Mario’s Place Invites You To Join Us On

VALENTINE’S
DAY

February 14th, 2010 — Sunday
4:00 to closing

$65. 00 per pero

(Excluding tax & gratuity)

Menu is Subject to Change

3646 Mission Inn Avenue Downtown
Riverside, California — 92501

Reservations are Required

#951.684.7755

Last Years Menu 2009

(Menu is Subject to Change)
Prepared by Chef Leone Palagi

**% First Course ***
Yellowtail Sashimi
with Yuzu-soy-garlic-extravirgin olive oil
citronette, micro celery & Moro Blood Oranges
Or
Tuscan-style Chickpea Soup
with rosemary, pasta & red prawns
Or
Spicy Dungeness Crab
with ginger, chives, lemon, extra virgin olive
oil, hot house cucumber & micro greens
Or
Purple Haze Salad
with field greens, goat cheese infused with
fennel pollen and lavender, Asian pear,
pistachios & balsamic vinaigrette
Or
Handmade Tortellini
filled with roasted pheasant, pork, veal,
aromatic vegetables, sage butter sauce,
Maitake mushrooms & Parmigiano

**% Second Course ***

Herb Crusted Chilean Seabass
with “Bouillabaise” sauce,
sugarsnap peas, mirepoix of fennel,
red & yellow bell peppers
Or
Spaghetti Frutti di Mare
with Day Boat Scallops, Seppie and
Lobsterettes, sauce of tomato,
mint and a touch of spice
Or
Grilled Tenderloin of Angus Beef
with black olive tapenade, red wine sauce,
cipollini & roasted garlic potato puree

**% Dessert Course ***
Trio of Petite Desserts

Valrhona “Guanaja” Molten Chocolate Cake
kbt

Passionfruit Gelato
in tulipe with strawberry coulis
ek
Caramel Budino
with Fleur de Sel & Creme Fraiche



