
Arancini
Green olive aioli, sweet shallots, whipped parmesan, saffron cream sauce

Amuse Bouche

2nd Course
Caesar Salad

White anchovy dressing, cornbread 
croutons, chili oil drizzle, 

parmigiano reggiano

3rd Course

Dessert
[Select 1 Per Couple]

Aglio E Olio & Shrimp*
Sautéed shrimp, squid ink linguine, 

parmigiano reggiano

Mushroom Risotto
Creamy wild mushroom sauce, veggies

Lasagna Bolognese
Premium Angus, parmigiano reggiano, 

bechamel sauce

Branzino*
Lemon garlic butter

Pork Porterhouse*
Salsa verde, sofrito

Braised Short Rib
Red wine reduction, sweet onions, herbs

Aged New York Strip*
[served medium] Garlic dijon

[Choice of 2 per Couple]

[Choice of 1 Per Couple]

*These menu items may be served raw or undercooked. Colorado State Food Code requires us to inform  you that 
consuming raw or undercooked meats, seafood and eggs may increase your risk of food borne illnesses.

VALENTINE’S TASTING MENU
[Feb 13, Feb 14 & Feb 15 – Amore Italian Grille]

$150 for 2pp
(+tax & 22% automatic service charge)

4th Course
[Choice of 1 per Couple]

Amore House Salad
Chopped Kale, carrot, cucumber, green 

apple, orange, craisins, pecan, parmigiano
reggiano, apple cider vinaigrette

Lemon Sorbet & Berries Cinnamon Donuts
Chocolate Ganache

*Menu Subject to Change


