‘CESCA Restaurant Week Dinner Menu

ANTIPASTI
Chorce of

Cavolfion Fritti

tempura fried cauliflower, spicy aioli
Misticanza di Verdure
Boston lettuce, mesclun, pistachio, mustard citrus vinaigrette
Tortell a1 Funghi
mushroom filled pasta, black truffle creamn, shaved Grana

Burrata

creamy Apulian mozzarella, apple sage puree, prosciutto di Parma, crushed pistachio di Bronte

SECONDI
Choice of
Pappardelle
butternut squash, Brussel sprouts & butter sage sauce
Roasted Branzino
caponalta sauce
Anatra
seared duck breast, butternut squash puree, grilled zucchini & duck demi-glace
Dual Beef: Braised Shortribs & NY Strip Loin
sweet potato puree, baby white turnips & a demi-glace

$10 supplement

DOLCI
Choice of
Cheesecake, vanilla gelato & fig compote
Chocolate Mousse, strawberries & chocolate glaze

Sorbetto, house selection of the day



