Sta rters

Mcclitcrrancan olives-marinated with fresh rosemary, garlic & lemon

ShrimP ScamPi-sautéed with fresh garlic, lemon, white wine & butter

OCtOPUS— tendergri”ed octopus served with a lemon vinaigrette & organic mixed greens
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Baked goat cheese - plum tomato basil sauce, rosemary flatbread

Grilled mozzarella & prosciutto- fresh mozzarella wrapped with prosciutto, lightly grilled &
served with pesto sauce 8
Gri”ccl Point_juclith calamari rings- spicy tomato sauce 8
T raditional minestrone soup- with prosciutto and borlotti beans

Cup3.50 Bowl 5

Salads

WOOCI-OVCn roastccl vcgctablcs- tossed with mixed greens, house vinaigrette & Pecorino romano

cheese, drizzled with first cold Pressed olive oil and balsamic g]aze& 7

Gri”ccl Cacsar~ romaine we&ge drizzled with housemade (Caesar dressing 7
with grilled chicken breast 10 with grilled calamari 4
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Organic arugula~ tossed greens in ]talian vinaigrette, roasted pecans, gorgonzola cheese and

’coPPe& with crispg pancetta 7

Ca rese salad- with vine ripened tomatoes, fresh mozzare”a, first cold pressed olive oil, balsamic
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\/inegar, and fresh basil 8

Fasta dishes

ShrimP ravioli — filled with roasted peppers, spinach, Pecorino romano & roasted garlic butter i9

SPagl‘lctti~ “carbonara” a creamy cheese sauce with crispy pancetta, mushroom fygri”ec{ chicken 1 7
Bakcd penne- penne pasta, marinara sauce, pePPeroni, sPicg fennel sausage,

mozzarella & Provolone cheeses 16
FaPPardc”c- wide noodle pasta with sautéed shrimp, baby spinach tossed in

Parmigiano cream sauce 18

Vegetarian entrees

Frimavcra- whole wheat spaghet’ci, zucchini, brocco!i, mushrooms and sPinach tossed with aioli &
pecorino cheese 16

Fann& tossed with ricotta cl'xcese, sPinacl'r, roasted mushrooms and roma tomato gariic sauce 16

WOOCI oven roasted seasonal vcgctablcs with first cold Pressecl olive oil, balsamic glazecl and
whole wheat herb flatbread 16



trattora 7_7_5 /.
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rustic itallan dinin ?N‘\
Main course /.

Tilapia pan scared, topped with vegetable stewed (spinach, artichoke hearts & fresh tomato) 19
(Grilled salmon fillet- with lemon cream sauce & essence of basil and vegetables of the day 21
Shrimp scamPi-sautéed with fresh garlic, lemon, white wine & butter served over Cape”ini 22
Chicken parmesan- lightly breaded topped with mozzarella & provolone serve over spaghetti 17

Gri"ccl kurobuta Pork ChOPS— with apple & Figs chutneg and roasted garlic mashed potatoes 20
Girilled “PRIME ? 12 0z New York strip steak with gorgonzola tl‘lgmejus and grilled

mascarpone Po]enta 29

Gri”ccl {:ilct mignon 6 o0z center-cut black angus toPPec{ with herb butter and roasted garlic

mashed potatoes 24
Wood-fired pizza

our thin crust 117 Pizza ’is made with organic whole wheat flour

bLT— oven roasted roma tomato, Pancetta, arugula & house cheese 15
Thc goat— roasted red pepper, sPicg fennel sausage, goat cl'xecscj basil Pes’co, house cheese 15
3 little Pigs~ tomato sauce, spicg fennel sausage, PCPPcroni, pancetta, house cheese 16
Wiscgu3~ tomato sauce, roasted peppers, caramelized onion, sPicy italian sausage, house cheese 16
Thc 225 ~tomato sauce, cremini mushrooms, red onion, roasted red peppers, house cheese 16
Marghcrita ~tomato sauce, fresh mozzarella and basil 14
Bianca-house cheese,gorgonzola, sweet caramelized onions i5
Funguy ~ cremini mushrooms, smoked mozzarella 14
Grcci(~tomato sauce, fresh tomato, house cl’xeese, Fc’ca, kalamata olivcs, red onion, oregano 4
blg cl‘lccsc —~ tomato sauce, mozzare”a, Provolone, gorgonzo]a, Pecorino romano 4
Littlc cheese -tomato sauce, mozzarella 13
Makc your own ~ tomato sauce, house blend cheese, additional toPPings are extra i3

TOPPings
spicy fennel sausage, Pepperoni, Prosciutto, gri“ecl chicken, pancetta, red onion, caramelized onion,
kalamata olivcs, cremini mushrooms, arugula, roasted red peppers, sPinach, fresh mozzare”a, gorgonzola,

goat cheesel smoked mozzare“a, extra house cheese 2 each



