
                                                                                                                                                                                                                                                                                                                                             

 
OAKLAND RESTAURANT WEEK MENU 2024 

March 14-24, 2024 
3 COURSES FOR $46TH   

 
 
 

ANTIPASTI 
CHOICE OF ONE 

 
MALFATTINI 

SWISS CHARD MALFATTI, BROWN BUTTER, SAGE, GRANA PADANO 
 
 

CALABRESE SALAMI & MOZZARELLA 
LITTLE GEM, PICKLED RED ONION, BUTTERNUT, GRANA RUSKS  

 
 

SMOKED KING SALMON CANNOLI 
SMOKED KING SALMON, HORSERADISH CREMA, SUMAC 

 
 
 

SECONDI 
CHOICE OF ONE 

 
SEARED RARE AHI TUNA 

SICILIAN EGGPLANT CAPONATA, PEA SPROUTS, ASCALONE OLIVE TAPENADE,  
PINE NUTS, PAESANO EXTRA VIRGIN 

 
 

QUAIL & ITALIAN SAUSAGE  
ESCAROLE, SWEET ONION, POMEGRANATE, CELERY ROOT-POTATO PUREE 

FRIED SUNCHOKES, POMEGRANATE JUS 
 
 

NETTLE RISOTTO  
MEYER LEMON, ONIONS, WHITE WINE, BUTTER, GRANA BRODO, GOAT CHEESE PANNA COTTA  

SHAVED PECORINO ROMANO, TOASTED HAZELNUTS 
 
 

DOLCINI 
CHOICE OF ONE 

 
BOMBOLONI 

SAGE CUSTARD, CHOCOLATE SAUCE, BLUEBERRIES, RASPBERRIES 
 

 
TANGERINE PANNA COTTA 

MEYER LEMON CURD, COCONUT COOKIE, WHIPPED CREAM, PISTACHIO BRITTLE 
 
 

LAURA CHENEL GOAT CHEESE CHEESECAKE 
PISTACHIO BRITTLE, STRAWBERRIES, HUCKLEBERRIES, SABA 

 
 

 


