WINE LIST

Bianchi Glass / Bottle
Pinot Grigio, Rocca Bianca 2009, Alto Adige................... $7.50 / $28.00
Grechetto, Scacciadiavoli 2008, Umbria........eeueuiiiueunnennn. $8.00 / $29.00

Soave, La Cappuccina 2009, Veneto..........iuiriniiinnennnnn.. $8.50 / $34.00
Falanghina, Petilia 2009, Campania.........euueuiiunnennennnan.. $9.00 $38.00

Chardonnay, Castel Venus 2008, Sicilia............couuiiiiinn... $9.00 / $38.00

Grillo, Feudo Montoni 2008, Sicilia@......eiuiuinininnnnnnnnnn $10.00 / $39.00

Fiano D’Avellino, Petilia 2008, Campania.............coeuen... $10.00 / $39.00
Sauvignon Blanc, Dorigo 2009, Friuldi...........c..coeieiionn... $10.50 / $40.00
Vermentino, Donnikalia 2008, Sardegna.........ueueuiieeeaeeeananananannn. $40.00

Gavi, Di Gavi 2007, PilemMOnte. ...ttt e e e e e $54.00
Chardonnay, Maurigi “Terre Di Sofia” 2006, Sicilia.................... $59.00

Frizzanti

Prosecco, Drusian “Gujot”, Valdobbiadene, Veneto............. $8.00 / $36.00

Lambrusco Rose, Zucchi, Emilia.......c.uuiiriiimn it i $39.00

Rossi

Chianti, La Cipressaia 2007, TOSCANA ...t turereeenenenanananns $8.00 / $34.00
Sangiovese, Tudernum “Colli Martani”, Umbria.................. $8.00 / $34.00
Montepulciano D’Abruzzo, Bricco al Sole 2008, Abruzzo..... $9.00 / $38.00

Negroamaro, Due Palme 2005, Puglia...........coouiuiiiunniiannnn... $9.50 / $39.00

Rosso Di Montepulciano, La Calonica, 2008, Toscana......... $9.50 / $39.00

Barbera, Rapet 2007, PiemOnte.......c.uiiniiniineeeienaanannn. $10.00 / $40.00

Primitivo, Piana Del Sole 2007, Puglia........c.viuiuinenennn.. $10.00 / $40.00
Nero D’Avola, Feudo Montoni 2008, Sicilia...........cceeuevno... $11.00 / $42.00
Valpolicella, Della Crosara 2008, Veneto........ooiiuuiiiiineinnnaennn.. $43.00

Cannonau, Ferruccio Deiana “Sileno” 2006, Sardegna.............eeeue... $44.00
Aglianico Russo, “Macri” 2005, Campania...........ceuuiiiiineennnaennnnn. $45.00
Rosso di Montefalco, Antonelli 2006, Umbria........c..eueueuienennenenn.. $46.00
Rosso di Montalcino, Mastrojanni 2008, TOSCANA....eueuerenenenenennn.. $48.00

Chianti Classico Riserva, Villa Trasqua 2005, ToscCana................ $54.00
Barolo, Terre del Barolo 2005, PiemoOnte........ooiuiiiinnenennen.. $63.00
Cabernet Franc, Maurigi “Granny” 2002, Sicilia........cceviuiiniininennn.. $84.00
Amarone, Trabucchi 2002, VenetO. ... ...t e e e e e e e $92.00
Brunello di Montalcino, Caprili 2003, TOSCANA....uterueeeereeenenen... $98.00
DESSERT WINE

Vin Santo, Zari, TOSCaANa. ...t e e $6.00 / $39.00

Panna Cotta $9.00
cooked cream topped with extra

aged balsamic vinegar

Semifreddo $9.00
almond and pistachio semifreddo
with chocolate sauce

Tiramisu $9.00
"pick me up": a light cake
infused with coffee, layered

with mascarpone and topped with

powdered cocoa

Torta di Cioccolato $8.00
flourless chocolate cake

Sicilian Cannoli $8.00
baby cannoli stuffed with
sheeps’ milk ricotta

Ricotta Cheesecake $8.00
traditional cheesecake made wit}
soft ricotta cheese

Affogato $9.00
espresso poured over gelato
(vanilla or hazelnut)

Selected Gelato $8.00
choice of wvanilla, strawberry,

hazelnut or pistachio

Biscotti $7.00
vanilla, almond, hazelnut

and sesame cookies

BEVERAGE AND COFFEE

coke...............83.00 americano.........
diet coke..........$3.00 iced americano....
sprite.............$3.00 tea...............
limonata...........$3.00 iced tea..........
aranciata..........$3.00 espresso..........
chinotto...........$3.00 espresso decaf....

cappuccino........
latte.............
iced cappuccino...
macchiato.........
cioccolata calda..

WATER (.5 liter/ 1 liter)

pellegrino sparkling.$3/$5
acqua panna still....$3/$5

GIFT CARDS ARE AVAIABLE - 20%

GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE - VISIT US AT WWW.TREOTTO.COM - EXECUTIVE CHEF:

.$2.50
.$3.50
.$2.50
.$3.50
.$2.50
.$2.50
.$3.50
.$3.50
.$4.50
.$2.75
.$4.00

SALVATORE FRATERRIGO

HOURS:

SUNDAY - MONDAY - TUESDAY - WEDNESDAY - THURSDAY 12:00PM - 10:00PM / FRIDAY - SATURDAY 12:00PM - 11:00PM



