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Treviso Lunch

Appetizers
Asolo  $14

Selection of imported and domestic cheeses, nuts, berries, dried fruit, and crackers

Classic Antipasto  $12
Marinated and grilled vegetables with Italian meats and cheeses, balsamic drizzle

Crispy Calamari   $9
Flash fried Calamari served with Treviso's Marinara sauce

Mediterranean Bruschetta  $11
Crisp Ciabatta bread with oven roasted tomato and garlic, Kalamata olives, fresh mozzarella and Grana
Padano

Parmesan Truffle Fries  $5
Great to share on the table

Soup of The Day  $7
Cup of Chef's daily preparation

Salads
Sicilian Tuna Steak with Caponata  $14

Tuna steak seared medium rare, on a salad of caponata, mixed greens and tomato, lemon, coriander
vinaigrette, sprinkled with roast pistachio

Treviso's Roast Chicken Salad  $13
Fresh boneless roast chicken, on arugula and iceberg lettuce, goat cheese, grape tomatos, pickled onions, honey
pancetta tuille and Sanguigne dressing

Greek Isles  $12
Chopped Romaine tossed with our house Mediterranean dressing, feta cheese, red onions, Kalamata olives
and Greek peppers

Tuscan Chef Wedge  $13
Lettuce wedge with sopresatta, fresh Mozzarella, drunken egg, olives, tomato and asparagus, Gorgonzola
dressing

Baby Spinach  $13
Tossed baby spinach leaves, mandarin oranges, candied bacon, walnuts, gorgonzola cheese, sweet bell pepper
vinaigrette

Chicken Pecan Salad  $12
Chunk chicken breast with grapes and candied pecans,on toasted raisin walnut bread

Grilled Portobello Salad  $13
Yellow tomato, avocado, roasted peppers, marinated portobello mushrooms on baby spinach, creamy herb
dressing. 

Pasta & Sandwiches
all sandwiches served with a choice of fries, fresh fruit or Treviso roasted garlic pasta salad

Parma Panini  $14
Prosciutto, mortadella, capocollo, Provolone, arugula, dressed with olive oil and balsamic, roasted red pepper
aioli, pressed on an Italian roll

Hot Italian Beef  $14
Thin sliced roast beef, provolone cheese on a crispy batard roll, au jus and giardiniera

John R Burger  $11
Grilled choice ground chuck, with Swiss, Cheddar or Provolone

Blue Fin Crab Cake Sandwich  $14
Maryland style, with tomato and onion, apple wood bacon aioli

Fish of the Day  $15
Chefs daily preparation of seasonal Gulf of Mexico and Atlantic offerings

Caprese Panini  $12
Fresh Mozzarella, sliced tomatos and Genoa basil on buttered brioche, pressed and served with a cup of soup
and a small house salad

Grilled Breast of Chicken Alfredo  $14
Marinated grilled chicken breast on top of penne pasta, tomato's and olives, creamy Alfredo sauce

Toasted Ravioli  $12
Quick fried ricotta cheese ravioli, Treviso's marinara, shaved Grana Padano and roasted garlic

Consuming raw or under-cooked meats may increase your risk of food borne-illness




