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the flavor of italy
PIZZERIA
Flat Breads
Tomato & Mozzarella 10
Mozzarella, plum tomatoes, and sweet basil
Mushroom and Vegetable 10

Tomatoes, mozzarella, artichokes, roasted peppers,
grilled zucchini, and mushrooms

Pepperoni 12
Tomatoes, mozzarella, and pepperoni
Arugula & Prosciutto Flatbread 12
Basil pesto, fresh tomatoes, mozzarella
APPETIZERS
Antipasti
Bruschetta alla Toscana 8

Sun-dried tomatoes, gatlic, basil, extra virgin

olive oil, with garlic parmesan and crostinis

Calamari 11
Crispy calamari, spicy marinara and

fresh lemon

Beef Carpaccio 13
Arugula, basil oil, shaved parmesan

SOuUP

Zuppa
Bean Soup 6

Hearty Italian white bean soup with chopped
escarole topped with mini mozzarella Panini
Minestrone Soup 6

Diced seasonal vegetables, tubetti pasta, vegetable broth

SALAD

Insalata
Caesar Salad 10
Romaine hearts, seasoned croutons,
Parmigiano-Reggiano
Italian Chop Salad 11
Chopped romaine, Italian marinated vegetables,
shaved parmesan, crisp pancetta and
honey Italian dressing
Tomato Caprese 12
Buffalo mozzarella, fresh basil, extra virgin olive oil,
balsamic
Trevi’s House Salad 10
Mixed greens, shredded carrots, endive,
shaved fennel, and gorgonzola white balsamic
vinaigrette

$

Pasta
Gnocchi with Short Ribs 22
Potato gnocchi, tomato fondue, beef short ribs,
baby spinach, grated parmesan

Linguini with Clams 19
Manila clams, linguini, and butter garlic sauce
Mushroom Porcini Ravioli 19

Porcini filled pasta, vine ripe tomatoes, and
lobster cream sauce

Spaghetti and Meatballs 16
House recipe meatballs, spaghetti, marinara, Parmesan
Rigatoni 17

Spicy Italian sausage, roasted peppers, Pomodori sauce,
ricotta salata, parmesan, provolone

SPECIALTIES

Specialita
Chicken Parmesan 23
Lightly breaded, fresh mozzarella, marinara
Veal Milanese 32

Lightly breaded bone in veal chop, pan roasted,
arugula salad, natural veal jus

Tuscan Steak 36
Pan seared 140z Piedmontese rib eye, roasted
cippolini onions, radicchio, and balsamic cream

Sea Bass 28
8oz Chilean sea bass wrapped in prosciutto, soft
polenta, and lemon oil

Salmon and Portobello Mushrooms 25
8oz salmon filet crusted with Portobello mushrooms
and cannellini beans

Filet of Beef Florentine 36
Prosciutto wrapped, gorgonzola fondue, sautéed spin-
ach, oven dried tomatoes

Veal Scaloppini 30
Herbed polenta, baby carrots, crimini mushrooms, demi
glace

Chicken Piccata 26

Risotto, lemon caper sauce, asparagus

SIDE ORDERS

Contorni

Spinach 5
Olive oil, garlic, fresh lemon juice

Asparagus 5
Steamed or Sautéed

Broccoli Rabe ¢
Steamed or Sautéed

Pasta 5
Linguini or Spaghetti

WINES BY THE GLASS
Vino al Bicchiere

White Wine 30z. 6oz.
Chandon Brut Classic Sparkling, California 7 12
Beringer White Zinfandel, Napa Valley, CA 4 7

Brancott Sauvignon Blanc, New Zealand 5 9

Ecco Domani Pinot Grigio, Italy 5 9

Whitehaven Sauvignon Blanc, New Zealand 6 10
St. Supery Sauvignon Blanc, Napa California 8 13
Christine Andrew Viognier, Lodi California 6 10
Trimbach Riesling, Alsace France 7 12
Bollini Chardonnay, “Barricato 407, Italy 5 9

Laroche Chablis, Burgundy, France 7 12
Cecchi, Vernaccia di San Gimignano, Tuscany 5 9

Stoneleigh Chardonnay, New Zealand 7 11
Kendall Jackson Chardonnay, California 6 10
Merryvale Starmont Chardonnay, Napa CA 9 15
Sonoma Cutrer “RRR” Chardonnay, California 8 14
Santome Prosecco, Extra Dry, Italy 6 10
Red Wine 30z.  6oz.
Sterling Pinot Noir, Central Coast California 5 9

La Crema Pinot Noir, Sonoma Coast CA 7 11
Artesa Pinot Noir, Carneros California 9 15
Sebastiani Metlot, Sonoma County California 6 10
Simi Merlot, Alexander Valley California 7 12
Ravenswood Zinfandel, Lodi California 5 9

Jacobs Creek Reserve Shiraz, South Australia 7 11
Graffigna Grand Reserve Malbec, Argentina 8 13
Kendall Jackson Meritage, California 7 12
Jacobs Creek Reserve Cabernet, South Australia 6 10
Geyser Peak Cabernet, Alexander Valley CA 7 12
William Hill Estate Cabernet, Napa, CA 8 14
Chateau Bellegrave, Pauillac, Bordeaux, France 10 18
Merryvale Starmont Cabernet, Napa CA 9 15
Checci Chianti Classico, Tuscany, Italy 5 9

Masi Ripasso, “Campofiorin”, Tuscany, Italy 7 12



