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Valentine’s Celebration at the Newtown Grill

Valentini 12
Grey Goose Vodka, Raspberry Framboise, White Godiva, Cranberry, Grenadine,
Decorated with Hershey kisses at the bottom

Wines by the glass

Sparkling 8
“Asti Spumante”

Pinot Grigio 8
“Ecco Domani”

Chardonnay 9
“Kendall Jackson”

Cabernet Sauvignon 10
“Ramsay”

Merlot 9
“Castle Rock”
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First Course

Mixed Seasonal Green 9
Strawberries, Walnuts, Goat cheese, Champagne vinaigrette

Oysters 11
Baked with Pancetta, Watercress and Fontina cheese

Chocolate Pappardelle 12
Mascarpone Cheese, Parmigiano Reggiano

Scallops 13
Pa Seared with Roasted corn salsa

Lobster bisque 9
Fino Sherry

Minestrone 8
Tuscan vegetable soup

Buffalo Mozzarella 11
Imported cheese & roasted beets, aged balsamic vinegar

Pear Salad 10
Sweet Pears, Shaved Pecorino, Arugula

Fried Calamari 10
Garlic aioli
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Second Course

Penne Ala Vodka 21
Prosciutto, tomato, aurora pink sauce

Lobster ravioli 24
Saffron cream sauce, lump crabmeat

Gnocchi Caprese 21
Housemade Gnocchi, fresh tomatoes, mozzarella

Grilled New York Strip Gorgonzola 32
Roasted garlic mashed potatoes & spinach

Rack of Lamb 34
Asparagus and risotto with salsa Verde

Land & Sea 36
Certified Angus Beef filet mignon, grilled shrimp
Mashed potatoes

Norwegian Salmon 25
Risotto, lemon, tarragon sauce

Veal Valdostana 24
Veal Cutlet, prosciutto, spinach & Fontina cheese
Port wine Demiglaze, Roasted garlic mashed potatoes

Chicken Roma 23
Tomatoes, basil, melted mozzarella cheese
Roasted garlic mashed potatoes
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Desserts

Giulietta 7
Creamy cheesecake with wild cherry and dark chocolate

Forever 8
Molten chocolate cake

Tirami Su’ 8
House made, creamy Mascarpone cheese, ladyfingers, brandy and espresso

Red Rose 7
Red velvet cake with chocolate covered strawberries

Cheese for two 12
Assortment of artisanal cheeses
House trimmings and fresh fruit
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