FASANO

DAL 1902

SAN VALENTINO 2026

3 COURSES $185

ANTIPASTI | CHOICE OF

TONNO*, TUNA TARTARE, STRACCIATELLA, RADISH, LEMON
VITELLO TONNATO, VEAL, TUNA SAUCE, CAPERS
MOSCARDINI ALLA LUCIANA, BRAISED BABY OCTOPUS, TOMATO, TAGGIASCA OLIVES, CROSTINI

INSALATA DI CARCIOFI, ARTICHOKES, ARUGULA, PARMIGIANO, LEMON

PIATTI PRINCIPALI | CHOICE OF

RAVIOLI ALL’ASTICE, LOBSTER RAVIOLI, LOBSTER SAUCE, MUSHROOMS
RISOTTO CON OSSOBUCO, CARNAROLI RISOTTO, BRAISED OSSOBUCO, SAFFRON, PARMIGIANO
SPIGOLA ALL’ISOLANA, SEA BASS, ARTICHOKES, OLIVES, CAPERS, POTATO, TOMATO
FILETTO, FILET MIGNON, FOIE GRAS, BLACK TRUFFLE, POTATO, MUSHROOMS | SUPP. 15 PP
SOGLIOLA, WILD DOVER SOLE, LEMON SALMORIGLIO, ASPARAGUS | FOR TWO

ORECCHIO DI ELEFANTE, VEAL CHOP MILANESE, ARUGULA, TOMATO | FOR TWO
DOLCI | CHOICE OF
CIOCCOLATO, CHOCOLATE MOUSSE, VANILLA SPONGE CAKE
MILLEFOGLIE ALLA FASANO
CUORE DI LAMPONE, RASPBERRY AND WHITE CHOCOLATE MOUSSE, PASSION FRUIT, PINEAPPLE
A 20% GRATUITY IS SUGGESTED FOR ALL PARTIES AND IS FULLY DISTRIBUTED AMONG THE FOOD AND BEVERAGE SERVICE TEAM MEMBERS.

* WARNING: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



