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RESTAURANT & LOUNGE

.. Amore é La Cosa Piu Bella del Mondo .

A List of Cocktails to Fall in Love

Saint Valentine's Day is a holiday celebrated on February 14 by many people throughout the world. It is the
traditional day on which lovers express their love for each other by sending Valentine's cards, presenting flowers,
or having one of Zuppa’s many “Cocktails to Fall in Love.” The holiday is named after two Early Christian martyrs

named Valentine, but the day became associated with romantic love in the Middle Ages when the tradition of
courtly love flourished with Geoffrey Chaucer.

Valentino Royale
Sparkling Italian Prosecco with Mixed Berry Compote 10

Cupid’s Cup

St. Germain Elderflower Liquor, Soda, Limone, Prosecco, Canadien Club Sherry Cask & Rocks 10

Double Chocolate Covered Banana Beer
Young’s Double Chocolate Stout blended with Wells Banana Ale (2 @ 12 0z ) 10

Geoffrey Chaucer’s Chalice Filled Pisco Sour
Ocucaje Peruvian Pisco Brandy, Simple Syrup & Citrus 10

San Valentino’s Swank Pomegranate Martini
A10

Heavenly Nectar Juice
Grapefruit Juice, Adam’s Forbidden Apple Juice, Pomegranate & Peach Juice 5

The Wine

Gorgeous Curvy White
(' Sauvignon Blanc ) Quivira, Dry Creek Valley, California, United States 12

Flirtatious Skinny Pink Rose

( Tempranillo & Garnacha ) Pirineos, Montesierra, Somontano, Spain 8

The Sexy Red

( Touriga Nacional, Tempranillo, Cabernet Sauvignon & Syrah ) Fitapreta, Alentejo, Portugal 10



Valentine’s Day Menu

Primo
A Puree of Cauliflower Soup with Golden & Red Beets Batonette

A Collection of Marinated Strawberries with Hazelnuts, Caprino Fresco & Organic Field Greens
Finely Chopped Seasoned Tuna Tartare with Crisp Potato & Drizzle
Creamy Northern Italian Polenta graced with Braised Lamb Meatballs
A Sicilian Salad of Soft Calamari
Arborio Risotto Puffed by Sexy Amarone Wine and with Pancetta & Porcini

A Collection of Stuffed Paccheri Pasta with Roasted Eggplant, Bay Shrimp & Seasoned
Breadcrumbs

Secondo
Chilean Sea Bass Seared in Padella

Grilled Black Angus Filet Mignon
Pulled Crab & Maine Lobster with Homemade Tagliolini Pasta
Whole Wheat Bigoli with A Fricasee of Seasonal Mushrooms, Sun-Dried Tomato Pesto & Asiago
Crisp Skin Long Island Duck Breast

Grilled Colorado Lamb Chops with Stewed Veronese Lentils

Dopo
Sexy Red Velvet Cake with Milk Cacao Icing

Crisp Sweet Fritella with Banana, Raspberry & Praline

Warm Molten Chocolate Fuso with Vanilla Gelato



