
‘CESCA	RESTAURANT	WEEK	

DINNER	
$42	per	person	

	

ANTIPASTI	

Choice	of	

	

Caulif lower Fritt i ,   
tempura fried cauliflower, spicy aioli 

Polipo,  
grilled Mediterranean octopus, cannellini & fava beans, olive oil  

Fennel & Citrus salad,  
red and white endive, hazelnuts, sheep’s milk cheese, sweet & sour dressing  

	

SECONDI	

Choice	of	

	

Bucatini  al l ’  Amatriciana 
 guanciale “cured pork jowl”, crushed  plum tomato sauce, Vidalia onions   

Salmone 
grilled Faroe Island Salmon Fillet, Sicilian caponata  

Rigatoni al  pesto di Pistacchi 
 olive oil, basil, garlic and parmesan   

 

DOLCE	

Choice	of	

Torta	di	mele		

Chocolate	mouse	pave		

	

	



‘CESCA	RESTAURANT	WEEK	

LUNCH	
$26	per	person	

	

ANTIPASTI	

Choice	of	

Caulif lower Fritt i ,   
tempura fried cauliflower, spicy aioli 

Caesar Lacinato 
organic baby kale, focaccia crostini, Caesar dressing  

Beet salad,  
herbed ricotta cheese, candied walnuts & microgreens  

	

SECONDI	

Choice	of	

	

Tortel l i  ai  Funghi 
mushroom filled pasta, black truffle cream, shaved Grana 

Salmone 
grilled Faroe Island Salmon Fillet, Sicilian caponata  

Tagliatel le al la Bolognese 
 classic veal and beef ragout    

	

DOLCE	

Optional	+$6	

Torta	di	mele		

Chocolate	mouse	pave	

	


