calfée ? bravo

RISTORANTE ITALIANO

Restouwrant Week Menww

Lunch - $20.16
Divvner - $34.00
Choose One of Each Course
Primiv
Zuppav div Portobello- Cawvoletty
Rowsted Portobello- Mushrooms Soup | Rowusted Brussel Sprouty | Guanciale |
Potatoes | Oniony | Touch of Creamy Oniong | Pawrmigiono-
Roasted Beety Granchio-
Rowsted Red & Golden Beety | Goat Cheese | Fresh Cral- Meat | Avocado-| Red Oniong |
Arugulow Diced Tomatoes
Insalato Finocchio Insalato Polpette
Shawed Fermnel | Oranges | Pine Nuty | Veal, Beef; Pork, Ricottow Meatballs | Iceberg
Lemon & Honey Vinaigrette Lettuce | Lemon Vinaigrette
Secondis
Fettuccini di Pesces Risotto- Primowverov
Fettuccini Pastow | Shwimp | Seaw Scallops | Risotto-| Zucchini | Asparagus | Red Peppers
Freshv Cral-| Pink Creauwm Saurce | Oniony
Salmone conw Zuccaw Brangino-Porcini
Grilled Salmow | Roasted Butternut Squashv Mediterranean Sea Basy | Fresh Povcini
| Sage, White Wine Saurce Mushwooms | Cherry Tomatoes
Rowioli div Caprese Agnello-alla Grigliov
Prosciutto; Tomato; Ricotta, Mogzarella- Grilled New Zealand Lamb-Chops | Mint ‘Aw
Filled Rawioli | Guanciale | Mushwoomy | Jus’ | Mashed Potatoes
Cherry Tomatoes | Sage
Dolci
Limoncello-Mascarpone Cake Pumpkiny Cognac Cheesecake
Chocolate Truffle Mowntoin Berry Towt

No substitutions. The splitting of the Restaurant Week menu is subject to a charge of five dollars at lunch and ten dollars at dinner.



