
BERKELEY RESTAURANT WEEK 2022
MARCH 24 -  APRIL  4

B R W  F I X E  P R I C E  M E N U
$30

-  S T A R T E R  ( C H O O S E  O N E )  -

FARM GREENS SALAD
w/ Italian sweet onions, cherry tomatoes, balsamic vinaigrette (VG, GF)

BIS DI MONTANARINE
fried mini pizza dough (2) topped with today’s specials (a.q.) (*V, *VG, *GF)

-  E N T R E E  ( C H O O S E  O N E )  -

COSACCA PIZZA
Corbara tomatoes, parmigiano & fiore sardo DOP pecorino cheese, oregano, basil & garlic (V, * GF)

GENOVESE PIZZA
slowly braised beef and veal shank ragu w/ red & yellow onions, mozzarella, basil, fiore sardo DOP

pecorino cheese & black pepper (*GF)

VEGAN MARGHERITA PIZZA
hand crushed San Marzano tomatoes, Miyoko’s organic vegan mozzarella & basil (V, VG, *GF)

RIGATONI ALLA NORMA PASTA
Corbara tomatoes, fried eggplant, sheep ricotta (V, *VG, * GF)

ZITI ALLA GENOVESE PASTA
slowly braised beef and veal shank ragu w/ red & yellow onions, fiore sardo DOP cheese & black

pepper (*GF

-  D E S S E R T  ( C H O O S E  O N E )  -

GELATO
fiordilatte & salted caramel gelato from AlMare in Berkeley (GF)

SORBET
seasonal sorbet from AlMare in Berkeley (VG, GF)

GF – Gluten Free V – Vegetarian VG - Vegan *Vegetarian, Vegan or Gluten Free Upon Request

Berkeley Restaurant Week menu subject to change. Please contact restaurant for details.


