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AN ITALIAN VALENTINE’S DAY
AT CASA DON ALFONISO ‘ ‘
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Four Course Menu: $125++ Per Person '

. JPECIALTY COCKTAILJS

[L MIO BACIO D’AMORE

Optional Wine Pairings: S50++ Per Person

Vodka, Cointreau, Toasted Pecan-Infused
Strawberry Syrup, Bourbon, Chocolate Bitters,
Lemon, Limoncello- Dark Beer Syrup,
Hibiscus Foam Dark Chocolate Garnish
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AMUJSE BOUCHE Freshly Shucked Oyster with Citrus Citronette

ANTIPASTO

Murgo “Brut Rose” Sicilia

TRADITIONAL
POTATO GATEAU

{V} Buffalo Mozzarella,
Black Truffle Essence

CITRUS SCENTED
LOBSTER TARTARE

Mint, Homemade Focaccia Toast

PRIMA

Ca’del Bosco “Brut” Franciacorta

SAFFRON RISOTTO

Quenelle of Raw Tuna,
Fresh Lemon, Casa Don Alfonso
Extra Virgin Olive Oil

GRANDFATHER'’S

JECONDI PIATTI

Savignola “Ora” Chianti Classico

TRADITIONAL
EGGPLANT PARMESAN

{V} Eggplant, Mozzarella,
Parmesan Cheese, Basil, Passata Sauce

Giovanni Manzone
“Le Ciliegie” Barbera d’Alba

SWORDFISH
ALLA PUTTANESCA

Tomatoes, Black Olives, Capers,
Anchovy, Crostini

Vie di Romans “Ciampagnis” Chardonnay

CHICKEN SUPREME

Potato Veloute, Wild Mushroom,
Black Truffle Oil

Elena Fucci “Titolo”
Aglianica del Vulture, Basilicata

BEEF FILET ROULADE

HISTORICAL CANNELLONI

Beef Ragout, Mozzarella Cream, Basil

Spinach, Buffalo Mozzarella,
House-Made Tomato Sauce

DOLCE Badia di Morrona, Vin Santo

MILK CHOCOLATE MOUSSE “HEART”

Hazelnut Ganache, Dark Chocolate Crumble, Strawberry Sorbet

ESPRESSO TI RAM]SO Casa Don Alfonso’s Traditional Recipe



