
V A L E N T I N E ’ S  D I N N E R  F E A T U R E S

F O R  T H E  T A B L E
S A L A D

M A C A R O N I

E N T R E E S

SAUCE S S I D E S

February 12th - 18th

Truffle Risotto Balls
Arborio Risotto Parmigiano Balls, Truffle Cacio & Pepe Crema
Crispy Guanciale, Toasted Pine Nuts, Shaved Parmigiano
Reggiano, Rosemary Garnish
18

Centro Italiano Salad
Local Spring Mix, Cucumbers, Cherry Tomatoes, Shaved Red Onions
Artichoke Hearts, Shaved Pecorino Romano, Housemade Italian
Vinaigrette
 8 Half - 16 Full

Add Proteins - Grilled Chicken 6, Shrimp 8, Salmon 14, Petite Filet 18

Filetto di Pomodoro
Housemade Pappardelle, Garlic, Jumbo Shrimp, White Wine, Filetto

di Pomodoro Sauce, Stracciatella Burrata, Basil Floret Garnish
32

Carbonara Americano
 Housemade Penne, Garlic, Pancetta, White Wine, Cream, Green Peas

Egg Yolk, Shaved Parmigiano Reggiano, Italian Parsley Garnish
29

Hibachi Salmon
Pan Seared Salmon, Egg Fried Rice, Ginger Garlic Bok Choy, Thai

Chili Glaze, Scallions, Sesame Seeds, Crispy Wonton Strip Garnish
33

Chicken Limone
Pan Seared Flour & Egg Battered Chicken Breast, Melted Mozzarella
Sautéed Spinach, Housemade Angel Hair, Lemon Butter White Wine

Reduction, Lemon Medallions, Italian Parsley Garnish
32

Pan Seared Scallops
 Pan Seared Jumbo Scallops, Saffron Orzo, Spanish Chorizo, Green
Peas, Grilled Corn, Brown Butter Beurre Blanc, Salsa Verde Garnish

44

N Y  S T E A K H O U S E

10 oz Nolan Ryan Filet Mignon
Choice of Side & Sauce

62
16 oz Nolan Ryan Ribeye

Choice of Side & Sauce
64

Gorgonzola Crema

Herbed Compound
Butter

Chimichurri

Parmigiano Truffle Fries

Mac & Cheese

Buttermilk Onion
Rings

F R O M  T H E  O V E N

Add Shrimp - $12  Lobster Meat - $16.00

Truffle Bianca Mushroom
Parmigiano Reggiano Crema, Melted Mozzarella, Crumbled Italian Sausage, Sautéed

Mushrooms, Caramelized Onions, Green Peas, Truffle Oil, Shaved Parmigiano Reggiano
Garnish

23D E S S E R T
Pistachio Tres Leches

Sweet Southern Cornbread, Pistachio & Cherry Crema, Housemade Whipped Cream, Toasted Pistachio
Crumble, Amaretti Biscotti Crumble, Powdered Sugar, Mint Garnish

13

Add Proteins - Grilled Chicken 6, Shrimp 8, Salmon 14, Petite Filet 18

Sweet Heart Shrimp Cocktail
Five Ice Chilled Jumbo Shrimp, Classic Cocktail Sauce, Tartar
Sauce & Lemon Wedge Garnish
26

Heart Lobster Ravioli 
Heart Shaped Lobster Ravioli, Garlic, Cherry Tomatoes, Spinach,

Cream, Parmigiano Reggiano & Jumbo Shrimp
36

Lobster Francese
 Pan Seared Flour & Egg Battered Lobster Tail, Angel Hair, Lemon

Butter White Wine Reduction, Sauteed Spinach, Lemon
 Medallion & Italian Parsley Garnish 

52


