ALDQ

Ristorante Italiano

CULINARIA RESTAURANT WEEKS

JANUARY 16 - 28
THREE COURSE DINNER %45

PRIMI

(CHOICE OF)

ALDO’S HOUSE SALAD
Mixed greens | Heirloom tomatoes | Mozzarella | Aldo’s signature dressing

CAPRESE
Heirloom tomatoes | House pulled mozzarella Basil | Aged balsamic | EVOO

VERDE
Spring mix | Heirloom tomatoes | Bosc pear | Toasted walnuts
Crumbled gorgonzola

PROSCIUTTO & FIG BRUSCHETTA

Ricotta | Rosemary oil | Honey

ARANCINI
Stuffed risotto | Mozzarella | Veal rago

SECONDI

(CHOICE OF)

CASARECCE ALLA SALSICCIA
House made sausage | Fire roasted red bell pepper
Broccoli rabe | Goat cheese | Pomodoro

POLLO PARMIGIANO
Parmesan crisped chicken breast | Spicy pomodoro | Fresh pulled mozzarella
Roasted vegetable | Fettucini pesto

PICATA TROTA
Fresh filet of Idaho trout | Mushrooms | Capers
Artichoke hearts | Lemon white wine sauce | Pasta

BRASATO
Braised boneless Prime short ribs | Creamy Parmesan risotto
Red wine reduction

DOLCI

(CHOICE OF)
TIRAMISU
CHEESECAKE
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