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Restaurant Week
Dinner

POLIPO E PATATE
Pan Roasted Octopus, Potatoes, Pickled Vegetables,

Octopus Mayo with Smoked Paprika
or
PASTA E PATATE
Pasta, Potatoes, Parmigiano Cheese, Sliced Truffles
or
ZUPPA DI CIPOLLE
Onion Soup topped with Cheesy Croutons
or
INSALATA DI CAVOLO
Kale, Juliene Beets, Carrots, Apples, Crumbled Goat Cheese,
Toasted Almonds, Olive Oil & Lemon Dressing
e CTaR
BLU CASARECCE CON CERNIA
Homemade Blue Casarecce Pasta, Grouper, Cherry Tomatoes,
‘White Wine, taste of Lobster Bisque, Fresh Herbs
or
RISOTTO CON ZUCCA
Arborio Rice, Roasted Pumpkin, Spinach and Parmesan Cheese
or
CASSERUOLA DI PESCE
Grouper, Tuna, Shrimps, Mussels, Saffron Potato,

Cherry Tomatoes, Light Tomato Broth

or

COSTINE DI MANZO

Beef Short Ribs, Braised in Barolo Wine served with
Mac’ n Cheese Arancini, Broccoli and Carrots
e SIS
TORTA BANANA E COCCO
Banana Coconut Cake with Gosling Black Rum Ice Cream
or
CREME CARAMEL ALLA ZUCCA
Pumkin Créme Caramel

or
TORTA ALLA NUTELLA
s(=\$?Nute11a Pound Cake with Vanilla Ice Cream
‘Q‘—/ A $69 per person 0 2
? Trarro’ plus service charge Z



