ALDQ

Ristorante Italiano

CULINARIA RESTAURANT WEEKS

JANUARY 18 - FEBRUARY 1
THREE COURSE DINNER %55

PRIMI

(CHOICE OF)

ZUPPA DI ZUCCA

Butternut squash soup

CARPACCIO DI SALMONE
House cured salmon crudo | Dill aioli | Crispy capers

CAPRESE
Heirloom tomatoes | House pulled mozzarella | Basil | Asparagus | Aged balsamic

ARANCINI
Crispy stuffed risotto | Veal ragu | Mozzarella | San Marzano tomato sugo

SECONDI

(CHOICE OF)

PASTA CARUSO

Fresh seafood | Lump crab | Shrimp | Vegetables | Basil cream sauce

POLLO GORGONZOLA
Stuffed free-range chicken breast | Prosciutto di Parma
Baby spinach | Asiago | Mushrooms | Creamy sun-dried tomato sauce

PESCE
Pan seared Texas Red Fish | Roasted vegetables | Tagliatelle pesto
Lemon white wine caper sauce

STINCO DI AGNELLO

Braised hind lamb shank | Mushroom risotto | Saffron red wine reduction

DOLCI

(CHOICE OF)
TIRAMISU

CHEESECAKE
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