SAN DIEGO

Restaurant
Week>—
— l-'

RESTAURANT WEEK
$36,q5 /oer ,Derson

% ; %

choose one
POLPETTE DI CARNE CANCIOT ALLA ROMANA
Homemade meatballs in a FRITTO DI CALAMARI rified Artichoes, garic,
: . o lemon & capers
San Marzano tomato sauce Deep fried calamari, zucchini,
with ricotta & crostini shrimp, salmon served with

spicy San Marzano tomato CAPRESE CLASSICA
INSALATA DI CESARE sauce & lemon mayo Heirloom tomatoes, fresh

Signature caesar salad

mozzarella, basil, EVOO
PACCHERI BOLOGNESE choose one SALMONE +$5
Braised beef and pork ragu POLLO PARMIGIANA Pistacchio crust, parmigiano
. risotto, lemon aioli

Breaded chicken breast
SPAGHETTI CACIO&PEPE  topped with mozzarella &
Creamy parmigiano sauce San Marzano tomato sauce ~ FILETTO AI FUNGHI +$8

served with spaghetti alla 8oz Filet Mignon, wild
RIGATONI CARBONARA chitarra mushroom sauce and shaved
Crispy guanciale, egg yolk, summer truffle with mashed
pecorino cheese potatoes and spinach.

choose one

LIMONCELLO CAKE CANNOLO

CONSUMING RAW FOOD INCREASE THE RISK OF FOODBORNE ILLNESS.
FOR ALL PARTIES OF 6 OR MORE WE WILL APPLY 20% GRATUITY TO THE FINAL BILL.






