
San Diego Restaurant Week, September 2026  
on behalf of The Amalfi Llama

 $40 Per Guest

F I R S T  C O U R S E
Your choice of

C A E S A R  S A L A D

Romaine, Parmigiano Reggiano, 
Focaccia Croutons

R O A S T E D  B E E T

Citrus, Goat Cheese, Toasted Almond

 

S E C O N D  C O U R S E
Your choice of

S PA G H E T T I

Tomato, Parmigiano Reggiano

A M A L F I  B U R G E R

American Swiss, Red Onion, Lettuce, 

Tomato, Amalfi Sauce

W O O D - G R I L L E D  H A L F  C H I C K E N

Roasted Potatoes, Chimichurri 

· · · · ELEVATE YOUR ENTREÉ · · · ·
S C O T T I S H  S A L M O N

Grilled Asparagus, Arugula, 

Roasted Tomatoes $10 

 

T H I R D  C O U R S E
Your choice of

C H O C O L A T E  S I N  C A K E
Vanilla Gelato

F I R E - R O A S T E D  C H E E S E C A K E
Berry Compote

LUN


