Tlelwo Trattorlo

antipasti
Chareuterie Board and Artisan Cheese, Romas, Artichoke and Cltrus Cured Olives
10/14
Crob and Avtichoke Dip 14
Calamare due; Grilled and Fried, Spicy Tomato and Lemon Aloll 14
Steamed Mussels with Smoked Sweet Onlons, Balsamle and Ticlnwo Cured Pancetta
14
House quocehl with Red Sauce, Basil and Mozzarella di Bufala 12/18

Zuppe

Minestrone £
white Bean with Pawncetta and Lacinato Kale €
Zuppe del Glorno €

insalata
caesar €
Apples and Frisee with warm Balsamic, Gorgonzola and Candied wWalnuts 9
Local Goat Cheese and Grapes with Arugula and Almonds in Prosseco Vinailgrette 9

pasta
Linguini alla dlavola with Mussels, Shrimp and Crab 29
Lasagna Ticlnese 20
wild Mushroom Fettueelne with Sherry Cream and Local Goat Cheese 24
cavatoappl alla Pomodoro 1€ with Creminelll Sausage 22
Pasta del Glorno DR

pizze
Margherita......the Classic 14
caroveelized Onlons with Tielno Sausage and Gorgonzola 16
Prosciutto, Mozzarella di Bufala, Arugula 16
Pepperont and Portabella 16

rent
House Smoked Scottish King saLmoPm Black pepper and Lemon Fettuecine 20
veal Plcatta with Spinach and Chive Guocehi 22
Eggplant Parmesan 20
Rosemary and Fennel Crusted Buffalo Rib Chop, Fried Potatoes and Poreini Ragout
=7
Berkshive Pork Shank with Polenta and Herbs, Braised Fennel 26
Orange Roasted Chicken with Black Truffle and Pumpkin Stuffing, Pancetta Gravy
26
Pesce del Glorno DR
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