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APPETIZERS

Heart Shaped Cheese Ravioli
light pink sauce

Shrimp Cocktail
jumbo Gulf shrimp with cocktail sauce

Fox Tuscano
fresh homemade mozzarella wrapped with speck, plum tomato

SALAD

Mesclun Ala-Amore
mixed greens, with lobster, heirloom cherry tomatoes,
tossed in citrus dressing

Spinach & Blueberry Salad

fresh spinach, candied walnuts, fresh blueberries,
goat cheese, light red wine vinaigrette

ENTREES

Certified Black Angus Filet Mignon
8oz fillet topped with truffle butter, port wine reduction

Colorado Rack of Lamb
herb bread crumb crust

Chicken Saltimbocca
Chicken Breast with Prosciutto, Spinach

Salmon al Volpe
grilled wild caught, with toasted fregola, baby carrot, pesto sauce

Romanza
rigatoni pasta scallops, shrimp, fresh spinach in a light pick cream sauce

Stuffed Portobello Rustica

portobello mushroom sweet potato, eggplant, carrot
zucchini, squash, spinach, celery, onion, quinoa

DESSERTS
Couple Delight

Glass of Wine or Prosecco Included

$95.00 PER PERSON
plus tax & 20% gratuity

RESERVATIONS 516-802-7501



