Sharable Stattons

House-made Meatballs 16
Our family recipe of pork, veal, and beef

Baked Clams Oreganata 21
Fresh clams stuffed with Italian breadcrumbs, garlic, white wine, fresh herbs, and evoo

Calamari 21
Lightly breaded, served with mild or spicy marinara sauce

Eggplant Rollatini 18
Ricotta, San Marzano pomodoro sauce

Bruschetta di Trattoria 14
House-made bread, diced tomatoes, garlic, balsamic glaze, basil oil, Reggiano

Filet Mignon Carpaccio* 21
Arugula, capers, mustard aioli, shaved Reggiano

Burrata E Prosciutto 22
Arugula, burrata mozzarella, prosciutto di Parma, evoo, basil

Heirloom Tomato Caprese 14
Fresh mozzarella, heirloom tomatoes, basil, balsamic reduction

(SW and Salad

Pasta E Fagioli Soup 1 |16
Cannellini beans, ditalini pasta, diced prosciutto

Tri-Colore Salad 10 |15
Radicchio, arugula, Belgian endive, shaved Reggiano cheese, honey balsamic vinaigrette

Arugula and Cherry Tomato Salad 10 |15

Lemon-evoo dressing, Reggiano

Caesar Salad* 10 |15
Herb croutons, cherry tomatoes, anchovies, Reggiano

Panzanella Salad 12 |17
Garlic knot croutons, heirloom tomatoes, kalamata olives, red onion, cucumber, red wine vinaigrette, Reggiano

Small and Large portions available [Add to any salad: Grilled Chicken +8 | Grilled Salmon +18

Margherita 20
San Marzano tomatoes, bufala mozzarella, basil, evoo

Add Burrata +8 | Add Prosciutto +8

Bianca 24
Fresh mozzarella, thinly sliced prosciutto di Parma, mushrooms, arugula, white truffle oil

Caramelized Pear & Prosciutto 22
Caramelized pears, Gorgonzola, arugula, thinly sliced prosciutto, balsamic drizzle

Pepperoni & Olives 22
SarI: R/I

arzano tomatoes, bufala mozzarella, kalamata olives
Salciccia-Sausage 22
Sliced sausage, San Marzano tomatoes, bufala mozzarella
Gluten Free Pizza Crust Available for any specialty pizza. Add $8

*Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of food borne illness*



Lsta

Spaghetti & Meatballs 26
ouse-made meatballs, San Marzano tomato sauce
Fettuccine Alfredo 21
Light cream sauce, grated Reggiano
Penne a la Vodka 24
A traditional favorite with prosciutto
House-made Ricotta Gnocchi 26
Vodka sauce, crispy prosciutto
Shrimp Scampi Linguine 32
Stuffed jumbo shrimp, evoo, garlic, white wine, lemon butter sauce
Lobster Ravioli 36
Our signature ravioli, pink sauce, topped with lobster
Bolognese alla Trattoria 28
Tomato ragu with veal, pork, and ground beef, ricotta Salata grated cheese, with rigatoni pasta
Lasagna 28
Ground beef, pomodoro sauce, mozzarella, ricotta cheese
Linguine & Clams 28
Fresh clams sauteed in white wine, garlic, extra virgin olive oil, choice of red or white sauce
Tortellini Alfredo 22
Cheese filled tortellini, light cream sauce, tossed with Parmigiano Reggiano
Pesto Shrimp & Linguine 26
Fresh basil pesto, pine nuts, garlic, evoo, Parmigiano Reggiano
Spaghetti Carbonara 24
Pancetta, egg yolks, green peas, and Parmigiano Reggiano
Gluten Free Penne Pasta Available +5 | Add Grilled Chicken +8| Add Meatballs +5 ea.
Eonthees
Branzino 40
Pan seared branzino, capers, white wine, spinach, fingerling potatoes
Grilled Salmon* 34
Grilled Scottish salmon with broccoli, carrots, fingerling potatoes
Chicken Parmigiana 28
Breaded chicken breast, San Marzano pomodoro sauce, mozzarella, served with spaghetti
Chicken Piccata 26
Pan-seared chicken breast, lemon, white wine butter sauce, capers, served with spaghetti
Chicken Francese 26
Sautéed chicken breast, lemon, white wine butter sauce, served with spaghetti
Filet Mignon* 40
Grilled 8 oz Certified Angus Beef filet served with fingerling potatoes and sautéed vegetables
Veal Parmigiana 36
Breaded veal cutlet, San Marzano pomodoro sauce, mozzarella, served with spaghetti
Veal Scaloppini Piccata 34
Pan seared in lemon butter sauce, capers, white wine, seasonal vegetables
Veal Milanese 34
Breaded and sauteed veal cutlet topped with arugula and cherry tomatoes, lemon evoo dressing,
shaved Parmigiano Reggiano
Eggplant Parmigiana 24

Breaded eggplant, San Marzano pomodoro sauce, mozzarella, served with spaghetti



