
almond crumble, fresh berries..

dessert

Pecorino Prope
Fresh, aromatic, perfect with burrata and pasta.

1,400
Sangiovese Merlot “Poggio Badiola” IGT

Smooth, velvety, ideal with rib eye and truffle pizza.
1,600

Wine Recommendation  — optional

“That Is Amore” Pizza
Fior di latte di Agerola, Vesuvio’s Piennolo tomatoes, burrata, black truffle.
OR 
Heart-Shaped Ravioli & Black Truffle
A romantic classic with a luxurious truffle finish.

THE HEART OF THE NIGHT — CHOOSE ONE

3,900.- Per Couple
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