
Menu’ di San Valentino  

  
  
As a Valentine tradition here at Nonna Lina, ingredients are specially selected, 

cooked with love. 

All dishes are specially handmade from scratch in our kitchen.  
 

   

Antipasto   

L’Incontro  

Hokkaido Scallops, Red Mazzara Prawns, Italian Herbs, Oscietra 
Caviar, EVO, Organic Lemon, Tartare Style. 

  

Primo   

L’Innamorarsi  

Hand-Made Potatoes Dumpling, Velvety Organic Cheese Reduction, Black 
Tuscan Truffle. 

  

Secondo   

La Passione  
In House Aged Black  Angus Beef, Seasonal Vegetable Brunoise,  

Saffron Cream. 
  

Dolce   

Il Dolce Perdersi  

Homemade Chamtilly Mousse, Organic Pistachio Nibs, Seasonal Wild Berries. 
  
  
268++ per head  

298++ per head with a glass of Champagne (Brut or Rose’)   


