
April 2-12  #BRW26 
Cali’s Sports Bar & Kitchen

BERKELEY RESTAURANT WEEK MENU

Cali’s Harvest Prawn Bowl $30
Grilled blackened prawns served over herbed red quinoa, accompanied by a medley

of roasted crimini mushrooms, asparagus, artichoke hearts, and caramelized red
onion. The dish is finished with rustic chopped roasted garlic and lightly dressed with
a house blend of green goddess and pesto vinaigrette, bringing layered herbaceous
depth and richness. A delicate sprinkle of toasted white sesame seeds adds a subtle

nutty contrast

Ginger Spritz Cocktail $14
Choice of house vodka or gin (guest’s preference), Aperol, fresh lime juice, house-

made ginger syrup, and house champagne

Support the Berkeley Food Network’s mission
to end hunger and poor nutrition at
www.BerkeleyFoodNetwork.org

Berkeley Restaurant Week menu subject to change.
Final menu will be presented upon arrival.

Reach out to restaurants to inquire about vegan and gluten-free options available.

 Seeds of Spring Special     |     🌱 Plant Based - Vegan/Vegetarian

BAMPFA is offering $12 gallery admission
or film tickets to Berkeley Restaurant
Week diners with a dining reservation or
proof of purchase.
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http://www.berkeleyfoodnetwork.org/donate
http://www.berkeleyfoodnetwork.org/donate
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