
imbibe / devour:
damilano langhe arneis 
selvapiana chianti rufina
gnocchi with lucanica sausage & peas
calamari & ceci salad
veal scallopini al limone
braised lamb neck with porcini spaetzle
kamut tagliatelle with zucchini & ricotta
spiced ricotta cake

la quercia
excellent italian bistro

3689 west fourth avenue.  corner of alma
604.676.1007  www.laquercia.ca

tue - sun 5 - 10p

opened in 2008.  owner / chefs: adam pegg and lucais syme
$$ - $$$: all major credit cards accepted

dinner.  wine / beer.  reservations recommended

kitsilano

If I were a grouchy person, I could almost imagine get-
ting mad at La Quercia. Why? Because from this day 
forward, I will always compare my homemade gnocchi 
to their pillow-y puffs of perfection. From here on out, 
when I am mixing together potato and flour and at-
tempting to not overwork the dough, the distraction of 
the memory of La Quercia’s perfect gnocchi will surely 
cause one too many kneads and I will be serving leaden 
lumps instead of dumplings. Seeing as how I am not a 
grouchy person, I will ignore the possibility of lumps 
and look forward to my next visit to La Quercia.
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