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PRIMI (choice of)

Insalata Amore

a fresh fennel, radicchio and endive, roasted walnuts and green apple salad
drizzled with a champagne vinaigrette

Spiedini d'Agnello
grilled herb-marinated lamb skewer, with pomegranate molasses

Crema di Aragosta
a delicious lobster bisque soup

Fritti di Mozzarella di Bufalo con Salsa Pomodoro
fresh buffalo mozzarella lightly panko-battered and fried, drizzled with a spicy marinara basil sauce

Burrata al Altopiano delle Murge
imported fresh burrata creamy mozzarella cheese drizzled with a fresh basil pesto and sun-dried tomatoes

MEZZE (choice of)

Fettuccine Appassionato
pan-roasted fresh salmon morsels, roasted peppers and shallots in a pink peppercorn sauce,
tossed with fresh hand-rolled fettuccine

Ravioli Incantevoli
hand-rolled ravioli stuffed with a porcini mushroom sauté and drizzled with a sun-dried tomato pesto cream

Spaghetti Diabolici
shrimp pan-seared with garlic, fresh basil, crushed red pepper and marinara sauce tossed with spaghetti

SECON D (choice of)

Amore in Paradiso
young breast of chicken and Italian eggplant meshed together and pan-seared,
topped and baked with a light tomato sauce and fontina cheese, served over Fusilli Aglio Olio

Filetto di Manzo alla Rossini
a feast of love..

filet mignon perfectly grilled and topped prosciutto di Parma and a béchamel fontina sauce,
served over potato soufflé and sautéed spinach

Scorfano Sognanti
fresh filet of rockfish pan-roasted and topped with baby shrimp and artichoke hearts with
a preserved lemon and caper gremolata, served over Tuscan mashed potatoes with broccoli rabe

Spaghetti ai Frutti di Mare
shrimp and mussels pan-seared with a tomato mélange and fresh basil, tossed with spaghetti

Risotto Adorare
risotto sautéed and simmered with baby scallops, fresh raspberries, garlic and a gorgonzola cream

IL DOLCI (choice of)

Tentazione di Cioccolata
layers of chocolate cake filled with chocolate & hazelnut creams and a hazelnut crunch, covered with a chocolate glaze

Cannoli al Siciliano $
traditional Sicilian cannoli shell filled with a sweetened ricotta creme 80 per

Il Tiramisu person,
ladyfinger sponge cake soaked in espresso & rum, layered with a mascarpone mousse + tax/gratuity




Reservations made be made via OpenTable with a credit card or via this

RESERVATION PAGE

(quantity) * Time of Arrival:

Valentine’s Dinner *80 * o 5 )

(choose a time between 4:30pm - 9:30pm) BRTEG RS0
RESERVATION TIME:

. Telephone #:

* Email Address:

TOTAL: S (does not include tax/gratuity)

*Mandatory

-ﬂ FILL OUT, SCAN AND EMAIL TO: EVENTS@PICCOLODC.COM ===

YOUR RESERVATION WILL NOT BE COMPLETE UNTIL YOU HAVE RECEIVED CONFIRMATION EMAIL FROM
EVENTS@PICCOLODC.COM

Credit Card Information
The credit card that is on file will not be charged in advance-—-please bring your preferred method of payment with you for that evening.

Name:

Billing Address (Street):

City: State: Zip:
Country: (if not US)
Telephone:( ) - E-mail address:

Visa MasterCard American Express Discover Card
Credit Card Number: Security Code: Expiration Date: ___/
Cardholder’s Signature: Date: / /

CANCELLATION POLICY:
Cancellations must be made no less than 72 hours prior to event to avoid penalty. You will be charged for the full amount of the package price if cancelled
less than 72 hours prior to event. | HEREBY HAVE READ AND UNDERSTAND THE CANCELLATION POLICY:

— —

CARDHOLDER SIGNATURE

1068 31st Street N\W | Washington DC 20007 | www.PiccoloDC.com




