caifé ? bravo

RISTORANTE ITALIANO
NEW HAVEN RESTAURANT WEEK FALL 2023

MONDAY NOV. 6TH - NOV. 10TH

LUNCH 2 COURSE PRIX-FIXE - $25
DINNER 3 COURSE PRIX-FIXE - $45

APPETIZER
insalata dialbicocca
Burrata Cheese | Grilled Apricot | Prosciutto di Parma | Arugula | Truffle

Balsamic Glaze
insalata diautunno

Shaved Brussel Sprouts | Apples | Dried Cranberries | Glazed

Walnuts | Parmigiana | House-made Dijon Dressing

arancini cacio- e pepe
Fried Risotto | Pecorino Romano Cheese | Pepper

zuppa di“zucca
Butternut Squash Soup | Touch of Cream

ENTREE

raviioli|di zucca
House-made Butternut Squash Ravioli | Butter | Sage | Oyster

Mushrooms

pasta alla bravo
House-made Gnocchetti Sardi Patsta (thin, shell-like shape) |

Sausage | Red Peppers | Cherry Tomatoes | Touch of Marinara

salmone pesto
Nut-Free Pesto | Breadcrumbs | Spinach

maiale ' campagnola
Grilled Pork Chop | Demi-glace Sauce | Sautéed Peppers, Mushrooms &

Onions

DESSERT
Limoncello-Mascarpone Cdke
Chocolate Trilogy (layerecl milk, dark & 'white chocolates)
Pumpkin Cogno.c Cheesecake

Lemon Sorbet




