TREFIANI
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ANTIFPASTI

Antipasti Misti alla T re Fiani.
A selection of hot and cold house 5Pecia|ties served tableside for two or more

[lomemade mozzarella, calamari, eggplant rollatine, Prosciutto, brie bruschetta,

roasted PCPPCI‘S and mushrooms

i 6PP
add shrimP for $2 more

]mPor’ceci Prosciu’cto ham with melon “carPaccio”

8
Beef CarPaccio with chiffonade arugulaj mustard aioli and shaved Farmigiano cheese
12
f:resh Mozzare”a made on Premise clai]y with vine~riPenec1
tomatoes, roasted peppers and basil
10
De]aware Ba9 Ogstcrs on the half shell served with
traditional cocktail sauce and cilantro mignonette
12 ' dozen
2% dozen
Baked Littlencck clams stuffed with clﬂorizo, peppers and Parmigiano
12
Our]camous local fried calamari tossed in an |talian sweet and sour sauce

14

1 8% gratui’cies added to Parties of six or more

We Pride ourselves in using the finest, freshest, sustainable, local ingreclients, in season

www.trepiani.com




SALADS

Mr. McGregor’s mixed field greens with garclem vegctab]cs and agccl shcrrg and herb vinaigrette
7

Local [Heirloom ] omatoes with gar]ic chips, olive oi], basil and sea salt
9
Caesar salad with a blend of romaine and red oak leaf ]cttuccs,
Belgian endive, sPiC9 gar]ickg croutons
7
Local Bxbb lettuce with vine~riPene<:1 tomato, onion, }:)acon, artisinal blue cheesej
croutons, oregano, olive oil and balsamic vinegar
8
Tomato, arugu]a and goat cheese salad
8
Watermelon salad with {:riscc, toasted a]monds, feta cheese and balsamic syrup
9
Aclcl chicken to any salad $5.50
Add shrimp $6.50

ENTREE SALADS

Salumi Salad; local arugula, ]oca”g made soppresatta, Fiocchetti, Prosciutto and olive oil
12
Crabmcat and avocado salad with radicclﬂio, tomato and cilantro-lime vinaigrette
15
Chickcn Milanese salad with roasted tomato, arugu]a, Parmigiano cheese crisps and lcmon—gar]ic vinaigrette
P4
Girlled Cl’vicken Fai”ard Salad; Tl‘nin chicken cutlet quick]g gri”ccl with olive oil and rosemary served with
local baby greens, tomato and shaved Parmigiano cheese

14

As Seen on the T\/ }:ood thwork
Garclen Statc Sca{:oocl Fanzane”a Salad. Littic neck c]ams, sca”ops and calamari

quickly sautéed with gar]ic, Fennel, vine~riPened tomato, cucumber and basil with a bread crisP

15

Seaxcood Mixed Gri”



T una, Sa]mon, SHrimP and Calamari char~gri”ed and served over

mixed local greens with olive oil and balsamic syrup

i8

MAIN DISHE S and SANDWICHE S

Tre Burger; [1andmade 100z. Burger secared in a cast iron skillet and served on a toasted ]talian roll with

pancetta, caramelized onions and [Fontina cheese served with herb magonnaisc, fries, Jerseg tomato and
bibb lettuce
15
Plain burger 12 w/cheese 14

SPicg Gri”ed Chicken Breast with avocado, tomato and aioli on toasted ]talian breac{;
served with fennel slaw
14
| obster Club Sandwich, organic bacon, vine~ripened tomato and bibb lettuce
on toasted bread with herb mayonnaise and served with fennel slaw
19
Slicecl Bemc Tenderloin on ciabbatta with arugula, tomato, shaved Parmigiano
and truffle butter served with pommes frites
i8
Eggp]ant Rollatine baked in a terra cotta pot with sPaghetti, four cheeses and tomato sauce
i8
F’an~roas’ced monkfish with clncrrg tomatoes, basi], white wine and butter served with summer vegctablcs and
roasted Potatoes
21
Foachec{ Sa!morw with cucumber salsa and avocado risotto
22
Breast of Chicken sauteed with fresh artichoices, capers, rosemary served with roasted Potatoes
18
Bourbon braised shortribs with whiPPecl potatoes and sauteed sPinach
19

T re Pianiis the Pchect venue for your next event or meeting



PIZZETTE
Authentic Neopolitan~s’c9]e
Fizzet’ce Margherita with fresh mozzare“a, tomato and basil
15
Fizzette with 1068”3 made organic Pepperoni

15

Fizzet’ce with Four Cheeses
14

Fizzette with heirfloom tomatoes, burrata and oregano

14

FASTA
Fcrme with fresh crushed tomato, gar]ic, basil and olive oil
17
Rigatoni with filet mignon tips and gorgonzola cheese
19
Rigatoni, with eggp]antl tomato, capers and olives
18
FMettuccine with shor’crib, sausage, mushrooms, Parmigiano and cream
18
T ortellini alla Bo]ognese; arich tomato and meat sauce
18
Smoked FProvolone Ravioli Al Forno” with sPinacln, roasted gar]ic and cream
21
Angel [Hair with shrimpl c]ams, sea sca”ops and spicg tomato sauce
23
Crispg spaghetti with shrimp, Prosciutto, roasted gar]ic, Parmigiano and cream
22

We suPPort local farmers and Proclucers of fresh qualit9 and artisinal ingredients
www.trepiani‘com

www.slowgoodusa.org



