
R E S T A U R A N T  W E E K  D I N N E R

J U L Y  2 1  -  A U G U S T  1 7 ,  2 0 2 5

~ ~ ~

CHOICE OF ANTIPASTI

Truffle Suppli, mozzarella

AC’s Antipasti Salad, zesty vinaigrette 

Meatballs in Sugo

CHOICE OF PRIMI OR SECONDI

Ricotta Agnolotti, tito’s & sugo

Chicken Parmesan, tomato, fresh mozz, basil

Sea Bass Alla Griglia, olive muffaletta

CHOICE OF DOLCI

Lemon Ricotta Torta, blueberry conserva (gf)

Gelato del Giorno

~ 3 courses, $60 per person ~



R E S T A U R A N T  W E E K  L U N C H

J U L Y  2 1  -  A U G U S T  1 7 ,  2 0 2 5

~ ~ ~

CHOICE OF ANTIPASTI

Fried Tomato Rice
mozzarella di bufala

AC’s Antipasti Salad
zesty vinaigrette

Stracciatella Crostino
broccoli rabe, sweet peppers

CHOICE OF PRIMI OR SECONDI

Fusilli Giganti
basil pesto, stracciatella

Ricotta Agnolotti
tito’s & sugo

Chicken Parm Sandwich
sesame hero, chicken cutlet, fresh mozz

~ 2 courses, $30 per person ~



R E S T A U R A N T  W E E K  B R U N C H

J U L Y  2 1  -  A U G U S T  1 7 ,  2 0 2 5

~ ~ ~

CHOICE OF ANTIPASTI

Fried Tomato Rice 
mozzarella di bufala

Almond Granola
honey yogurt, gala apple, mint

Stracciatella Crostino
 broccoli rabe, sweet peppers

CHOICE OF PRIMI OR SECONDI

Breakfast Spaghetti
kale, pancetta, poached egg

Fried Egg Amatriciana
heirloom polenta, toasted focaccia

Polenta Griddle Cakes 
ricotta cream, valencia orange

~ 2 courses, $30 per person ~
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