RESTAURANT WEEK MENU

For the week of October 1-8, 2009
Fixed price: $25

Appetizers

Zuppa di cozze
"Gem" lettuces with dates, red onion and Gorgonzola dressing

Insalata Caprese - ripe tomatoes fresh mozzarella and basil

Entrée
Fettucini with Chanterelle mushrooms and wild arugula

Pollo al matone
Poussin, brick-oven roasted under a weight, with panzanella

Braised veal breast with spiced cabbage and balsamic-glazed cipollini onions

Desserts
Alan's fresh figs with Gorgonzola and walnuts
Strawberries with zabaglione

Chocolate and red-wine crema

santa cruz
restaurant week

Beverage, tax and gratuity not included



