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

$60 Per Guest
 

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

S H O R T  R I B  E M PA N A D A S

Chimichurri

C A E S A R

Romaine, Parmigiano Reggiano, 
Focaccia Crouton

R O A S T E D  B U R R A T A
Blistered Cherry Tomatoes, Focaccia

 

S E C O N D  C O U R S E
All entrées include Garlic Chili Broccolini and Potato Purée

T R U F F L E  T A G L I A T E L L E

Parmigiano Reggiano Cream Sauce, 
Fresh Shaved Black Truffle 

S C O T T I S H  S A L M O N

8 ounces

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

14 ounces

B AV E T T E  S T E A K

8 ounces

· · · · ELEVATE YOUR ENTREÉ · · · ·
P R I M E  N E W  Y O R K  S T R I P

12 ounces | $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

DIN


