Phil Stefani’s

Valentine’s Day Tasting Menu 2015

$59 per person

Appetizers

Ruchetta
Wild baby arugula salad, strawberry, red onion confit, crumbled goat cheese,
wildberry vinaigrette, grilled calamari

Gamberoni
Sautéed prosciutto wrapped mayan prawns, chickpeas puree, rosemary oil

Bietole
Roasted red beet salad, shallot dressing, ricotta fondue, toasted hazelnuts, watercress,
shaved ricotta salata, espresso reduction

First Courses

Risotto
Organic aged acquarello carnaroli rice, red beets, scallions, sour cream

Fettuccine
Homemade ribbon pasta, vodka pink sauce, smoked salmon, chives
Raviolini
House made pear and ricotta filled raviolini, toasted walnut sauce, prosciutto


http://stefanirestaurants.com/wp-content/uploads/2015/01/vday-menu-437.pdf#page=1
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Entrees

Capesante E Gamberi
Pan seared scallops and shrimp, saffron sauce, parsnips, red swiss chard,
winter truffle dressing

Tagliata
Herb marinated beef loin “Tagliata style” assorted fingerling potatoes,
baby artichokes, herb jus & oil

Oscar
Veal medallions, snow crab, hollandaise, green asparagus, veal demi glaze

Dessert

Spuma
Raspberry mousse, tapioca pearls, strawberry tartar, wild berry sorbet

Quadrello
German chocolate cake, chocolate ganache, coconut, vanilla gelato, whipped cream

Soufflé

Soft center bitter chocolate soufflé, nutella sauce, rum raisin gelato amarena compote



