
First course 
 

Bisque 

Lobster Bisque 

 

Shrimp Cocktail 
Chilled Tiger Shrimp/ House-Made Cocktail Sauce 

 

Toasted Ravioli 
Crispy Four Cheese Ravioli/ Marinara/ Basil Aioli 

 

Entree 
 

Sirloin 

6oz Sirloin/ Pancetta Sherry Cream Sauce/ Asiago 
Whipped Potatoes/ Asparagus 

 

Salmon 

Pan Seared Salmon/ Broccoli, Cauliflower, Brussels 
Sprouts, Green Beans/ Risotto/ Honey-Mustard Sauce 

 

Cavatappi 
Grilled Chicken/ Mushrooms, Onions, Roast Peppers,   
Heirloom Carrots/ Balsamic Ricotta Cream/ Cavatappi 

 

Dessert 
 

Strawberry Panna Cotta  
 

Chocolate Souffle w/ Molten Salted Caramel 

Trattoria Roma 33 Year               

3 course menu February 2023          
$40 per person 

Menu is $40 per person (tax and gratuity not included).  
Please notify your server of any dietary restrictions prior to ordering.  

Menu courses are portioned for a single diner 

Not applicable with any promotions or discounts.   



Pear Mule                       
Belvedere Organic Infusion 

Pear & Ginger Vodka/   
Honey-Pear Simple Syrup/ 

Fever Tree Ginger Beer  

SCOTCH, WHISKEY, & BOURBON 

FEATURE COCKTAILS 

SAUVIGNON BLANC    
Offering bright aromas of summer 

peaches, lemon zest, and fig.  Light, 
crisp wine with flavors of honeydew, 

pink grapefruit and juicy pear. 

COPPOLA DIAMOND COLLECTION 8.50/32 

Oban, Single Malt 
Dewar’s,                     

“White Label” or 12 year 

Johnnie Walker,              
Red or Black 

Dalmore, 12 year 

The Belvenie, 12 year 

Chivas Regal, 12 year 

The Glenlivet, 12 year 

Highland Park, 12 year 

The Macallan, 12 year 

Lagavulin, 16 year 

Aberlour, 12 year 

Glenmorangie,                
Port or Sherry Cask 

High Bank “Whiskey War” 

Jefferson’s 

Manhattan                 
Bulleit Bourbon/ Luxardo  

Infused Ruby Port/ Walnut 
Bitters 

Basil Haydens 

Makers Mark  
OYO Whiskey 

Redbreast 
Jameson 

Eagle Rare 

Wild Turkey, “Rare Breed” 

Knob Creek 

High Bank “Whiskey War” 

Angel’s Envy 

Woodford Reserve 

Elijah Craig 

Larceny, Small Batch 

Bulleit, Bourbon or Rye 

Templeton Rye 

High West Double Rye 

Buffalo Trace 

Café Cocoa 

 Smirnoff Vanilla, Godiva Milk Chocolate 

Coconut Coffee 

Bacardi Coconut, Godiva White and Dark Chocolate Liquor 
B52   

Grand Marnier, Kahlua, Bailey’s 

Peppermint Mocha 

Crème de Mint, Crème de Cocoa,Godiva Milk Chocolate  
 

All coffee drinks made with Stauff’s  
Add shot of espresso for $3 

COFFEE COCKTAILS 

RED BLEND                          
Velvety texture and fragrant notes of   

violets, spices and toasted oak layered 
with rich, luscious flavors of blueberries, 

cherries and plum 


