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SAN DIEGO
RESTAURANT WEEK

2023
Three-Course Dinner [ »45 per person

FIRST COURSE

choice of:

BARBABIETOLA

Balsamic peatls + peas + greek yogurt goat cheese infused

POLPPETE SORRENTINO

Homemade traditional meatballs + Pomodoro sauce + whipped ricotta

INSALATA LIMONCELLO

Shaved fennel + arugula + oranges + anchovies + limoneta
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SECOND COURSE

choice of:

RAVIOLI DI MAGRO

Homemade ravioli stuffed + spinach + ricotta cheese + brown butter + sage

GNOCCHI SORRENTINO

Fresh san marzano tomato sauce + burrata + basil pistachio + pesto
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POLLO RIPIENO
Chicken stuffed + talleggio + spinach + porcini sauce
LASAGNE OF THE DAY
THIRD COURSE \
dessert: k
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