
VA L E N T I N E ’ S  D AY
ANTIPASTI  

- CHOICE OF - 

BUFALA BURRATA* 
prosciutto + saba + lambrusco granita + crostini 

- OR - 

INSALATA VERDE 
butter lettuce + golden raisin + crispy shallot + hazelnut bagna cauda 

- OR - 

FRITTO MISTO 
crispy calamari + peperoncini + lemon caper aioli 

PRIMI 
- CHOICE OF - 

ROSE FLOWER RISOTTO 
rock shrimp + prosecco + crispy beet 

- OR - 

PINWHEEL RAVIOLI  
lemon ricotta + citrus butter + fried basil 

- OR - 

ELK BOLOGNESE 
pappardelle + ground pork loin + herb ricotta 

SECONDI 
- CHOICE OF - 

-

PAN ROASTED AIRLINE CHICKEN 
herbed fregola + maitake + marsala cream 

- OR - 

CALABRIAN CHILI MARINATED SHOULDER TENDER*  
smoked celeriac + balsamic red pearl onion + purple gaufrette + rosemary demi-glace 

- OR - 

BRANZINO 
tuscan brodo + gigantes beans + sun-dried tomato + fennel 

DOLCE 
- CHOICE OF - 

-

CANNOLI 
orange + chocolate chip + pistachio butter 

- OR - 

TAGGLIATELLE DOLCE DI CARNAVALE  
berry compote + powdered sugar 

- OR - 

WINTER CITRUS BUCKLE 
blood orange glaze + white chocolate powder 

$125 P E R PERSON
*These items may be served raw or undercooked based on your specification, or contain raw or undercooked. Consuming raw or under-cooked meat, eggs, poultry or 

seafood increases your risk of contracting a food borne illness, especially if you have certain medical conditions 

Jovanina’s adds a 3% fee to each check, 100% of which is distributed to our back of the house staff to help provide a healthy living 


