
T H E  W E S T I N  L A  P A L O M A  R E S O R T  &  S P A

A R I Z O N A  R E S T A U R A N T  W E E K

S E P T E M B E R  1 8  –  2 7 ,  2 0 2 6

P R I M E R O
S E L E C T  O N E

S E G U N D O
S E L E C T  O N E

Calamari
fra diavolo | arugula | grilled lemon

Sea Bass Puttanesca
fingerling potato

Fig & Goat Cheese Flatbread
prosciutto

Osso Buco
risotto | heirloom carrot

$55
PER GUEST

Exclusive of tax and gratuity · Available nightly during Arizona Restaurant Week

Please inform your server of any allergies or dietary restrictions

D U L C E
S E L E C T  O N E

Pumpkin Entremet
pumpkin mousse | citrus caramel | pepita praline

Choco Taco
pomegranate res wine crémeux

short crust shell | brownie mousse


	ARIZONA RESTAURANT WEEK
	SEPTEMBER 18 – 27, 2026

	PRIMERO
	Calamari
	Fig & Goat Cheese Flatbread

	SEGUNDO
	Sea Bass Puttanesca
	Osso Buco

	DULCE
	Pumpkin Entremet
	Choco Taco

	$55
	PER GUEST


