
 

 

 

 

Greens  with shallot, red radish, frisee, sherry vinaigrette          

Heirloom Beet Salad , chevre, candied walnuts, sherry vinaigrette       

Caesar  Salad, romaine, pecorino, crispy bread    

 

 

 

 

 

 Sandwiches 

Trezo Burger, cheese, bacon, crispy onion, dijon aioli  

Italian Beef, roast beef in natural jus, spicy giardinieri  

Pizza 

Margherita ,  tomato, fresh mozzarella, basil                                 

Gril led Chicken , spicy peanut sauce, slaw  

Pasta 

Smoked Ricotta Ravioli,  tomato, basil, arugula 

Trofie ,  La Quercia prosciutto, lump crab, garlic cream, red chili, herb 

crub  

                                                                                                                                  

                                        

*Parties of 12 or more are required to select 2  options from course 1, 3 options from course 2 & 

2 options from course 3.  

 

Mocha Bread Pudding , coffee anglaise, whipped 

cream, espresso dust 

Spiced Pear & Cranberry Cobbler , whipped 

cream, streusel  

Beignets , chocolate sauce, butterscotch sauce  

 

 

*EATING IS AN ADVENTURE…..Items are cooked to order and consuming undercooked or raw meats and 

seafood may increase your risk of food borne illness. We use nuts and nut-based oils in some of our menu items. 

If you are allergic to nuts, or any other foods, please let your server know. 

                         C o n t a c t  T a y l o r  P a r r y  o u r  e v e n t s  c o o r d i n a t o r  t o  b o o k  y o u r  n e x t  s p e c i a l  e v e n t !  

 

 

 

 

 

FIRST COURSE 

 

 

 

 

 

SECOND COURSE 

 

MAIN PLATES 

 

 

 

 

THIRD COURSE 

 

Lunch 

$25.00 

Per Person 



                                       

 


