Cafée
Mediterfano

Restaurant Week

3 courses, S24

SerraNO Ham WRrapPED ZuccHINI & RoasTtep GARLIC
VEerDpe SaLaDp, Organic Baby Greens, Cherry Tomatoes, Toasted Pine Nuts, Gorgonzola, Lemon Vinaigrette
Caesar SaLap, Baby Romaine Leaves, Roasted Garlic Dressing, White Anchovies
WartermELON GAZPACHO
Roastep Beets, Basy GReen Beans, Laura CHANNEL GoAT CHeese & Spicep WALNUTS

FisH TANGINE, Filet of Sole, Tomatoes & Capers with Couscous and Baby Green Beans
Fettuccine BoLoGNEese, Veal, Beef, Garlic, Roasted Garlic, Oregano, Basil, Grana Padano
CHicken PenNE ALLa Vobka, Penne Pasta, Vodka Tomato Cream Sauce, Chicken Breast
VEeAL Scaroppini, with Roasted Fingerlings, Sautéed Mushrooms, Lemons and Capers
Lasagna, Vegetarian or Meat

MepiTerrRANEAN PAsTA, Angel Hair Pasta with Clams, Chorizo, Tomato and Saffron-Citrus Sauce
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Crema CATALANA
Banana WaLnut Breap Pubbing
SEMIFREDDO
BrackBerrY CABERNET SORBET
PROFITEROLES

RESERVATIONS ACCEPTED FOR PARTIES OF 6 OR MORE

CaLL 760 325 9464



