v S S
SEEFAET

/

Appetizers

Housemade Focaccia

One slice / two slices of our housemade focaccia, served
with your choice of two sides from our regular menu.

Bruschetta Trilogy

Choose three flavors from the incredible creations
oN our menu.

Burrata

2 oz / 4 oz of creamy burrata, paired with a dollop of cherry
tomato confit on a bed of our housemade pesto sauce.
Served with a slice of housemade focaccia.

Salads

Salmone

Smoked salmon strips with mixed greens, strawberries,
avocado, goat cheese, housemade pesto, shaved almonds,
cranberries, and Limoneta sauce.

Carciofi

Italian artichoke hearts, mango, mixed greens, cherry
tomatoes, and avocado, served with Limoneta sauce.
Beet

Beets, arugula, Gorgonzola Dolce, pickled red onions, black
olives, and pistachio praline, finished with a dressing of soy,
rice vinegar, honey, and extra-virgin olive oil.

The Antipasto Italiano, Prosciutto Salad, and Pear in Red Wine
are not included in this promotion.
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Two-Course Meal for One
One appetizer or salad + one pizza

$35 per person

Three-Course Meal for Two
One appetizer or salad + two pizzas + one dessert

$65 total for two
The appetizer or salad and dessert are shared by both gu

Pizzas
Choose any pizza
from our regular menu.

Desserts

Italian Gelato

Two scoops of our incredible Villa Dolce Italian gelato.
Ask your server which flavors are available today.

Housemade Cheesecake
A selection of flavors and creations from our chef.
Ask your server for this week's chef's choice!

Pistachio Tiramisu

A creamy twist on the classic, layered with velvety
mascarpone infused with pistachio and delicate
coffee-soaked ladyfingers. Finished with a dusting of cocoa
powder and crushed pistachios.

Cannoli Trilogy

A trio of flavors: housemade ricotta with pistachio,
housemade ricotta with red berries, and housemade
ricotta with saffron and orange zest.

Affogato

One of the most famous Italian desserts: two scoops
of vanilla gelato with a fresh shot of Italian espresso.

Follow us on
social media

@ capitalepizzeria.com

@ @capitalepizzeriaseattle
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