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IL GATTOPARDO

VALENTINE’S DAY

FEBRUARY TWO HOMES
THUR 14 ONE PASSION

Our two romantic landmark locations, IL GATTOPARDO and THE LEOPARD at des Artistes,
will be serving passionate specials, in addition to our seasonal a la carte menus.
All you need is love, the rest leave it to us. Buon appetito!

ANTIPASTI

Combination of oyster, scallops and fresh caught shrimp
in extra virgin olive oil, lemon, parsley and pearl onions
35

Soup of farro and porcini mushrooms in vegetable broth
24

PRIMI

Artisanal Ricotta Gnocchi, made with whole wheat flour,
[talian sweet sausage and black winter truffles

42

Risotto with mussels and gray mullet bottarga

39

SECONDI

Oven roasted Mediterranean branzino, on olive oil and lemon,

served with braised escarole and Gaeta olives

120 (serves two)

Grilled Hudson Valley strip loin, thin sliced and sprinkled with Himalayan salt,
served with salad of organic wild arugula

60

SWEET LOVE
Dark chocolate mousse filled with of passion fruit sauce, served with strawberry sorbet
22
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