
 
 
 

 

 
 
 
 

1st Course  
 

Gnocchi Marinara Sauce with Fresh Basil 
 

Snails Garlic, Tomatoes, and Herbs 
 

Shrimp Luigi  
Cold Shrimp on Avocado and Sliced Fresh Tomato 

 with Spicy Caesar Dressing 
 

Sautéed Shrimp Mushroom Risotto, Lemon Butter Basil 
 

Marinated & Grilled Quail on Couscous Red Wine Demi Sauce 
 

Adelmo’s Beef Tartare Our Tasty, Pâté-Like Version    
 

Smoked Salmon Capers, Onions, Parsley, Dill Sauce 
 

Italian Sausage Baked Parmigiana Melted Mozzarella, Marinara 
 
 

 

2nd Course 
 ($5.00 Supplement) 

 
 

Soup du Jour 
 

Fresh Mozzarella and Tomato 
Onions, Pesto, Sweet Basil Dressing 

 

Greens, Feta, Tomatoes, Onions, Cucumbers Herb Vinaigrette 
 
 
 

2008 KRLD Restaurant Week  
$35.00 per person / $7.00 per person donated to charity 

 
 
 
 
 
 
 
 

3rd Course 
Sautéed Sole Capers Lemon Butter White Wine Sauce 

 

Grilled Salmon Mediterranean Sauce of Tomatoes, Capers, and Olives 
 

Roasted Duck Strawberry Brandy Sauce 
 

Rabbit, Hunter’s Style  
Marinated and Stewed in Wine, Herbs, and Mushrooms 

 

Meat Lasagna Pink Sauce 
 

Charlie’s Chicken Gorgonzola Filled, Mushrooms, Demi-Cream Sauce 
 

Pork Loin Florentine Spinach, Mushrooms, Demi 
 

Adelmo’s Veal Osso Buco Red Wine Sauce ($18.00 Supplement) 
 

USDA Prime Ribeye  
Sautéed Mushrooms, Demi  ($14.00 Supplement) 

 
 

4th Course 
Cannoli 

 

Classic Tiramisu 
 

Adelmo’s Warm Bread Pudding with Raisins, Brandy Caramel Sauce 
 

Dallas’ Famous Cappuccino Ice Cream Pie 
 

 Ice Creams…Rum Raisin or Chocolate Chocolate Chip 
Sorbets…Lemon or Raspberry 

 
 

Wines 

Please ask about Restaurant Week Sponsor Wines 

 

ADELMO’S       4537 COLE AVENUE        DALLAS, TX 75205                            
214-559-0325       WWW.ADELMOS.COM 


