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CORSO

3-COURSES $40

please order all courses at once - thank you!

Slowdeny

CAESAR traditional dressing*, croutons, parmigiano reggiano

CHANTARELLE ARANCINI (v) mushroom risotto, mozzarella, pomodoro & calabrian chili sauces
CREAMY TOMATO SOUP (v) san marzano tomatoes, peroni, basil & ricotta

SEARED TUNA CRUDO* calabrian chili emulsion, lemon, olive oil +6

GAMBERI FRITTI tempura shrimp, lemon, garlic, capers, parsley +8

Housemade Pustoy & Edfvbes

Gdd Bumvata to ary Pasta 6
Substitute Gluter: Free Rigatoni 3
FETTUCCINE ALFREDO housemade pancetta, peas, generous black pepper

CAMPANELLE ALLA ROMANA
trumpet-shaped pasta, crumbled italian sausage in creamy pomodoro sauce, fresh basil

SPAGHETTI AL PESTO (v) calabrian chili, pine nuts, parmigiano, lemon breadcrumbs
LOBSTER RAVIOLI pink lobster sauce, parsley

CHICKEN CORSO lemon, chile, sage, garlic, broccolini

VODKA CHICKEN PARM crispy chicken, spaghetti, vodka sauce, mozzarella +6

TUSCAN STEAK striploin*, rosemary, garlic, gem potatoes +15

Vesserds

HAZELNUT CHOCOLATE CHEESECAKE graham cracker crust, hazelnut cream
FIG LEAF PANNA COTTA delicate custard, almonds, preserved figs

TIRAMISU coffee-laced ladyfingers, mascarpone, cocoa

ESPRESSO 5 CAPPUCCINO 6

S

Savor all three:

fw/”bg‘pij W Bianco, Rosé & Rosso -

made dry, in the ancient tradition

Sicdes
8 each
GEM POTATOES - rosemary, garlic : BROCCOLINI - garlic breadcrumbs
FETTUCCINE - butter or pomodoro : HEIRLOOM CARROTS - tangy ricotta
FRENCH FRIES - garlic, parmesan, italian herbs
CALABRIAN MEATBALLS - all-natural beef, pomodoro sauce
HOUSEMADE FOCACCIA - rosemary, sea salt 5
Before placing your order, please inform your server if a person in your party has a food allergy.
* May contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood,

shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
At Corso, we automatically charge a gratuity of 20% to parties of 8 or more.




	CORSO
	Summer 2026 Restaurant Week Dinner
	Welcome, Famiglia, to Our Italian-Inspired Restaurant & Market!
	3-COURSES $40 please order all courses at once - thank you!

	Starters
	CAESAR traditional dressing*, croutons, parmigiano reggiano
	CHANTARELLE ARANCINI (v) mushroom risotto, mozzarella, pomodoro & calabrian chili sauces
	CREAMY TOMATO SOUP (v) san marzano tomatoes, peroni, basil & ricotta
	SEARED TUNA CRUDO* calabrian chili emulsion, lemon, olive oil +6
	GAMBERI FRITTI tempura shrimp, lemon, garlic, capers, parsley +8

	Housemade Pastas & Entrées
	Add Burrata to any Pasta 6 Substitute Gluten Free Rigatoni 3
	FETTUCCINE ALFREDO housemade pancetta, peas, generous black pepper
	CAMPANELLE ALLA ROMANA trumpet-shaped pasta, crumbled italian sausage in creamy pomodoro sauce, fresh basil
	SPAGHETTI AL PESTO (v) calabrian chili, pine nuts, parmigiano, lemon breadcrumbs
	LOBSTER RAVIOLI pink lobster sauce, parsley
	CHICKEN CORSO lemon, chile, sage, garlic, broccolini
	VODKA CHICKEN PARM crispy chicken, spaghetti, vodka sauce, mozzarella  +6
	TUSCAN STEAK striploin*, rosemary, garlic, gem potatoes +15


	Desserts
	HAZELNUT CHOCOLATE CHEESECAKE graham cracker crust, hazelnut cream
	FIG LEAF PANNA COTTA delicate custard, almonds, preserved figs
	TIRAMISU coffee-laced ladyfingers, mascarpone, cocoa
	ESPRESSO 5   CAPPUCCINO 6
	RW Special! 15
	Savor all three: Bianco, Rosé & Rosso -  made dry, in the ancient tradition


	Lambrusco Flight
	Sides
	8 each
	GEM POTATOES - rosemary, garlic  :  BROCCOLINI - garlic breadcrumbs FETTUCCINE - butter or pomodoro  :  HEIRLOOM CARROTS - tangy ricotta FRENCH FRIES - garlic, parmesan, italian herbs CALABRIAN MEATBALLS - all-natural beef, pomodoro sauce HOUSEMADE FOCACCIA - rosemary, sea salt  5



