Fioretto Trattoria

“Specials”

Appetizers & Salad

Panzanella the original Tuscan vinegar soaked bread salad tossed with summer ripe tomatoes, basil,
cucumber, shaved red onions and extra virgin olive oil. $10.00

Burrata homemade extra creamy milk mozzarella served on tomato puree sauce and arrugola. $12.00

Pasta & Risotto

Penne al pesto with basil pesto sauce topped with sautéed kalamata olives and tomatoes. $15.00

Risotto Mare with shrimp, scallops, baby clams, on sautéed calamari in a garlic marinara sauce.
$18.00

Entrées

Merluzzo alla livornese
Cod filet in a light & spicy garlic tomato white wine sauce, served with grilled polenta & asparagus

gratin. $22.00
Vitello
Roasted veal carre’ served on artichoke bottom with dry porcini mushroom sauce. $28.00

Please no substitutions or changes. Split charge of $1.00 per item.



