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A P P E T I S E R S

S T A R T E R

P A S T A

Parade con Caviale 12
Triple-cooked thick slice potato topped

with creme fraiche and caviar

Lobster Thermidor, tempura lobster, poached claw, garlic and rosemary-buttered
hand cut chips. Side of ceaser salad 

Lobster Arte Nuova 49

SaintV A L E N T I N E S  

Fresh Oysters 5 each 
Freshly shucked oysters, Lindisfarne
(Northumberland Coast, England) 

Add:
Thinly sliced rib of beef and Italian Porcetta 19 

Spinach and ricotta dumplings (v) 12
Fresh mussels and scampi tails 17

Melted, stringy Fontina oozy cheese sauce, enriched with egg yolks

Fonduta Alla Valdostana 17
(Includes mixed focaccia)

M A I N

Lobster Arancini & Red Shrimp Carpaccio 19
Two half a tail of lobster arancini on a bed of red

Argentinian shrimp. Jalapeño mayonnaise 

Stuffed Gnocchi alla Vodka 20
Crisp airy potato dumplings filled with tomato and mozzarella in sage butter, classic
velvety vodka tomato sauce topped with fresh torn burrata, EVO oil, and fresh basil  

pangratto 
Add: Nduja sausage (soft spicy Calabrian sausage) 4

18hr Lamb Ragu Orecchiette Pie 26
Tender lamb neck and shank in a rich tomato, red wine and rosemary reduction,

binded with 30-month-aged parmigiano reggiano and orecchiette pasta. Topped with
parmigiano espuma 

Linguine Vongole 21
 A classic romantic Italian seafood pasta made with fresh clams, crushed garlic, white

wine and lemon. A combination of salty, briny fish sauce with EVO oil linguine


