
 
 

RESTAURANT WEEK 
$30 THREE COURSE MENU 

Before tax and gratuities 
 
 

 
 

1st COURSE Choices: 
 

MINESTRONE GENOVESE    
Organic Vegetables soup with a touch of Pesto 

 

INVOLTINI di SPECK e CAPRINO 
Natural Smoked Ham rolls stuffed with Goat Cheese 

 

INSALATA di FARRO  
Spelt Salad with Beets, Asparagus, Cherry tomatoes,  

Zucchini, Fennel, Black Olives and Feta Cheese 
 

MAIN COURSE Choices: 
 

GNOCCHI AL PESTO e PECORINO 
Homemade Potato dumplings in a fresh Pesto sauce 

Topped with shaved Pecorino Romano Cheese 
 

ARISTA di MAIALE RIPIENA 
 Pork Loin roll stuffed with Fontina Cheese & Spinach 

 

PESCE del GIORNO agli ASPARAGI 
Catch of the day with organic Asparagus, 

In a White Wine sauce 
 

DESSERT Choices: 
TIRAMISU’  CANNOLO SICILIANO 

RICOTTA CHEESE CAKE 
 

Add a WINE FLIGHT 
3 3oz. Glasses 

California $12 
Italy $14 

International $13 
 


