
2011 Summer Restaurant Week  
Columbus Park Trattoria 

 
 
 

Lunch 
Appetizer choice of  

 
PEI mussels sautéed with a spicy marinara sauce served with  

toasted garlic bread  
 

Garden tomatoes tossed with red onions crumbled gorgonzola 
Aged Balsamic vinegar  

 
Fava bean soup with wild mushrooms, arugola & shrimp 

 
 

Entrée choice of 
 

Maria’s whole-wheat fettuccine tossed with crabmeat, asparagus tips and 
cherry tomatoes, with extra virgin olive oil & garlic 

 
Filet of sea bream sautéed with artichoke hearts & cherry tomatoes 

 
Center cut pork chop pan roasted with garlic, rosemary  

& hot cherry peppers  
 

Wine choice of 
 

Pinot Grigio or Sangiovese 
 

$20.11 per person  
 
 

Menu’s subject to change without notice. No Substitutions.  
This promotion cannot be used with other promotions such as 

Restaurtant.com gift promotions  



2011 Summer Restaurant Week  
Columbus Park Trattoria 

 
 
 

Dinner 
Appetizer choice of  

 
PEI mussels sautéed with a spicy marinara sauce served with  

toasted garlic bread  
 

Garden tomatoes tossed with red onions crumbled gorgonzola 
Aged Balsamic vinegar  

 
Fava bean soup with wild mushrooms, arugola & shrimp 

 
 

Entrée choice of 
 

Maria’s whole-wheat fettuccine tossed with crabmeat, asparagus tips and 
cherry tomatoes, with extra virgin olive oil & garlic 

 
Filet of sea bream sautéed with artichoke hearts & cherry tomatoes 

 
Center cut pork chop pan roasted with garlic, rosemary  

& hot cherry peppers  
 

Wine choice of 
 

Pinot Grigio or Sangiovese 
 

$30.11 per person  
 
 

Menu’s subject to change without notice. No Substitutions.  
This promotion cannot be used with other promotions such as 

Restaurtant.com gift promotions  


	2011 Summer Restaurant Week dinner  menu
	PEI mussels sautéed with a spicy marinara sauce served with
	toasted garlic bread

	2011 Summer Restaurant Week Lunch menu
	PEI mussels sautéed with a spicy marinara sauce served with
	toasted garlic bread


