ANTIDASTI
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INSALATA

Insalata della Trattoria
Our House Salad features organic field greens with red onion, oven roasted tomatoes, spiced walnuts and
gorgonzola cheese crumbles is tossed with our famous honey balsamic vinaigrette. 6.

Drunken Fig Salad
Organic field greens have marsala marinated figs, goat cheese & dried cranberries with honey balsamic. 7.

Side Salad

A smaller, simpler salad with fresh tomatoes and honey balsamic vinaigrette. 4.

ZUPPA
Zuppa di Giorno -
Ask your Server about our homemade Soups of the Day. Cup 4. Bowl 6.

PICCOLI PIATTI
(small plates)

Woodfired Pizza

Delicious 5" individual pizzas with whole grain crust come fresh baked from our wood fired oven.
Sausage Pizza ........ red sauce, italian sausage, mushroom
Veggie Pizza .......... basil pesto, artichoke, sundried tomato with goat cheese
Pizza della Sera .... Tonight's special pizza creation

Ravioli della Casa

Our own hand rolled pasta is filled with fresh ingredients and hand cut. 6.
Ravioli Genovese ...... [talian sausage, goat cheese & spinach with marinara sauce
Ravioli della Sera .... Tonight's special ravioli creation

Portabello Ripieno
Grilled marinated Portabello mushroom filled with goat cheese, artichokes & roasted red peppers. 7.

Crostini Trio
Three difterent and delicious smears on our house baked crostini breads. Sundried tomato goat cheese,
herbed goat cheese, and olive tapenade. For (1) 3. For (2) 5.

Eggplant Rollintini
Sauteed thin strips of eggplant are stuffed with goat cheese, fresh spinach & roasted red peppers. 6.

Italian Antipasti Platter
A platter of sausages, meats, & cheeses. Platter for (2) 8. Platter for (4) 14.  Platter for (6) 19.

Winter Caprese
A twist on the traditional fresh tomato summer salad. Tomatoes are oven roasted to bring out their
intensity of flavor and coupled with fresh buftalo mozzerella and topped with our basil vinaigrette. 7.

Tomato Bruschetta
Fresh tomatoes mixed with basil and garlic is served with crostini. For (1) 8. For(2) 5. For (4) 8.
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