
Palm Desert Restaurant Week:
Castelli’s

(760) 773-3365

1st Course

Choice Of:

Insalata di Casa
Insalata di Caesar
Insalata di Spinaci
Fresh Minestrone

Entree

Fresh Scottish Salmon
Oven broiled, served with a light sauce of white wine, lemon, butter and

capers
Vitello alla Parmigiana

Fresh, thinly sliced, pounded veal, sautéed & topped with our own zesty
marinara sauce, melted parmigiana & mozzarella cheeses

Castelli’s Pork Chop
Center cut chop, marinated in fresh herbs & seasonings, charbroiled, served

in a sherry wine glaze with fresh caramelized apples
Pollo Al carciofa

Charbroiled boneless breast of chicken, topped with a sauce of white wine,
fresh mushrooms, quartered artichoke hearts and fresh herbs

Linguine di Mare
Pasta with tender baby calamari, shrimp, baby lobster, scallops, fennel &

diced green onions, finished in our special marinara sauce.
Entrees served with fresh steamed vegetables or pasta

Dessert – Choice of One
Chambord Sundae

Spumoni Pie
Tiramisu

New York Style Cheesecake


