
For parties of two or more.
Please select 8 items. Items will be served in 3 courses.

$30 per person 

PRIMO CORSO

❍	 PROSCIUTTO AND MELONE
	 seasonal melon and Parma prosciutto

❍	 MOZZARELLA IN CARROZZA
	 egg dipped fresh mozzarella, anchovy garlic sauce

❍	 CAPRESE
	 fresh mozzarella with vine ripened tomato

❍	 VONGOLE OREGANATE
	 clams topped with oregano seasoned bread crumbs

❍	 INSALATA DI MARE
	 seafood, tomato, garlic, lemon, olive oil

❍	 INSALATA DELLA CASA
	 mixed greens, tomato, cucumber, radish & Red Wine 

Vinaigrette

SECONDO CORSO

❍	 CALAMARETTI FRITTI
	 tender fried calamari, zucchini, hot peppers and lemon

❍	 BRACIOLA
	 rolled beef with garlic, pinenuts, raisins, tomato sauce & 

polenta

❍	 GNOCCHI CON MELANZANE
	 fried eggplant, plum tomato and basil sauce

❍	 ZUPPA DEL GIORNO
	 chef’s soup of the day

❍	 AGNOLOTTI AMARETTI
	 spinach and ricotta filled pasta with butter and Amaretti 

crumbs

❍	 PACCHERI POMODORINI
	 fresh mozzarella and pomodorini sauce

TERZO CORSO

❍	 SALMONE
	 seared salmon with vanilla scented saffron cream

❍	 SCAMPI
	 seared shrimp with garlic, white wine, lemon, butter and 

spinach

❍	 CAPASANTE CON ORZO PESTO
	 seared scallop with basil orzo and tomato

❍	 BISTECCA ALLA GRIGLIA
	 grilled sirloin top with spinach and potato

❍	 AGNELLO ALLA MILANESE
	 breaded lamb chop with lemon-oil and mixed greens

❍	 POLLO ALLA UMBRA
	 seared chicken breast, prosciutto, francaise zucchini and 

fresh mozzarella

FULL BOTTLE WINES
As an added feature with this menu please

ask your Server about our full bottle wine list for $15.

www.trumpplaza.com
Tax and gratuities are not included.

AVAILABLE FRIDAY ONLY


