LA TRATTORIA

NAPLES

3-COURSE DINNER « %39.00 PER PERSON

CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

FIRST

Arancini
(2) stuffed With Asiago Cheese And Eggplant

Tricolore Salad
With Wonton Strips In A Sweet Thailand Dressing

ltalian Hummus
With Herbs Pinenuts Dressing And Rosmary Garlic Focaccia

SECOND
Beef Short Ribs

With Barolo Sauce, Tricolore Carrots And Mashed Potato

White Pizza OR Calzone

With Broccoli, Salsiccia And Ricotta Cheese

Gnocchi Alla Sorrentina

Served In A Bread Bow!

Mediterranean Branzino

With Mashed Potato And Asparagus In A Livornese Sauce
Tableside Risotto Cacio E Pepe (+$5)
In A Cheese Wheel With Truffle
Second Course Add Ons: Add (2) King Prawn, Whole Lobster, Or 8oz Filet Mignon (+$15)

THIRD

Torta Della Nonna
Caramel Cheesecake

SIZZLE DINING COCKTAIL ,

@F] Limoncello Spritz $14 SIZZLE
()

#DINEWITHPURPOSE SEPTEMBER 5 - 25, 2024
THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON /[ DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



