
R E S T A U R A N T  W E E K  M E N U

CANNOLI
Crispy shel ls ,  impor ted sheep’s  r icot ta,  pis tachio cream, dark chocolate

GELATO AL CIOCCOLATO FONDENTE
Dark chocolate vegan gelato f rom Gent i le  Gelater ia

D O L C I

CRUDO E BUFALA CROCCANTE
Baked f i lo dough wrapped buf falo mozzarel la,  30-month aged prosciut to di  Parma

POLIPETTI ALLA LUCIANA
Baby octopus,  anchovies,  San Marzano tomato sauce,  black ol ives,  capers ,  basi l , 
cayenne pepper powder,  toasted gar l ic  bread

LATTUGHINO, PARMIGIANO E LIMONE
Gri l led baby gem, 24-month aged Parmigiano Reggiano cream, lemon zest ,  gr iss in i  powder

A N T I P A S T I

SPIGOLA, RAPA ROSSA, CAROTA E ARANCIA 
Gri l led black sea bass,  carrot  purée,  apple v inegar-marinated beets ,  orange sauce,  salad 

S E C O N D I

CAVOLFIORE
Dr y herb-marinated & roasted caul i f lower;  sh ishi to pepper,  shal lot ,  gar l ic ,  chive & 
extra v i rgin ol ive oi l  sauce,  caul i f lower cream

POLLO FRITTO
Chicken breast  cut le t  f r ied in c lar i f ied but ter ,  served wi th aiol i ,  lemon,  salsa verde, 
& f resh salad

$ 6 0
P E R  P E R S O N  F O R  3  C O U R S E S

SELECT ONE ANTIPASTO, PASTA OR SECONDO & DOLCE

$ 9 0
P E R  P E R S O N  F O R  4  C O U R S E S

SELECT ONE ANTIPASTO, PASTA, SECONDO & DOLCE

P A S T A PACCHERI, POMODORINI E BASILICO
Gragnano al  dente paccher i ,  organic f resh tomatoes,  24-month aged 
Parmigiano Reggiano,  basi l

RIGATONI ALL’AMATRICIANA
Guanciale,  s low-cooked San Marzano tomato sauce,  Pecor ino Romano DOP

A N T I C A  P E S A  R E S T A u R A N T  W E E k  D I N N E R  M E N u  W I N T E R  2 0 2 5 
A v A I L A b L E  S u N D A y S - F R I D A y S  F R O M  J A N u A R y  21  -  F E b R u A R y  9

ONE MENU PER PERSON; NOT AVAILABLE FOR SHARING; NO SUBSTITUTIONS. TAX & GRATUITY ARE ADDITIONAL.
CONSUMING RAW OR UNDERCOOKED FOODS MAY INCREASE THE RISK OF FOODBORNE ILLNESSES.

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES.


