s fresco

summer restaurant week menu
monday, july 25 through friday, july 30

$25/person, not including beverages, tax, or tip

first course
choice of:
sweet pea risotto cake
fresh pea vine, honey lemon vinaigrette, minted pea coulis

summer tomato and roasted red pepper soup

farmers’ market salad
mixed greens, seasonal market vegetables, chevre, balsamic vinaigrette

second course
choice of:

tomato-braised beef short rib pasta
penne, summer vegetables, fresh tomato sauce, pesto,
parmesan cheese, grilled bread

norwegian salmon
smoked salmon & cream cheese-stuffed dill crepe,
cucumber tzatziki, baby greek salad

ricotta cheese gnocchi
housemade ricotta gnocchi, seasonal vegetables, brown herb butter cream

third course
choice of:

strawberry rhubarb creme brulee

gail ambrosius dark chocolates
three assorted flavors, handmade in Madison

almond brown butter cake
strawberry port sauce, toasted aimond semifreddo



