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Made in House with Shredded Beef
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LA TRAVIATA
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‘3 Lite Fair Zuppa Del Giorno $16
.
‘ Calamari $22 Tuscan White Bean, Olive Oil
Tuscan White Bean, Olive Oil .
Italian Chopped Salad $20
Prosciutto E Melone $22 Mint Romaine, Red Onions, Tomatoes,
Baby Spinach, Balsamic Glaze Lemon Zest, Olive Oil, Parmesan
Focaccia Burrata $19 Poached Pear Salad $21
Greens Caramelized Onions Pear Tomatoes, Walnuts, Goat Cheese,
Olive Oil, Balsamic Glaze Red Wine, Honey Vinaigrette
Brussels Sprouts $22 Spinach-Kale salad $19
Fried, Olive Oil, Parmesan Crisp, Candies Pecans, Carrots, Strawberries,
Chili Flakes, Honey Mustard Raspberries,
Mains
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Penne Al Pesto $35 Veal Picatta $40
Grilled Chicken Parmesan. Cream Lemon-Butter Caper, Potato Puree, Seasonal
’ ’ Veggies
Megan’s Rigatoni $35 .
Bolognese, Zucchini, Chili Flakes, Pollo Al Limone $39
Pecorino Romano Asparagus, Artichokes, Lemon Cream sauce,
Potato Puree, Arugula
Portobello Ravioli $34
Tomato Basil, Olive Oil Pork Ossobuco $45
Slow Cooked Pork Shank, Risotto Milanese
Spaghetti Carbonara $34
Peas, Pancetta, Egg, Pecorino Cream Atlantic Salmon $39
Lime-Orange Tequila Beurre-Blanc
Wild Mushroom Risotto $34 Sauce, Potato Puree, Arugula
Spinach, Parmesan Cream
Baby Rack of Lamb $60
Lobster Tortelli $36 Fingerling Potatoes, Grilled Asparagus,
Porcini, Truffle Parmesan Cream Sauce, Cranberry Mint Demi Glaze
Truffle Oil
Petite Filet Mignon $51
Tagliolini $36 50z Filet, Potato Puree, Seasonal Veggies, Green
Squid Ink Pasta, Scallops, Shrimp, Peppercorn-Cognac Créme Sauce
Saffron-Cream Sauce Alternative: - 8oz Filet Mignon $61 \
\~
La Trav's Lasagna $34 Chilean Sea bass

Miso Glazed, Tobiko Caviar,

Jasmine Rice, Seasonal Veggies




	Calamari                                       $22

