
OC RESTAURANT
WEEK DINNER MENU

CHOICE OF APPETIZER

Risotto balls, porcini mushrooms,
smoked mozzarella, fresh herbs,
marinara sauce

A R A N C I N I

C A E S A R
Whole leaf romaine, white anchovies, "oil
& vinegar" caesar dressing, parmesan 

F R I T T O  M I S T O  

Shrimp, squid, green beans, grilled lemon,
fresh herb aioli

P O L P E T T E
Nonna Maria's slow braised meatballs,
tomato sauce, pecorino chianti

F A R M E R ’ S  M A R K E T  S A L A D

Mixed greens, green apples, gorgonzola,
candied pecans, white balsamic
vinaigrette

C R U D O  D I  S A L M O N E
Raw Scottish salmon, orange, avocado,
watermelon radish, lemon vinaigrette 

B R U S C H E T T A  D I  P O M O D O R I

Cherry tomatoes, homemade ricotta,
arugula, pesto, grilled ciabatta 

$ 4 5  P E R  P E R S O N

Bean & pasta soup, pancetta, berlotti
beans, herbs, chicken stock, parmesan
cheese, EVOO 

P A S T A  F A G I O L I

* F O R  2  P E O P L E



P O L L O  P A R M I G I A N A

Homemade basil and arugula pesto,
fresh ricotta, toasted pine nuts,
pecorino chianti

P E N N E  A L  P E S T O

G R I L L E D  P O R K  C H O P

Roasted potatoes, sauteed calabrian
green beans, marsala mushroom sauce

Parmesan breaded chicken breast,
mozzarella, penne, marinara,
spinach

B I S T E C C A  ' F L A T  I R O N '  

Grilled prime flat iron steak, cauliflower,
pancetta, cipollini, roasted potatoes 

fresh pasta, homemade bolognese
sauce, béchamel, parmigiano 

L A S A G N A  A L  F O R N O

Pancetta, roasted wild mushrooms,
smoked mozzarella, cream,
parmesan cheese

R I G A T O N I  A L F R E D O  2 . 0

CHOICE OF ENTRÉE

CHOICE OF DESSERT

T I R A M I S U

Lady fingers, mascarpone, espresso,
rum, cocoa

I T A L I A N  G E L A T O
Choice of three:

Dark Chocolate
Pistachio
Vanilla Bean
Biscotti Cookie

P A N N A  C O T T A
Vanilla bean, lime,
blueberry syrup, biscotti

Fresh linguini, bay scallops, crab,
asparagus, cherry tomato, 
citrus ricotta, scampi butter

L I N G U I N I  A L L A  C A P A S A N T E

B U D I N O  A L  C A R A M E L L O

Caramel pudding, chocolate ganache,
sea salt, hazelnuts, whipped cream 

* A D D  $ 5

F R E S H  P A C I F I C  S W O R D F I S H

Grilled, fontina polenta, grilled
asparagus, homemade chimichuri


