Restaurant Week

Wine Bottle
Specials

DINNER - 3 Courses SDRW Menu
Antipasti ~

Choice of

Carciofini al Forno

~Prosecco Split~
Da Luca, DOC, Veneto, IT

10- (reg. 12-)

~Prosecco~
Astoria, DOC, Veneto, IT

38- (reg. 48-)

Oven-roasted artichoke hearts filled with Parmigiano, parsley, black olives,
garlic and mozzarella

Calamari Luciana
Baby calamari sautéed with garlic and white wine in a spicy tomato sauce.

Insalata Mediterranea
Organic baby arugula, cherry tomatoes, avocado, ricotta salata cheese, toasted
pine nuts, basil, canellini beans, artichokes, cured olives, red wine vinaigrette.

~Pinot Grigio~
Zorzon, Collio, IT

39- (reg. 48-)

~Barolo~

Secondi ~

Choice of

Pollo Parmigiana

84- (reg. 94-)

Pounded Mary’s Free Range chicken, breaded and baked with fresh mozzarella
and marinara sauce. Served with seasonal vegetables and spaghetti aglio e olio
with chili pepper flakes.

~Barbera D’Asti~

Lasagna

Michele Chiarlo,16Mesi, IT

39- (reg. 48-)

Fresh homemade pasta filled with bolognese and besciamella sauce then
topped with mozzarella and parmigiano

~Super Tuscan~

Ravioli di Ricotta e Spinaci

Cascina Adelaide,DOCG,IT

Arcanum, Toscana, IT

120- (reg. 260-)

Fresh homemade ricotta and spinach-filled ravioli with your choice of sauce.
Marinara | Pesto | Bolognese | Vodka Cream | Alfredo

___________________

Piccata di Vitello al Limone

Restaurant Week
$40 per person

Pan-seared, milk-fed scaloppine of veal with capers in a lemon sauce. Served
with seasonal vegetables and spaghetti aglio e olio with chili pepper flakes.

tax and gratuity not
included
This is a discounted menu and
cannot be combined with any
other coupons, discounts, or
promotions. No sharing or
splitting Restaurant Week
Menu’s
530 N. Coast Hwy 101 Leucadia
760-634-2365

Dolce ~

Choice of

Tiramisu’ or Cannoli

Upgrade your “Secondi”

à Add $15

Grigliata di Carne
8 oz. skin-on airline Mary’s Free Range chicken breast and 4 oz. prime filet
mignon and Italian sausage, baked potato, seasonal vegetables, sautéed spinach

