
SPECIALS OF THE WEEK
C A R M E L  V A L L E Y

A P P E T I Z E R S

Minestrone della Nonna (Pasta & Pollo) $16
Organic farmers market vegetable minestrone with homemade tubetti pasta and free-range chicken

Prosciutto di Parma & Melon, Burrata DOP $23
Prosciutto di Parma, cantaloupe melon, ½ buffalo mozzarella from Campania, balsamic, EVOO

Bruschetta alla Gricia (White Amatriciana) $25
Toasted bread, roasted onion, guanciale (pork cheek), pecorino fonduta, stracciatella burrata

Pizza Special – Pumpkin, Pancetta, Sausage & Provola $29
Roasted pumpkin, crispy pancetta, sausage and smoked provola cheese, finished with a sprinkle of Pecorino
Romano right after baking for a rich, savory flavor

P A S T A  &  R I S O T T O

Fusilloni di Mamma Antonia $31
Oven-baked big fusilli pasta with mini meatballs, ricotta di bufala and mozzarella, layered in a San Marzano filet
tomato sauce with sliced Italian salame and Parmigiano

Ravioli Lobster in Salsa Rosa e Burratina $34
Handmade ravioli filled with Mediterranean lobster, served in pink sauce and topped with burratina mozzarella

Gnocchi ai Quattro Formaggi $32
Gnocchi tossed in a creamy four-cheese sauce, finished with crispy basil breadcrumbs and toasted walnuts

Risotto Funghi Porcini & Tartufo Nero d’Alba $39
Parmigiano risotto with wild porcini mushrooms, topped with fresh shaved black truffle from Alba, Italy

E N T R É E S

Cotoletta di Pollo alla Bolognese $27
Breaded chicken cutlet layered with prosciutto cotto, fontina and cream, oven-finished and served with vegetables
of the day or pasta marinara

Brasato al Barolo DOCG $35
Slow-braised beef in Barolo DOCG red wine, served with veggies of the day and a mini green salad

Branzino Amalfitana $39
Mediterranean sea bass served boneless whole in Amalfitana style with lemon, mint and garlic, veggies of the day

Cocktail of the Week: Pumpkin Espresso Martini $17
Grey Goose vodka, Amalfi espresso, Kahlúa coffee liqueur, pumpkin syrup


