
APRIL 22-25, 2019

SPIGA RESTAURANT GROUP WEEK
THREE GREAT RESTAURANTS • THREE COURSES 

LUNCH $20.19 AND DINNER $30.19

SPIGA 
Wine Bar & Salumeria

136 Main St., New Canaan
203-920-1351 • eatatspiga.com

LUGANO
Wine Bar & Salumeria

1392 E Putnam Ave., Old Greenwich
203-990-0955 • luganowinebar.com

PIZZERIA MOLTO 
Mozzarella & Wine Bar
1215 Post Rd., Fairfield

203-292-8288 • pizzeriamolto.com

FIRST COURSE
ROASTED TRUFFLE SPROUTS 

Brussels sprouts, pancetta, honey truffle glaze
FIG BRUSCHETTA 

Goat cheese, fig puree, crushed honey walnuts
ARANCINI (RICE BALLS) 

Black truffle parmesan infused risotto, marinara sauce

SECOND COURSE
CHICKEN PARMIGIANA PANINI 

Tender breaded chicken breast, house marinara, creamy mozzarella, tuscan fries
GNOCCHI BOLOGNESE 
Classic three meat ragù

CLASSIC CHICKEN CAESAR 
Grilled chicken, romaine, shaved parmesan, house croutons

BRANZINO PUTTANESCA 
Olives, capers, tomatoes, onions, white wine, roasted potatoes

THIRD COURSE
TIRAMISU 

Fresh Berries & Cream

LUNCH



APRIL 22-25, 2019

SPIGA RESTAURANT GROUP WEEK
THREE GREAT RESTAURANTS • THREE COURSES 

LUNCH $20.19 AND DINNER $30.19

SPIGA 
Wine Bar & Salumeria

136 Main St., New Canaan
203-920-1351 • eatatspiga.com

LUGANO
Wine Bar & Salumeria

1392 E Putnam Ave., Old Greenwich
203-990-0955 • luganowinebar.com

PIZZERIA MOLTO 
Mozzarella & Wine Bar
1215 Post Rd., Fairfield

203-292-8288 • pizzeriamolto.com

FIRST COURSE
SALUMI OR CHEESE

SECOND COURSE

THIRD COURSE

DINNER

Prosciutto di Parma
Soppressata

Calabrese

Stracciatella
Pamigiano
Provolone

INSALATA DI CASA 
Mixed greens, grilled vegetables,  
shaved Parma, lemon vinaigrette

CRISPY ARTICHOKES 
Lightly fried, lemon jalapeno dipping

FIG BRUSCHETTA 
Goat cheese, fig puree, crushed honey walnuts

CLAMS CASINO 
Chopped clams, onions,  

herb bread crumbs, white wine

SPAGHETTI LUGANO 
Jumbo shrimp, roasted  garlic,  

fresh house marinara sauce, basil
RISOTTO PRIMAVERA 

Seasonal mixed vegetable,  
touch of Marinara sauce

CHICKEN MILANESE 
Arugula, cherry  tomatoes, shaved  parmesan

SHOFT SHELL CRAB PICCATA 
Lemon, white wine & capers sauce,  

roasted potatoes, sautéed haricots verts


