(trE) VALENTINE 'S U

aperitivo
LOBSTER & BLACK TRUFFLE RAVIOLO

fennel cream sauce / toasted hazelnut / citrus salad

or
HEIRLOOM TOMATO BRUSCHETTA

25 year balsamic / petite basil / pecorino romano

<
becondi
VEAL MARSALA

ricotta & lemon gnocchi / wild mushrooms / charred haricot vert

or
BROILED LOBSTER TAIL

saffron risotto / charred asparagus / beurre blanc

dolce
HOSE CRAFTED ROSE PETAL GELATO

strawberries / balsamic / pink peppercorn

or
CHOCOLATE & PISTACHIO BISCOTTI' Y ESPRESSO

the details

TUESDAY, FEBRUARY 14 - SUNDAY, FEBRUARY 19 é)
at Crafted Italia @

PRICING ADULTS 85.00++
ITALIA Q)

262.249.3832

Notice: Whether dining out or preparing food at home, consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne iliness. Tax and gratuity additional.




(At e LI DINNR

crudo e carpaccio
CREEKSTONE TARTARE 21

hand cut tenderloin / aioli / cornichon / red onion / capers / alden hills egg
yolk / grilled baguette

TUNA CRUDO 21

ahi tuna / compressed cucumber / roasted shallot vinaigrette / shaved radish /
crisp wonton

CHEF SELECTED OYSTERS MARKET PRICE

insalata

CRAFTED CAESAR 14

crisp romaine / grana padano / kalamata olive / garlic herb croutons

ANTIPASTO CHOPPED 15

marinated artichokes / cherry tomato / salumi / olives / ciliegine mozzarella /
red onion / garlic croutons / roasted garlic balsamic vinaigrette

CAPRESE 14

fresh mozzarella / heirloom tomato / olive oil / 25 year balsamic / fresh basil

crafted pizzettes

PEPPERONI ARRABBIATA 17

calabrese tomato sauce / pepperoni / mozzarella / provolone

FIG & PROSCIUTTO BIANCO 19

dolce gorgonzola cream / sliced figs / fig jam / candied walnuts / aged bal-
samic / arugula tossed in black pepper oil

FENNEL SAUSAGE ROSA 18

confit fennel / italian sausage / ricotta / olive oil

MARGHERITA 17

fior di latte mozzarella / san marzano tomato / basil / parmesan

THE NATIONAL 19

white sauce / caramelized onions / italian sausage / basil / aged balsamic
reduction

PESTO 19

toasted pignoli / basil / pecorino / mozzarella / ricotta



house crafted pastasb

PRAWN CACIO E PEPE" 35

roasted telecherry peppercorn / pecorino / crisp pork belly

SPAGHETTI & MEATBALL 25

pomodoro / basil / grana padano

SMOKED RIGATONI BOLOGNESE 31

pinn oak farms ragu / fresno chili / ricotta / oregano

SPINACH LASAGNA 24

spinach pasta / pistachio cream sauce / italian sausage / mozzarella / ricotta

ALDEN HILLS CARBONARA" 29

bucatini / egg yolk / parmesan / confit thigh / crisp skin

becondi
BLACK TRUFFLE RISOTTO 31

shaved truffle / grana padano

GARLIC CRUSTED FILET" 48

truffled frites / demi glace / black truffle compound butter

ALDEN HILLS CHICKEN PICCATA" 31

lemon / capers / white wine

EGGPLANT PARMESAN 22

herbed breadcrumbs / parmigiano reggiano / basil / pomodoro

PAN SEARED SCALLOPS™ 38

ricotta polenta / crisp pork belly / garlic & chili marinated broccolini /
rosemary agrodolce

PAN SEARED RAINBOW TROUT" 34

roasted red grapes / crisp pork belly / garlic & chili marinated broccolini /
rosemary agrodolce

bides

BROWNED BUTTER RICOTTA GNOCCHI 9

tossed in pomodoro

CHARRED BROCCOLINI 9

toasted pine nuts / lemon vinaigrette

HASSELBACK POTATOES 9

crispy prosciutto / sour cream / melted parmesan

CREAMED SPINACH 9
TRUFFLED FRIES 9

*Notice: Whether dining out or preparing food at home, consuming raw or undercooked meats, poultry, seafood,

shellfish or eggs may increase your risk of foodborne illness.

AETE]

ITALIA

craftedlakegeneva.com
262.249.3832

This is a straw-free establishment.
A straw will be provided upon request.




