
K O P  R E S TA U R A N T  W E E K
M A R C H  4  –  M A R C H  1 5

Dinner: $40 per person

A N T I PA S T I
(choose 1)

MEATBALLS
pork, marinara, parmesan, parsley

CAULIFLOWER  V
butter-roasted garlic, parmesan,

parsley, bread crumbs

ARUGULA  V
coal-roasted potatoes, parmesan, taggiasca 

olives, basil pesto, red wine vinaigrette

SESAME HEIRLOOM  V
baby heirloom tomato, baby cucumber, 

sesame, goat cheese, honey balsamic sesame 

vinaigrette

D E S S E R T
(choose 1)

OLIVE OIL CUPCAKE
meyer lemon, sweet cream, basil

CANNOLI
ricotta, candied citrus, chocolate, pistachio

P I Z Z A
(choose 1)

MARGHERITA  V
tomato sauce, basil, mozzarella 

PEPPERONI
tomato sauce, mozzarella, fresh oregano

SPINACH  V
onions, roasted garlic, mozzarella, 

 ricotta fonduta, parmesan, chili flakes

SHROOM  V
roasted seasonal mushrooms, baby onions, 

mozzarella, black garlic aioli, chives

B E V E R A G E S
(choose 1)

SPRITZES 
(Limoncello, Orangecello, Aperol,  

Campari, Elderflower)

DRAFT WINE

DRAFT BEER

V = Vegetarian    VG = Vegan

RESTAURANT 
WEEK

K I N G  O F  P R U S S I A

M A R C H 4 - 1 5

   T H  A N N I V E R S A R Y


