
MARCH  8 - 14,  2010MARCH  8 - 14,  2010MARCH  8 - 14,  2010MARCH  8 - 14,  2010MARCH  8 - 14,  2010

DINE
ORIGINALS

WEEK

SECOND COURSESECOND COURSESECOND COURSESECOND COURSESECOND COURSE   (CHOOSE ONE)   (CHOOSE ONE)   (CHOOSE ONE)   (CHOOSE ONE)   (CHOOSE ONE)

THIRD COURSETHIRD COURSETHIRD COURSETHIRD COURSETHIRD COURSE   (CHOOSE ONE)   (CHOOSE ONE)   (CHOOSE ONE)   (CHOOSE ONE)   (CHOOSE ONE)

FIRST COURSEFIRST COURSEFIRST COURSEFIRST COURSEFIRST COURSE   (CHOOSE ONE)   (CHOOSE ONE)   (CHOOSE ONE)   (CHOOSE ONE)   (CHOOSE ONE)

three-course Dinner - $30.10  per dinerthree-course Dinner - $30.10  per dinerthree-course Dinner - $30.10  per dinerthree-course Dinner - $30.10  per dinerthree-course Dinner - $30.10  per diner
tax, gratuity and beverage are not included

*MENU SUBJECT T*MENU SUBJECT T*MENU SUBJECT T*MENU SUBJECT T*MENU SUBJECT TO CHANGEO CHANGEO CHANGEO CHANGEO CHANGE

WE CANNOT LIST EVERY INGREDIENT ON THE MENU.  PLEASE NOTIFY US OF ANY FOOD ALLERGIES.
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE RISK OF

FOODBORNE ILLNESS, ESPECIALLY WITH CERTAIN MEDICAL CONDITIONS

WE CANNOWE CANNOWE CANNOWE CANNOWE CANNOT HONOR ANY COMPLIMENTT HONOR ANY COMPLIMENTT HONOR ANY COMPLIMENTT HONOR ANY COMPLIMENTT HONOR ANY COMPLIMENTARARARARARY GIFT CERTIFICAY GIFT CERTIFICAY GIFT CERTIFICAY GIFT CERTIFICAY GIFT CERTIFICATES OR ADDITIONAL DISCOUNTSTES OR ADDITIONAL DISCOUNTSTES OR ADDITIONAL DISCOUNTSTES OR ADDITIONAL DISCOUNTSTES OR ADDITIONAL DISCOUNTS
WITH THE SPECIAL PRICING OF THIS MENUWITH THE SPECIAL PRICING OF THIS MENUWITH THE SPECIAL PRICING OF THIS MENUWITH THE SPECIAL PRICING OF THIS MENUWITH THE SPECIAL PRICING OF THIS MENU.  WE THANK Y.  WE THANK Y.  WE THANK Y.  WE THANK Y.  WE THANK YOU FOR YOU FOR YOU FOR YOU FOR YOU FOR YOUR UNDERSTOUR UNDERSTOUR UNDERSTOUR UNDERSTOUR UNDERSTANDINGANDINGANDINGANDINGANDING

TRATRATRATRATRATTTTTTTTTTORIA ROMAORIA ROMAORIA ROMAORIA ROMAORIA ROMA
1447 Grandview Ave, Columbus 43212
614-488-2104  trattoria-roma.com

CAPONACAPONACAPONACAPONACAPONATTTTTAAAAA  Stewed eggplant with zucchini, tomatoes, and capers tossed with farro

SALSICCIA E PEPERONISALSICCIA E PEPERONISALSICCIA E PEPERONISALSICCIA E PEPERONISALSICCIA E PEPERONI   Italian sausage and fresh pepper sauted served with grilled foccacia

CARAVAGGIOCARAVAGGIOCARAVAGGIOCARAVAGGIOCARAVAGGIO   Bresaola sliced thin, macerated baby portobellas, and balsamic aioli

RADDICHIO E ENDIVERADDICHIO E ENDIVERADDICHIO E ENDIVERADDICHIO E ENDIVERADDICHIO E ENDIVE   Raddichio and Belgium endive in a roasted shallot vinaigrette
 with calamata olives and gorganzola cheese

INSALAINSALAINSALAINSALAINSALATTTTTA ROMAA ROMAA ROMAA ROMAA ROMA   Romaine lettuce tossed with a creamy buttermilk mascarpone dressing
 topped with cherry tomatoes, candied walnuts, and black pepper bacon

CHOWDER DI VONGOLECHOWDER DI VONGOLECHOWDER DI VONGOLECHOWDER DI VONGOLECHOWDER DI VONGOLE Manhattan clam chowder

VITELLVITELLVITELLVITELLVITELLO MILANESEO MILANESEO MILANESEO MILANESEO MILANESE
 Veal scallopine lightly breaded, asiago whipped potatoes, roasted green beans

 and finished with a white wine sauce.

TONNO BRACIOLETONNO BRACIOLETONNO BRACIOLETONNO BRACIOLETONNO BRACIOLE
Tuna stuffed with shrimp and Swiss chard in a putanesca sauce over capellini.

POLLPOLLPOLLPOLLPOLLO ZAFFERONOO ZAFFERONOO ZAFFERONOO ZAFFERONOO ZAFFERONO
 Half roasted chicken with saffron risotto finished with broccoli in a pesto gorganzola cream sauce.

LASAGNE VERDURALASAGNE VERDURALASAGNE VERDURALASAGNE VERDURALASAGNE VERDURA
 Vegetable lasagne layered with zucchini, yellow squash, and ricotta cheese.


