
ANTIPASTI  
Arancina al rag uÕ $11.00  
stuffed saffron rice ball w/beef  
ragout, peas and tomato sauce  
Caponata con crostini $10 .00  
sweet - and - savory Sicilian eggplant  
and pepper ratatouille, c rostini  
bread  
Carpaccio di manzo $9.00  
beef carpaccio,  lemon and olive oil  
dressing, arugula and  shaved  
parmigiano  
Polpette al sugo con  crostini   
$9.00   
meatballs braised in tomato sauce  
with garlic crostini bread  
Melanzane alla parmigiana   
$11.00  
eggplant timbale with tomato,   
basil and mozzarella  
Frittura di calamari e  
Zucchini $14 .00   
fried calamari and  zucchini served  
with a spicy marinara sauce  
Polenta morbida con funghi  
al tartufo  $13 .00  
creamy p olenta  with truffled  
mushrooms  
Zuppa di cannellini  $9.00  
I talian organic cannellini bean  
soup w/carrots and  onions  
Polipo grigliato $13 .00  
grilled marinated octopus with  
Òsalmori glio Ó sauce and a  fennel                      
orange salad  
 

INSALATE 
Caprese $9.00  
bufala mozzarella, tomato, basil  
and extra virgin olive oil  
Insalata Cesare con  
pollo/gamberi $10.00/$11 .00   
romaine lettuce  with anchovy   
vinaigrette ,  garlic crouton s  with a  
choice of chicken or  shrimp  
Rucola e parmigiano  $8.00  
arugula, green apple,  shaved  
par migiano and balsamic vinegar    
Frutta Secca e Gorgonzola $8.00   
tomatoes, roasted peppers,  gorgonzo la   
cheese,  dried fruit and  nuts with   
balsami c dressing 	
  
	
  PASTE 
Spaghetti al pomodoro  $12.00   
homemade fresh tomato  sauce ,  garlic and basil  
Orecchiette con acciughe,  Broccoli  r abe,  
mollica $14.00  
durum grain Òorecchiette Ó pasta with anchovies ,   
broccoli rabe and  bread crumbs  
Trenette al pesto Trapanese $13.00  
handmade Òtrenette Ó with  Trapanese pesto:  
almonds,  garlic, tomatoes and basil  
Pappardelle al raguÕ  dÕanitra $16 .00   
homemade pappardelle with duck con fit ragout  
Fettuccine ai funghi  $14 .00  
homemade fettuccine  with mixed wild mushrooms 	
  
Rigatoni alla ÒNormaÓ $14 .00    
durum grain pasta with fresh tomato, eggplant  
and dry ricotta cheese  
Spaghetti alla chitarra  $15 .00  
homemade spaghetti with lamb ragout and  
goat cheese !
Ravioli di ricotta con burro !

e salvia  $16.00   
homemade ravioli filled with spinach and  
ricotta in  a butter sage sauce  
Linguine alle vongole  $17 .00   
durum grain linguine pasta with saut Žed clams  
Gnocchi al Ragu Õ $14.00  
homemade potato dumplings with meat ragout  

SECONDI 
Pollo   $19.00   
pan roasted chicken breast with Òpeperonata Ó: potato, 
bell peppers,  onions and basil !
Tagliata di Manzo  $21.00   
skirt steak (sliced), saut Žed broccoli rabe with  
a balsamic vinegar reduction !
Salmone  in crosta $23 .00  
potato encrusted organic salmon,  saut Žed mixed vegetable 
over a lemon and orange emulsion  
Branzino  $24 .00   
pan ro asted Mediterranean sea bass fil et with saut Žed 
spinach, pine nuts, raisins and celery root sauce  
Tre Otto cheeseburger  $14 .00  
tomato, lettuce, mushrooms, crispy pancetta,  
caramelized onions,  emmenthal cheese  and sweet pickles  

PANINI   $11.00   
Panino al pollo :  chicken  
cutlet, arugula, tomato,provolone 
cheese with a lemon dressing  
Caprese :  tomato, mozzarella and 
basil  
Norcino :  Italian sausage,  
saut Žed spinach, mascarpone  
and buffalo mozzarella  
Lombardo :  bresaola , arugula,  
parmigiano with a lemon dressing  
Italiano :  cacciatorini, ham, 
prosciutto, roasted peppers,  
basil and provolone cheese  
Tonnarolo :  tuna in olive oil 
with tomato, red onions, romaine, 
black olives and oregano  
 

FOCACCE    $10.00  

Al prosciutto crudo :   
prosciutto crudo,  mozzarella and 
oregano  
Alla mortadella :  mortadella,  
emmenthal cheese  and romaine  
Al prosciutto cotto :   
rosemary ham, provolone cheese   
pink sauce and sweet pickles  
Al pollo :  grilled chicken,  
basil,  romaine, roasted peppers  
and mayonnaise  
	
  

	
  

	
  

PIZZE      12Ó/18 Ó 
 

Margherita .. ... $13.00/19.00  
mozzarella, tomato,  basil, oregano  
Pugliese .... ... $15.00/24.00  
mozzarella, tomato,  hot Italian 
sausage, broccoli rabe !
Capricciosa . ... $16.00/27.00 !
mozzarella, tomato, Italian ham, 
mushrooms,  artichokes, spicy salami  
Romana...... ... $15.00/24.00   
mozzarella, tomato,  prosciutto 
crudo, mushrooms !
Bianca ..... ... . $14.00/22.00   
mozzarella, gorgonzola, ricotta, 
parmigiano  
Vegetariana . ... $14.00/22.00  
tomato sauce, mozzarella, bell 
peppers, zucchini, eggplant, basil  
Trentino .... ... $14.00/22.00  
tomato, mozzarella,  gorgonzola 
cheese, speck  
Al tonno .... ... $16.00/27.00  
tomato, mozzarella,  tun a in extra 
virgin olive oil, ca pers, red 
onions  
Oreganata .. ... . $13.00/19.00   
tomato, garlic, pecorino cheese, 
anchovies, oregano  
Parmigiana .. ... $14.00/22.00  
tomato, mozzarella,  eggplant, 
basil,  parmigiano cheese  
Al prosciutto  
Crud o.......... $16.00/27.00   
tomato, mozzarella, rucola,  
prosciutto crudo , shaved parmesan   
Caprese .... ... . $14.00/22.00  
fresh tomato, mozzarella,  basil 	
  

SIDE DISH ES  $ 8.00  
ÒPeperonata Ó:  potato, bell peppers, onions, basil   

Saut Žed broccoli rabe or spinach:  olive oil, 
garlic, red chili  peppers   
Saut Žed mix vegetable:  carrots, string beans, 
zucchini, spinach, broccoli rabe, garlic, olive oil  

WINTER 2010/11  

_______________________ _________________ ___  
 

LUNCH MENUÕ 
	
  

GIFT CARDS ARE AVAIABLE  -  20% GRATUITY WILL BE ADDED TO PARTIES OF 6  OR MORE -  VISIT US AT WWW.TREOTTO.COM -  EXECUTIVE CHEF: SALVATORE FRATERRIGO    

HOURS:   SUNDAY -  MONDAY Ð TU ESDAY Ð WEDNESDAY Ð THURSDAY 12:00PM Ð 10:00PM  /  FRIDAY Ð SATURDAY 12:00PM -  11:00PM  


