— BRIDGE —

RISOTTO BALLS 16 &
SAFFRON RISOTTO LIGHTLY FRIED
AND SERVED ON A BED OF HOUSE

MADE POMODORO SAUCE

MEATBALLS 16
HOUSE MADE MEATBALLS TOSSED
WITH TOMATO SAUCE AND
SERVED WITH TOASTED FOCACCIA

JAZZ FRIES 14 @
SEASONED FRENCH FRIES TOPPED
WITH SMOKED SAUSAGE,
MOZZARELLA, PEPPADEW PEPPERS,
AND A CALABRIAN AIOLI DRIZZLE

GARDEN SAIAD 8 @
MIXED GREENS, HEIRLOOM
TOMATOES, RED ONION,
CUCUMBER, STUFFED PEPPADEW
PEPPER, AND TOPPED WITH
SHAVED PARMIGIANO REGGIANO
CHOICE OF PARMESAN
PEPPERCORN OR ITALIAN
VINAIGRETTE

CAESAR SALAD 8
ROMAINE, HOUSE CAESAR
DRESSING, HEIRLOOM TOMATOES,
RED ONION, SHAVED PARMESAN,
CRACKED BLACK PEPPER,
FRESH CROUTONS, AND
CRISPY PANCETTA
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P1zzZA DI MAGGIO 20
SPICY POMODORO, PROSCIUTTO, RED
ONION, ROASTED TOMATOES, ARUGULA, AND
TOPPED WITH HOT HONEY

MARGHERITA 18
HEIRLOOM TOMATO, FRESH BASIL, FRESH
MOZZARELLA, EXTRA VIRGIN OLIVE OIL,
AND POMODORO SAUCE

DANTE PI1ZZA 11 20
POMODORO SAUCE, MOZZARELLA, LAYERS OF
PEPPERONI, AND PANCETTA

TRIO P1ZZA 16
FRESH MOZZARELLA, PARMIGIANO
REGGIANO, PECORINO ROMANO, AND
POMODORO SAUCE

CIRCLE OF FIFTHS PIZZA 18
SPICED CREAM SAUCE, SPINACH,
MOZZARELLA, ONION, MUSHROOM, AND
SUNDRIED TOMATO, AND DRIZZLED WITH
BALSAMIC GLAZE

PRESENTATION HALL P1ZZA 16
OLIVE OIL BASE WITH ARTICHOKE, GREEN
AND BLACK OLIVES, RED ONION, GARLIC,

MOZZARELLA, AND TOPPED WITH THIN
SLICES OF MORTADELLA

**ALL PIZZAS ARE 12 INCH™
GLUTEN-FREE PIZZA DOUGH UPON REQUEST

WWW.TRIOJAZZCLUB.COM
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— CHORUS —

LIMONE PASTA 24
GEMELLI PASTA TOSSED IN A LEMON CREAM
SAUCE, TOPPED WITH PECORINO AND
PARMIGIANO REGGIANO; GF PASTA AVAILABLE
ADD CHICKEN 9

VODKA TORTELLINI 26
RICOTTA-FILLED TORTELLINI TOSSED IN A
CREAMY VODKA SAUCE AND TOPPED
WITH PARMIGIANO REGGIANO
ADD CHICKEN 9 | ADD TUSCAN SAUSAGE 9 |
ADD MEATBALLS 10

EGGPLANT PARMESAN 20
EGGPLANT BREADED AND FRIED TOPPED WITH
TOMATO SAUCE AND FRESH MOZZARELLA,
SERVED WITH SPAGHETTI TOSSED IN TOMATO
SAUCE AND GARNISHED WITH FRESH BASIL
GF PASTA AVAILABLE, ADD CHICKEN 9

CHOCOIATE CANNOLI 15
CHOCOLATE DIPPED SHELL FILLED WITH
VANILLA BEAN PASTRY CREAM

PISTACHIO CANNOLI 15
PISTACHIO DIPPED SHELL FILLED WITH
STRAWBERRY PASTRY CREAM

CHOCOILATE TART 14 &
SILKY CHOCOLATE GANACHE FILLING ON A
MIXED NUT CRUST, SPRINKLED WITH SEA SALT



