cquatazza
(Cra Water)

$34 Per Person

ST

1 COURSE

ANTIPASTO MISTO —A MIXTURE OF TRADITIONAL NAPOLETANI STARTERS~—
ASSORTED BRUSCHETTA, ARANCINI AND CROCCHE, FRITTURA,
ASSORTED ITALIAN OLIVES

ND

2 COURSE

ORGANIC MIXED GREENS, SICILIAN GREEN OLIVES, RED ONION, SLICED CUCUMBER,
CHERRY TOMATO, HOUSE-MADE BALSAMIC VINAIGRETTE

RD

3 COURSE
(CHOICE OF)

HoOusSE-MADE GNOCCHI, TOMATO SAUCE, BASIL, FRESH MOZZARELLA

LINGUINI, FRESH CLAMS, MUSSELS, PRAWNS, AND CALAMARI, FRESH SEASONAL FISH

HOUSE-MADE SEASONAL RAVIOLI

STROZZAPRETI PASTA, ITALIAN SAUSAGE, PEAS, WILD MUSHROOMS, CREAM
FRESH GRILLED PACIFIC SALMON, LOCAL ARTICHOKES, GREEN ONION

HERB ROASTED CORNISH GAME HEN, BALSAMIC CIPOLLINE, ROSEMARY 0OIL

TH

4 COURSE

DESSERT COMBINATION —A MIXTURE OF TRADITIONAL NAPOLETANI DESSERTS~—

SOME MENU ITEMS ARE SEASONAL AND SUBJECT TO CHANGE
CORKAGE FEE $15

201 E 3%° AVE. SAN MATEO, CA, 94401
P: (650) 375-0903 — F: (650) 375-0964



