CoLumMmBUS PARK TRATTORIA

EST. 1987

2014 lunch
Summer Restaurant Week

(Choice of one Appetizer, Entrée and glass of wine)

$20.14
Appetizer

Salmone Affumicato
Smoked salmon served with arugola, capers & red onion

Insalata pomodori
Tomato & beets tossed with crumbled goat cheese & roasted red
onions

Fichi con gorgonzola
Gorgonzola stuffed figs served with prosciutto

Entrée

Linguine al Granchio
Homemade whole wheat linguine tossed with crabmeat asparagus
tips And cherry tomatoes

Salmone con Mostarda
Salmon sautéed with shallots, Dijon mustard in a brandy cream sauce

Brasato all vino rosso
Braised boneless beef short ribs served with root vegetables
and red wine

Wine

Pinot Grigio Montasolo or chianti vicolo

CoLUMBUS PARK TRATTORIA Esr. 1987
205 MAIN ST. STAMFORD, CT 203.967.9191



CoLumBUS PARK TRATTORIA

EST. 1987
2014 Dinner

Summer Restaurant Week

(Choice of one Appetizer, Entrée and glass of wine)

$30.14

Appetizer
Bresaola con Funghi
Thin slices of air cured beef stuffed rolled with fresh mozzarella
grilled and served with sautéed wild mushrooms

Insalata pomodori
Heirloom cherry Tomatoes & heirloom cucumbers from Hubbard Heights
Farm tossed with stracciatella cheese topped with roasted red
onions

Fichi con gorgonzola
Black mission figs with melted gorgonzola served with prosciutto di
parma

Entrée

Ravioli di Salmone
Homemade salmon mousse filled ravioli tossed with cherry tomatoes
smoked salmon and a touch of cream

Dentice a 1’arancia
Florida coast red snapper filet sautéed with cherry tomatoes
in an orange sauce

Brasato di manzo
Boneless beef short ribs braised with red wine

Wine
White sangria, Pinot Grigio or Chianti
Menu’s subject to change without notice. No Substitutions
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