
 RUSSO’S
RISTORANTE & BAR

FEEL LOVED
          AT 

WHITE CHOCOLATE RASPBERRY CHEESECAKE: Layered white cake with a luscious blend 
                                        of cheesecake, raspberries, and white chocolate
CHOCOLATE LOVERS:  A rich layered chocolate cake made with espresso and creme de cocoa  
              covered with chocolate ganache and topped with chocolate mousse 
CREME BRULE:  Creamy vanilla bean custard with brandied cherries, caramelized at the table
SPUMONI ICE CREAM CAKE: Four exciting gelato flavors layered in vanilla cookie crumb, 
                                                     coconut, and almond crust

Fourth Course
Shared Dessert

HEART-SHAPED LOBSTER RAVIOLI:  With jumbo shrimp, roasted bell peppers, and 
                                                 fresh asparagus in mascarpone cream sauce
FILET MIGNON 10 OZ.:  Wrapped in bacon topped with blue cheese and accompanied 
                         by garlic mashed potatoes and fresh asparagus
LOBSTER TAIL 8 OZ.:  With garlic mashed potatoes and fresh asparagus
BONE-IN RIB EYE 16 OZ.:  Served with a port wine reduction sauce and sprinkled with 
                 gorganzola cheese accompanied by garlic mashed potato and fresh asparagus
ALASKAN HALIBUT:  Macadamia nut encrusted, topped with a coconut and red pepper sauce.

Third Course Choice

CAESAR SALAD:  Chopped romaine, radicchio, croutons, and shaved romano cheese
GORGONZOLA WEDGE:  Iceberg lettuce with bacon bits, chopped tomatoes, gorgonzola 
                            dressing, and crumbled gorgonzola cheese
INSALATA DI CASA:  Our house salad is a variety of mixed greens, tomatoes, pepperoncini,
                     kalamata olives, cucumbers, sliced carrots and feta cheese

Second Course Choice

RUSSO’S DELIGHT:  Rock shrimp, avocado on garlic cheese crostini with cilantro pesto
COCONUT SHRIMP:  Jumbo shrimp rolled and cooked in sweet coconut with pineapple 
                     mango chutney sauce
CALAMARI FRITTI:  Served with our spicy marinara and a sweet and spicy sauce  
GRILLED ARTICHOKE:  Served with garlic pesto sauce

First Course 
Shared Appetizer

Starter: Glass of Prosecco (Italian Champagne)

$90 per couple
VALENTINE’S MENU

$30 per guest, not including tax and gratuity

Russo’s Neighborhood Ristorante’s 
Dine Out Long Beach Restaurant Week Menu

PASTA          STEAKS        PIZZA         SEAFOOD


