
Antipasti 
— choice of —

SALMONE 
Marinated Salmon, Apple Fennel Salad, Avocado Cream, Charred Lemon

VITELLO 
Thinly Sliced Veal, Tuna and Anchovy Dressing, Roasted Corn, Cucumber Oil

CAPESANTA 
Roasted Sea Scallop, Beluga Caviar, Celery Gel, Lobster Bisque

Primi 
— choice of —

PACCHERI 
Gragnano Pasta, Maine Lobster, Mascarpone Thyme Spuma

RAVIOLI 
Housemade Ravioli, Crab, Lemon Butter, Sea Asparagus

RIGATONI 
Housemade Pasta, Three Tomato Sauce, Eggplant, Ricotta Salata

Secondi 
— choice of —

FILETTO 
Grass-Fed Beef Tournedos Rossini, Foie Gras, Truffle Whipped Potatoes, Amarena Jus

DENTICE 
Baked Red Snapper, Saffron Mint Fregola, Frisée Salad, Brown Butter Sauce

POLLO 
Chicken Torchon, Celery Root Purée, Honey Glazed Carrots, Marsala Jus

Dolci 
— choice of —

SENZA DI TE 
Chocolate Profiterole, Gold Leaf

AMORE 
Rose Semifreddo, Raspberry Compote, Strawberry Glace

PASSIONE 
Coconut & Passion Fruit Panna Cotta, Mango Gel

RICORDAMI 
Peanut Butter Chocolate Lava Cake, Banana Gelato

Benvenuti
MANZO 

Beef Tartare, Parmigiano Fonduta
CAPRESE 

Balsamic Glazed Strawberry

Friday, February 14 . $250++
VALE NTI N E ’ S  DAY D I N N E R

Please visit Sale-e-Pepe.com or call 239.393.1600.
Reservations Required
— 24-HOUR CANCELLATION POLICY —


