
Thank you for joining Basta for Valentine’s Day.
Our goal is to make this a night of great food, fun,
romance, and memories. Please let our staff know if 

there is anything we can do to make
this evening extra special.

-The Basta Staff

Rhode Island law requires us to inform you that consuming raw or under cooked meats, 
poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

Buon  San  Valentino



Antipasti

ENTREE

Dolce
OUR FAMOUS CHEESECAKE 

TORTA CIOCCOLATO 
Flourless chocolate torte, espresso, caramelized banana 
crema, salted caramel gelato

GELATO & SORBETTI
Choose from a selection of artisanal flavors from
Cold Fusion

ANGEL FOOD CAKE
Housemade angel food cake, fresh and macerated
strawberries, vanilla bean chantilly, mint

$75 per person
choose one dish from each category

Prices exclusive of tax and gratuity; for parties of 6 and more an 18% gratuity will be added.
Can be prepared gluten free. Please speak with server about any allergies.

ROASTED BEETS  
Roasted beets, gorgonzola picante, pecan brittle, white 
balsamic, sea salt, baby greens

MELANZANE AL FORNO
Eggplant, whole milk mozzarella, marinara 

BURRATA AND PROSCIUTTO
Mozzarella with buttery center, sliced prosciutto di 
parma, sea salt, evoo, aged balsamic

CESARE
Crisp romaine lettuce, garlic croutons, classic Caesar 
dressing, shaved grana padano

OYSTERS (5 per serving)
Locally sourced fresh oysters served with 
traditional accompaniments

LOBSTER BISQUE 
Silky lobster cream,vanilla, brandy, chive

CALAMARI FRITTI  
Crispy Pt. Judith calamari, hot cherry peppers, 
garlic butter

BIBB  
Bibb lettuce, Gorgonzola, candied pecans, granny 
smith apples, raspberry vinaigrette

LOBSTER RAVIOLI
Crispy leeks, smoked bacon cream, celery leaf

SWORDFISH ALLA GRIGLIA 
“Panzanella” style, baby greens salad of grape 
tomatoes, cucumber, mixed olives, balsamic vinaigrette, 
hand cut buttered croutons

SALMONE ALLA GRIGLIA 
Faroe Island salmon, fresh lobster, citrus beurre blanc, 
lemon-arugula risotto

TORTELLINI
Sage cream, artichoke hearts, caramelized 
shallots, pecorino, and asparagus

BAROLO BRAISED SHORT RIB
Crispy polenta, roasted wild mushrooms, citrus 
gremolata

POLLO/VITELLO ALLA PARMIGIANA  
Pan crisped chicken or veal, topped with mozzarella 
and a San Marzano marinara, served with penne


