
BEGINNINGS
________________________________________________________________________________________________________________________________________________________________________________________________________________________

Soup of the Day	 7
Chef’s housemade creation 

Antipasto Plate	 12
Asparagus, artichoke-olive salad, grilled vegetables, and Italian meats and cheeses

Asolo Plate	 14
Domestic and imported gourmet cheeses, assorted nuts and dried fruits

Bruschetta	 11
Country bread served with three toppings: black bean salad,  
hummus and tomato basil salsa 

Tomato and Fresh Mozzarella	 11
Red and yellow beefsteak tomatoes, roasted peppers, basil, fresh mozzarella
served with baby greens and walnut vinaigrette

SALAD
________________________________________________________________________________________________________________________________________________________________________________________________________________________

Treviso Salad	 Small 7	 Large 10
Baby Greens, shaved Parmesan,and tomatoes served with  
balsamic vinaigrette 

Caesar Salad	 Small 7	 Large 10
Romaine lettuce, fresh shaved Reggiano and house made croutons

Treviso Chef Salad	 13
Baby greens, salami, sopressata, fresh mozzarella, Gorgonzola, tomatoes,  
eggs, olives, pepperoncini, asparagus and balsamic vinaigrette

Greek Salad	 12
Romaine lettuce, tomatoes, cucumbers, kalamata olives, red onion,  
feta cheese and oregano vinaigrette

Baby Leaf Spinach Salad	 13
Topped with applewood bacon, Maytag blue cheese, caramelized walnuts,
strawberries and sweet onion- pepper vinaigrette

Add grilled chicken or four chilled prawns 	   8

 MAIN
________________________________________________________________________________________________________________________________________________________________________________________________________________________

Steak and Cheese Panini	 14
With caramelized onions, and cheddar cheese on whole grain roll. Choice of rotini salad or fries

Chicken Salad	 12
With grapes and toasted pecans served open-faced on focaccia. Choice of rotini salad or fries

Grilled Portobello Wrap	 14
With tomato, avocado, roasted peppers,and greens topped with a creamy herb  
dressing served in a tomato basil tortilla. Choice of rotini salad or fries

John R Burger	 11
Grilled Black Angus burger topped with Swiss, cheddar or provolone.  
Choice of rotini salad or fries

Angel Hair Pasta	 13
With Tomato, Broccoli, Garlic, Basil and Goat Cheese

Blue Fin Crab Cake Sandwich	 14
Maryland-style with lettuce, tomato and apple wood bacon aïoli

Grilled Breast of Chicken	 13
Served over corn and black bean salad, baby greens and avocado aïoli

Grilled Grouper Sandwich	 15
Lightly blackened on a ciabatta roll served with lettuce, tomato, onion 
and Cajun tartar sauce. Choice of rotini salad or fries

Classic Grilled Cheese and Tomato	 12
Served with a cup of the Soup of the Day and baby greens

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase  
your risk of foodborne illness, especially if you have certain medical conditions.

LUNCH


