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Eoch cheese is sarved with individual
garrishment, crostini and her hcrncﬁem

FRESH CHEVRE
Heartland Creamery, Missouri,
(0ats Milk Cheese

FLEURS DE FRANCE
Saft Ripened Brie, France,
Cow's Milk Cheese

CAMBOZOLA
Triple Cream Gorgonzola, Germany,
Cow's Milk Cheese

MUSSER CHEDDAR
Milton Creamery, lowa,
Cow's Milk Cheese

AGED GOUDA
Beemster Coop Dairy, Holland,
Cow's Milk Cheese

PECORINO ROMANO
Salty Hard Cheese, Italy,
Sheep's Milk Cheese

CHoo=E 1 $8 CHoOOo=E 3 $18
Croose 2 513 CHooseE 4 $22
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CHARCUTERIE
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Add Cured Meats
to Your Cheese Board

SOPRESSATA
Italian dry cured salami

5
PROSCIUTTO
Italian dr_l,lé:ured ham
COUNTRY PATE

Chef’s house E‘IE{IE creation
/
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BRUSCHETTA
B

CHOOSE AMY
COMBIMNATION QF
2. FE

ERIE AND APPLE
with fig spread

FRESH MOZZARELLA
tomato & basil

GOAT CHEESE
caramelized onions
and white truffle

SMOKED SALMON
capers, onion marmalade
& créme fraiche
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@TREZD VINQO ‘WINE BISTRO®
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{ The Quick Bistro Lunch |
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Create your own Bistro Lunch Combination!
CHOICE OF ANY TWO ITEMS...S9

MIXED GREENS - CAESAR 5ALAD -

BABY SPINACH -

STEAMED EDAMAME

CRAB BISQUE - 50UP DU JOUR « TOMATO 50UP

CABO WABO FISH TACOS -

SEARED TUNA SLIDER™ - 1/2 FOUR CHEESE PANINI

TURKEY CLUB SLIDER -

1/2 CHICKEN PANINI
» CHEF’S BRUSCHETTAS

alE Al w¥s wly A w¥e al@ Ll w¥s wts Al ufa L LA il P wFa afa e L] nfa
T W W e W TR W W OTE T T W W W W W R W W W W
TRUFFLEDHANDEUTFHES SERVED WITH FRIES UNMLESS HNOTED
Asiago cheese & garlic aiol SUBSTITUTE SOUP OR SALAD $2
b q | TREZO EUH?EH k smoked
Ground tenderloin topped with pepper |ack, sSmo
C’H,'F'EE'_“‘”D_M",‘;HQFE DIP bacan, onion fritto and dijonaise
With house | ;C corn chips on sourdough with hand cut fries*
12
FRESH LUMP CRAB CAKES CABO WABO FISH TACOS
Champagne butter sauce and macro greens Tequila lime jalapeno slaw, guacamole spread and
15 cilantro on soft shell tortilla with steamed edamame

SWEET CHILE CALAMARI FRIES
Shallots, olive vinaigrette & Vino's red sauce
10
BEEF SHORT RIBS
angus, blackberry agro dolce & terrorized baby camrols
16

ENTREE SALADS

~ SPRING SALMON SALAD
Grilled salman, feld spring greens, avocado, asparagus, lomato
and egg tossed in creamy dill drassing *
13

CHIPOTLE CHICKEN SALAD
Pan fried chicken with mixed greens,black bean and corn salsa,
avocado, peppers and a buttermilk chipotle dressing
11

PEAR AND DUCK CONFIT SALAD
Baby spinach, blue cheese, candied pecans, shallots and shced
pears with bounce berry vinaigrette and crispy duck confit

12

Braised

10

TURKEY CLUB 5LIDERS
Oven roasted turkey, Prosciutlo and Swiss cheese
with thick¢ u.bu:ﬂrl avocado puree, garlic aioll,
lettuce and tomato
10

_ 1 CHICKEN PANINI
Grilled chicken breast, roasted peppers, crisp bacon,
tomato, fonting, smoked jalapeno aioli
FOUR CHEESE PANINI
Smoked cheddar, fontina, mozzarella, and asiago
served with tomato and basil
11

SEARED TUNA SLIDERS
Sesame seared Ahi, cucumber, pickled onion, sprouts
and wasabi créme fraiche with steamed edamame*
12
STEAK SANDWICH
Served open faced with tomato jam, car aﬂell.ﬂ:h
mushrooms, fontina cheese and veal demi-gla
on a bed of onion fritto*
13
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An Ever Changing Creation, Seasonally
Inspired, Locally Sourced..MKT 5

G [BISTRO PLATES | 3

A0DD S3IDE SalLAD OR SOUP..

DAY BOAT SCALLOPS
Seared jJumbo scallops on roasted garlic and parmesan risotto
served with red r[rpf'r'nlttr:rﬂn-:‘ Emany greens

PASTA AL FUNGI
Fresh made spinach pasta with caramelized oyster,

portabella and cr imini mushr ooms, shallots & dry sfier ry Créme

13

LOBSTER MAC-N-CHEESE
Frech macaroni pasta, lobster and three cheeses

15
STEAK FRITES
Grilled hangar steak with a pancetta shallot glaze
& truffled hand cut fries*
16
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with northern white beans

TAS50 HAM

CASTEL VETRANO
olives with
marinated feta

L
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Trezo Tower 6  Carrot Coke Bread Pudding 6  Créme Brulee 6
>
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HOT DRINKS Espresso..2.50 Lotte..4 Cappuccino..4 Tea Selections..4

We use nuts and nut-based oils in some of our menu items. IF you ore allergic to nuts, or any other foods, pleose let your sarver know.
*Consuming row or uncacked meats may increase your risk of food-borne illness,

11570 Ash St. - Leawood, KS - 913-327-VINO www.kctrezovino.com
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