
EXECUTIVE CHEF FRANCESCO PALMIERI 

@felinarestaurants |  @thealbionhotels

99 per person + tax

Valentine’s Day
3-course prix-ƈxe menu

ANTIPASTO
choice of

Lioni Burrata
Heirloom Beets, Blood Orange, Pistachio

Sicilian Chopped Salad
Radicchio, Giardiniera, Salami, Provolone

Oysters Oreganata
Roasted Garlic, Herb Butter, Toasted Breadcrumbs

“Porchetta” Baby Back Ribs
Honey, Fennel Pollen, Calabrian Chili

SECONDI
choice of

Bucatini
Black Truffle, Pecorino, Black Pepper

Frutti di Mare Risotto
Shrimp, Mussels, Clams, White Wine, Herbs

Branzino Filet
Lemon Caper Beurre Blanc, Garlic Spinach, Fregola

Barolo Braised Short Rib
Heirloom Carrot, Charred Haricot Verts, Potato Puree

Filet Mignon
Potato Gratin, Broccolini, Red Wine Demi-Glace

+12 enhancement

DESSERT
choice of

Tiramisu
Espresso-Soaked Savoiardi, Mascarpone, Cocoa

Vanilla Panna Cotta
Almond Biscotti Crumble, Raspberry Coulis

Felina Cannoli
Sweet Ricotta, Dark Chocolate, Pistachio

M A K E  A  R E S E R V A T I O N

https://www.opentable.com/r/felina-summit

