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Grace’s Trattoria
I'avola Di Antipasti

A daily fresh selection of seasonal vegetables, salads, cheeses & salami
Zuppa e insalata - Soup and Salad

Pasta e Fagioli 6- Fusilli Primavera
Traditional pasta & bean soup. Served with garden vegetables
Zuppa del Giorno (available with either garlic oil,
Soup of the Day pink, red, or cream sauce )
Insalata con Pollo Penne alla Nonna
Grilled marinated chicken Penne with grilled chicken
salad with a Chianti vinaigrette radicchio, roasted peppers,
Calamari fritti en Insalata mista olives & pesto
Lemon-pepper calamari salad Linguini Frutti di Mare
with balsamic vinaigrette Linguini with shrimp, mussels
Insalata Mista baby clams, & calamari in a
Mixed field greens with roasted peppers, garlic & white wine broth
Cerignola olives, and tomatoes dressed Orecchiette con Broccoli Rabe
with oil & vinegar Ear shaped pasta with
Insalata di Cesare broccoli rabe, cherry
Baby romaine, frisée and tomatoes garlic & olive oil
endive salad with garlic croutons Panini- Sandwiches
and shaved Reggiano Prosciutto Cotto
(Available with grilled chicken) 10- Fresh Italian ham with
Insalata del Cuoco 10- mixed greens, Taleggio cheese &
Chef salad-ham, turkey, roast beef, swiss lomatoes on ltalian bread
cheese served with mixed greens, tomatoes Pollo alla Griglia
cucumbers, red onions, topped with Marinated grilled chicken
balsamic vinaigrette with pancetta, tomatoes
Insalata con Tonno 12- mixed greens & aioli on Italian bread
Grilled Tuna with field greens & pesto Tacchino Affumicato
Pizza al Forno-(Brick Oven Style Pizza Smoked turkey club with bacon,
Margherita 9- tomatoes, mixed greens & mayo
Fresh mozzarella, tomato & basil on whole wheat bread
Caprino 10- Panino di Bistecca alla Griglia
Goat cheese, sundried tomatoes & capers Grilled steak sandwich-
Funghi 11- Argentine rib-eye steak
Wild mushrooms & fennel with tomatoes, caramelized
Pollo e Pesto 10- onions & mixed greens served
Grilled chicken, pesto & vine-ripened tomatoes on Italian bread
Bianco 9- Panino Italiano
White pizza with marinated vine-ripened tomatoes, Prosciutto cotto, mortadella,
spinach, ricotta & mozzarella genoa salami, mozzarella,
Verdura allaGriglia 10- roasted peppers, tomatoes
Grilled vegetables, smoked mozzarella mixed greens, oil & vinegar
& caramelized onions served on Italian bread.
Salciccia 11- Hamburger di Vegetali
Iltalian sausages, marinated eggplant, peppers & onions Grilled vegetable burger with
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Pasta tomatoes, mixed greens

Fettucine alla Bolognese 11- & aioli served on a kaiser roll

Fresh fettucine with a classic meat sauce, topped Portobello alla Griglia

with ricotta salata Grilled marinated portobello mushrooms
Linguini alla Canastrelle 12- with melted fontina cheese, mixed greens
Linguni with bay scallops sautéed in olive oil, garlic =~ & sundried tomato vinaigrette on focaccia
parsley, bread crumbs & crushed red peppers Panino di Bresaola 10-
Pasta del Giorno P/A Thinly sliced beef

Pasta of the day prosciutto with aioli, roasted
Rigatoni alla Romana 10- peppers, tomatoes & field

Rigatoni mezze with spicy Italian sausage, peas greens on focaccia

& Reggiano in a light tomato sauce
Ravioli con Funghi 12-

Wild mushroom ravioli with pancetta

sage,white truffle & cream
Cavatappi al Prosciutto e Pomodoro 9-

Corkscrew pasta with prosciutto & eggplant in a goat cheese tomato sauce

18.5% Gratuity added for parties of 6 or more
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