
APPETIZERS

Blue fin crab cake BLT with apple wood bacon remoulade, Roma tomato
and butter lettuce

Ciabatta crusted shrimp, penne pasta, buttermilk blue cheese, chili lime
aioli

Grilled vegetable ravioli, roasted garlic marinara sauce, grated Grana
Padano cheese

Pan seared jumbo sea scallops, white corn, sweet butter and pancetta,
ver jus emulsion

Assorted sushi and sashimi, with seaweed salad, wasabi and soy sauce

Chilled shrimp cocktail, with spicy horseradish sauce

Treviso’s antipasto platter

Half grilled artichoke filled with olive and artichoke salad, capers, sun
dried tomatoes

Pepper crusted prime beef carpacio, arugula, Reggiano, 25 year old
Balsamico

Marinated and pan seared duck breast with duck cracklings, wilted
spinach, fennel, and blackberry gastrique


