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

J U L Y  2 0  -  A U G U S T  1 6 ,  2 0 2 6

~ ~ ~

CHOICE OF ANTIPASTI

Summer Tomatoes, crispy capers, anchovy dressing

Red Garden Beets, pistachio & horseradish yogurt

Summer Squash, mint, chilies, marcona almond

Brussels, crispy pepperoni, young pecorino

CHOICE OF PRIMI OR SECONDI

Fusilli Giganti, basil pesto, stracciatella

Orecchiette, salsiccia, broccoli rabe, peperoncino

Sicilian Caesar with Grilled Chicken, toasted sesame & parmesan

CHOICE OF DOLCI + $8

Pistachio-Pistachio, gelato & sauce

Cherry Luxardo Sorbetto

~ 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 0  -  A U G U S T  1 6 ,  2 0 2 6

~ ~ ~

CHOICE OF ANTIPASTI

Sicilian Caesar
toasted sesame, parmesan

Brussels
crispy pepperoni, young pecorino

Meatballs in Sugo

CHOICE OF PRIMI OR SECONDI

Breakfast Spaghetti
pancetta, poached farm egg

Polenta Griddle Cakes
ricotta cream, valencia orange

Frittata Caprese
 overnight tomato, mozzarella dop, basil

~ 2 courses, $30 per person ~
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