la TAVOLA

TRATTORIA. PIZZETTA

SPRING LONG ISLAKD RESTAURAKNT WEEK
x 3-COURSE PRIX FIXE | 37 & 44

\\\\\\\/) AVAILABLE SUNDAY, APRIL 23 - SUNDAY, APRIL 30

4PM - CLOSE (UNTIL 7PM ON APRIL 30)

FIRST COURSE

please choose one
GRILLED ROMATINE shaved parmesan, garlic croutons, house-made ranch dressing

CROSTINTI prosciutto, brie cheese, fig jam, balsamic glaze

BURRATA (+2) heirloom tomatoes, balsamic glaze, crostini
ARANCINI stuffed with sausage & provolone, marinara sauce

STRAWBERRY SPINACH SATLAD spinach, strawberries, goat cheese, red onions, walnuts, balsamic vinaigrette
MINESTRONE SOUP

FOR THE TABLE

CALAMARTI FRITTI spicy marinara, lemon-horseradish rémoulade 16

9f STEAMED MUSSELS choice of marinara or garlic white wine 22
CHARCUTERIE ltalian meats & cheeses, olives, fig jam, garlic crostini 30
CRISPY ARTICHOKES & ZUCCHINTI parmesan, parsley, chipotle ranch 14

SECOND COURSE

please choose one | gluten free pasta +2

CHICKEN BRUSCHETTA mashed potatoesand green beans (57)

TUSCAN EGGPLANT crispy eggplant, prosciutto, roasted red pepper, fresh mozzarella, balsamic glaze, over broccoli rabe (57)
o PAN-SEARED SATMON pineapple mango salsa, baby carrots, creamy risotto (57)

PASTA PRIMAVERA artichoke, broccoli rabe, sun dried tomato, garlic white wine sauce, touch of red (37) /x
RIGATONI WITH GRANDMA D’S MEATBALLS tomato basil sauce, ricotta (37) O \

9 PORK CHOP roasted sweet potato hash, brussels sprouts, apple demi glace (44)
ofPAN SEARED HALIBUT saffron lemon white wine sauce, spinach risotto, arugula salad, tomato, red onions, burrata (44) &

9 SHORT RIB horseradish mashed potatoes, baby carrot, button mushroom, chianti demi glace (44)
SHRIMP FRA DIAVOLO linguine tomato basil sauce, crushed red pepper flakes (44)
GRILLED 1207 SHELL STEAK GF (+5) garlic mashed potatoes, roasted brussels sprouts, demi glace (49)

THIRD COURSE

please choose one
9 PLOURLESS CHOCOLATE CAKE vanillagelato
TAVOLA S FAMOUS DOUGHNUT (+2) cannolicream, raspberry sorbet
WARM CARAMEL BANANA BREAD PUDDING caramel gelato

NEW YORK STYLE CHEESECAKE strawberry sauce
of GELATO choice of vanilla, chocolate, strawberry, cappuccino, raspberry

MENU SUBJECTTO CHANGE | NO SHARING | NO SUBSTITUTIONS | PLUS TAX & GRATUITY

* The menu item can be cooked to your liking. Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your
risk of foodborne illness. Before placing your order, please inform your server if a person in your party has an allergy.

gf = gluten free



