
Your dishes are prepared fresh to order so please allow 30 to 45 minutes depending on your selection

Menu items are not written in its entirety.  Please alert your server to any dietary restrictions.
Consuming raw or undercooked meats, poultry, or eggs may increase your risk of food borne illness,

especially if you have certain medical conditions. 1/28/18

ENTREE
Steamed vegetables or seared kale available for substitution on entrees

Filet Oscar
Tender filet mignon topped with avocado, crab meat,

sauce bearnaise, and mashed potatoes

Garlic Ribeye Steak
Generously seasoned with garlic and served with a red wine sauce.

  Served with mashed potatoes and arugula.

Kiawe Smoked Prime Rib
'While it Lasts" Seasoned with fine herbs and sea salt, then slow roasted 'til tender 'n juicy.

Steak and Lobster
Your choice of either our juicy

 Garlic Ribeye or tender Filet Oscar accompanied by a succulent lobster tail
Additional 30

Lobster 'Mac & Cheese'
Morsels of lobster with pancetta,spinach, lobster cream and mozzarella.

Salmon Picatta
Lemon caper sauce, roasted potatoes, and zucchini

Garlic Ahi
Pan seared ahi with our garlic soy reduction, served with linguine

Smothered Lobster tail
Baked lobster tail, brandy cream sauce, fingerling potatoes, and Brussels sprout

Additional tail 30

FIRST COURSE
Lobster Bisque

Tarragon, tomato, cream, and brandy

Seared Black Mussels
Mediterranean mussels, lemon butter sauce

Classic Caesar
Romaine, parmesan, garlic crouton, lemon garlic emulsion

Strawberry and Spinach
Aged balsamic, walnuts, feta cheese, shaved onion

Burrata
Italian buffalo milk cheese with

 tomato jus and basil oil

Valentines Day
Prix Fixe  Two Course    65



If you are looking for
intimate dining in an elegant
yet remarkably comfortable
room, check out "The Gallery".
Our private room is perfect
for your next wedding,
birthday, celebration, or
reunion with friends. With
menus to fit most
budgets.Let us take care of
your guests with great food
and service.  
For more information  
email us at
Dine@formagggio808.com 
Find us on Instagram
@formaggiogrill2017 

THE GALLERY

DID YOU KNOW ?? 

SIDE ACTION
Pan-Seared Brussels Sprouts 7.50

Kale & Tomato Saute 7.95

Roasted Fingerling Potatoes 7.95

Sweet Potato Fries 8.25

Truffle'd Shoestring Fries 8.25

Half & Half Fries 8.95

Demi-Baguette 2.95

Beer for the Kitchen 15.00

Seasonal Vegetables A.Q.

Valentines Day
Pre Fixe  two Course

Your dishes are prepared fresh to order so please allow 30 to 45 minutes depending on your selection

Menu items are not written in its entirety.  Please alert your server to any dietary restrictions.
Consuming raw or undercooked meats, poultry, or eggs may increase your risk of food borne illness,

especially if you have certain medical conditions. 1/28/18


