
  

  

  

  
  

 
 

Taxes not included. 
One entry per person.

Kindly sponsored by:

Restaurant Week

 

 

 
 

$28

First Course

MUSSELS
Steamed mussels in moscato wine 
with braised rapini, basil, paella and 
shaved ginger.

FORMAGGI 
Encrusted and seared friulano 
cheese, nduja romesco, basil, vin 
cotto, and shaved black truffle.

ARRANCINI 
Arborio rice, mozzarella and 
parmesan cheese fritters, San 
Marzano tomato sauce, shaved 
asiago cheese, basil, nduja crema.

Second Course

PAGLIA E FIENO
Spinach and egg noodle pasta with 
guanciale, chicken, sun dried 
tomatoes and asparagus in a San 
Marzano tomato with shaved asiago

GNOCCHI 
Potato dumplings with sausage, 
prosciutto, fennel and fried eggplant 
in a San Marzano tomato with fresh 
basil and shaved crotonese cheese.

RAVIOLI 
Parmesan and ricotta filled ravioli in a 
bolognese with wild mushrooms, 
whiet truffle oil, shaved crotonese 
cheese and prosciutto 'chips'.

Third Course

TIRIMISU 
Coffee and liquored layered lady 
fingers with mascarpone cream and 
chocolate.

CRÈME BRULEE 
Traditional vanilla scented French 
egg yolk custard.

NEW YORK CHEESECAKE 
Baked New York style cream 
cheesecake with fresh berry 
marmalata and basil.
 

JANUARY 14TH TO 20th, 2019

3090 Dougall Ave., Windsor, Ontario, 519-253-5662
KOMA RESTAURANT

No gift certificates or promotional offers allowed to be used with Winter Bites menus.


