
RESTAURANT 

WEEK
 LUNCH

FIRST
C O U R S E
(choice of one)

BRUSCHETTE (v)
Toasted Tuscan bread topped with 
roasted pepper caponata
Wine Pairing: Trebbiano D’Abruzzo, Cataldi $11.9
Great with food, dry with citrus notes

ARANCINI 
Sicilian rice ball, veal & pork ragu, peas, 
fresh mozzarella, tomato sauce
Wine Pairing: Nero D’Avola, Tonnino $11.5
Velvetey & seductive, red fruit espresso, hint of fig

BUFFALO BURRATA 
MOZZARELLA
CAPRESE TASTING (v)
Tomato, extra virgin olive oil, basil
Wine Pairing: Etna Bianco, Sabbia $13.9
Volcanic white, notes of peach & pear

THIRD
C O U R S E
(choice of one)

SECOND
C O U R S E
(choice of one)

CAPRI PANINI (v)
Fior di latte mozzarella, tomato, basil, 
pizza bianca
Wine Pairing: Sauvignon, Ca’Valente  $12.9 
Italian version of Sauvignon featuring notes of 
green pepper and aroma of fresh sage

CARBONARA
Spaghetti tossed with pecorino-romano
cheese, egg, and black pepper.  Topped
with an Italian bacon gelato 
Wine Pairing: Frascati, Pallavicini $11.9
From the hills of Rome, single vineyard
clean, crisp, refreshing

POLLO AL MATTONE
Half chicken roasted under a 
terracotta brick with rosemary potato 
& asparagus
Wine Pairing: Sangiovese, Di Majo  $10.9
Fruity bouquet of dark cherry, violet & 
spice

CHITTARA
Guitar string pasta, tomato, onion, 
guanciale, locatelli pecorino
Wine Pairing: Montepulciano D’Abruzzo, 
Santi $11.9 
Delicious single vineyard with notes of frutti di 
bosco

PERA INSALATE
Topped with grilled chicken.  Baby 
greens, pear, grapes, dried cherries, 
pine nuts, goat cheese, shallot        
vinaigrette
Wine Pairing:  Gravina, Botromagno         
Greco-Malvasia blend dating back 2000 
years.  White peach, citrus, balanced with 
mineral salinity from the nearby Adriatic Sea 
$11.9 

FRUTTI DI BOSCO TIRAMISU
Lady fingers, wild berries, mascarpone
crema
Wine Pairing: Aromatic Sangiovese, Diwine $10.9
Sangiovese wine infused with citrus, vanilla & 
other aromatics.

GRAN PANNA COTTA
Chilled baked cream infused with
espresso, Italian chocolate and a 
hint of sambucca
Wine Pairing:  Brachetto, Il Furetto $10.9
Sweet red, roses & strawberries  

GELATO
One scoop of any flavor gelato or 
sorbetto
Wine Pairing:  Brachetto, Il Furetto $10.9
Sweet red, roses & strawberries

MACEDONIA
Fresh seasonal fruit salad
Wine Pairing, Moscato, Gatta $10.9
Sweet, fizzy

(v) = vegetarian option


