
A m m u s e
(for the table) 

hummus
grilled flat bread, olives and sopressata

A p p e t i z e r
(Choice of one)

Sushi grade tuna carpaccio, 
peekytoe crab salad, white balsamic, basil oil

Shellfish risotto
asparagus, lobster butter sauce

House made mushroom and spinach tortellini’s
parmesan sauce

Frissee and arugula salad
confit cherry tomatoes, black truffle vinaigrette

F i s h  c o u r s e
(Choice of one)

Potato crusted halibut
braised red onions, swiss chard, red wine lobster sauce

Bronzino alla Plancha
white beans and calamari, fra diavolo sauce

M e a t  c o u r s e
(Choice of one)

Grilled veal tenderloin
prosciutto and mascarpone enriched orzo pasta,  

hen of the wood mushrooms, Madeira sauce

Braised beef short ribs
fingerling potatoes, pearl onions and baby carrots, merlot sauce

Roasted young chicken
lentils and asparagus, rosemary sauce

D ESSERTS     
(Choice of one)

Assorted home made cookie plate  
and chocolate truffles

House made ice creams and sorbets

Pistachio crème brulee

Regular a la carte menu on Saturday and only the pre fix on Tuesday 
Executive Chef/Proprietor: Chris Scarduzio · Chef di Cuisine: Greg Smith · Please visit us at Table-31.com or on Facebook and Twitter

Va l e n t i n e s  D a y  M e n u  2 0 1 2
$65 per person pre fixe – $30 wine parings available

Offered - Saturday February 11th and Tuesday February 14th


