
R E S T A U R A N T  



M O N T H 
 


M E N U  

J A N U A R Y  1 5 T H



 T O

  

F E B R U A R Y  1 7 T H





R e s t a u r a n t  m O N T H   
W I N T E R  S E S S I O N  



3 Course Dinner Menu 

Monday to Friday $45 

Saturday $60 


All guests must participate to the RW Menu at the table - 
No substitution allowed 



A P P E T I Z E R

(choice of)



Insalata di  Cesare

romaine lettuce,  brioche croutons,  shaved parmesan cheese,   

classic Caesar dressing   


Parmigiana di  melenzane

three cheeses baked eggplant parmigiana, tomato auce, basil



Burratina Caprese

Fried panko crusted burratina, heirloom tomatoes,  fresh basil




Polipetti  al la  Luciana


baby octopus stew, capers, Gaeta olives, potatoes,  
spicy tomato sauce, crostini
 

Arancini al la  Nerano 
rice balls with zucchine & provolne del Monaco



R e s t a u r a n t  w e e k   
W I N T E R  s e s s i o n  



3 Course Dinner Menu 

Monday to Friday $60 

Sunday Dinner $45 

Brunch $30 


All guests must participate to the RW Menu at the table





A P P E T I Z E R

(choice of)



Insalata centocolori

romaine lettuce,  avocado,  heirloom cherry tomatoes,  Castelfranco 

radicchio,  lemon and oro di Capri olive oil 


Parmigiana di  melenzane

three cheeses baked eggplant parmigiana, tomato auce, basil



Caprese

imported bufala mozzarella,  heirloom tomatoes,  fresh basil




Polipetti  al la  Luciana


baby octopus stew, capers, Gaeta olives, potatoes,  
spicy tomato sauce, crostini

M A I N  C O U R S E  

Rigatoni melenzane e burrata 
Artisanal rigatoni, eggplant, cherry tomato sauce, burrata cheese 



Ziti  al la  Genovese

slow cooked onions and beef ragù, pecorino cheese



Paccheri  al l’arrabiata 
Large rigatoni, spicy cherry tomato sauce, garlic, basil 



Puttanesca di  pesce spada 

Spaghetti ,  swordfish, black olives,  capers,  cherry tomato sauce  

Trancio di  salmone in padella 
Pan seared wild Faeroe island salmon, sun dried tomato, capers, black 

olives, mixed green salad  

Cotoletta e parmigiana  
Breaded chicken cutlet  topped with classic eggplant parmigiana 


 


D E S S E R T
 

Tiramisu 
espresso coffee, lady finger, mascarpone cheese  

Torta Caprese 
flourless and almond chocolate cake, vanilla ice cream  

Cannoli Siciliani 
crispy shell, sheep ricotta cheese  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