CLIOD

TRATTORIA

59 PER GUEST - 3 COURSE

STARTER

Pear Radicchio Salad
sumac vinaigrette, spring mix,
julienne red onion

or

Caesar Salad
herb croutons, classic dressing,
parmigiano

A\\w7/&

MAIN

Rigatoni alla Norma
roasted eggplant, basil,
tomato sauce

or

Tagliatelle al Ragu
slow-braised meat sauce,
fresh tagliatelle

or

Rigatoni alla Carbonara
pancetta, egg yolk, parmigiano,
black pepper

A\\7#7/8

DESSERT

Tiramisu
lady fingers, espresso,
mascarpone cream

or

Selection of Gelato or Sorbetto



CLIOD

TRATTORIA

69 PER GUEST — 3 COURSE

STARTER

Pear Radicchio Salad
sumac vinaigrette, arugula, julienne red onion,
puffed wild rice

or

Caesar Salad
herb croutons, classic dressing,
parmigiano

A\\w7/&

MAIN

Asparagus Risotto
sautéed asparagus, arborio rice,

or

Chicken Marsala
roasted seasonal vegetables,
mushrooms

or

Pan-Seared Steelhead Trout
carrot-fennel purée, citrus beurre blanc

A\\7#7/8

DESSERT

Tiramisu
lady fingers, espresso,
mascarpone cream
or

Vanilla Bean Panna Cotta
raspberry compote



CLIOD

TRATTORIA

77 PER GUEST - 3 COURSE

STARTER

Grilled Humboldt Squid
salsa verde, arugula, chickpea salad

or

Burrata
roasted and sundried tomatoes, prosciutto,
Castelvetrano olives

or

Spring Pea Arancini
spicy Calabrian ricotta pesto

A\\7/7/8

MAIN

Asparagus Risotto
sautéed asparagus, arborio rice,

or

Chicken Marsala
roasted seasonal vegetables,
mushrooms

or

Pan-Seared Steelhead Trout
carrot-fennel purée, citrus beurre blanc

I\ v/a

DESSERT

Tiramisu
lady fingers, espresso,
mascarpone cream
or

Vanilla Bean Panna Cotta
raspberry compote



CLIOD

TRATTORIA

99 PER GUEST - 4 COURSE

select one dish from starter, main and dessert

STARTER

Grilled Humboldt Squid
salsa verde, arugula, chickpea salad

Burrata
roasted and sundried tomatoes, prosciutto,
Castelvetrano olives

Spring Pea Arancini
spicy Calabrian ricotta pesto

A\\7/%7/8

PASTA FAMILY-STYLE
Rigatoni alla Norma

roasted eggplant, basil tomato sauce

Rigatoni alla Carbonara
pancetta, egg yolk, parmigiano, black pepper

M\ v/&

MAIN

Asparagus Risotto
sautéed asparagus, arborio rice,

Chicken Marsala
roasted seasonal vegetables, mushrooms

Pan-Seared Steelhead Trout
carrot-fennel purée, citrus beurre blanc

8 oz. Grilled Beef Striploin
red wine balsamic reduction, roasted
rainbow potatoes

A\\\\N7v/8

DESSERT
Tiramisu
lady fingers, espresso,
mascarpone cream

Vanilla Bean Panna Cotta
raspberry compote

Selection or Gelato or Sorbetto



