
Columbus Park Trattoria  
   Est.1987 

Columbus Park Trattoria Est. 1987 

205 Main St. Stamford, CT 203.967.9191 
 

2013 summer restaurant week 

Lunch 

 

$20.13 

 

Antipasto 
 

Insalata di Prato  

Red and green baby tatsoi, wild rucola, red beets, toasted almonds and crumbled goat 

cheese dressed in a raspberry vinaigrette  

 

Fichi neri con gorgonzola 

Black mission figs topped with melted Gorgonzola served with prosciutto 
 

Polpettine alla Maria  

Beef meatballs mixed with toasted pine nuts in a red sauce 

 

Entrees  

 

Linguine Integrali con Asparagi e granchio 

Maria’s own whole wheat linguine tossed with asparagus tips cherry tomatoes & crab 

meat  

 

Costoletta di Maiale con Rosemarino  
Pan roasted Hatfield reserve center cut pork chop with garlic rosemary 

And red-hot cherry peppers 

 

Pesce Razza con limone e caperi  
Skate fish wings pan seared and served with lemon white wine & capers 

 

Wine 
Pinot Grigio or Chianti  

 

Many of the ingredients used to prepare this menu are grown right here in 

Stamford. The Swiss chard and beets are from Domus in the cove 

The tatsoi & wild arugola come from the Hubbard heights farm 



Columbus Park Trattoria  
   Est.1987 

Columbus Park Trattoria Est. 1987 

205 Main St. Stamford, CT 203.967.9191 
 

2013 Summer restaurant week 

Dinner 

30.13 

 

Antipasto 
 

Insalata di Prato  

Red and green baby Tatsoi, wild rucola, red beets, toasted almonds and crumbled 

goat cheese dressed in a raspberry vinaigrette  

 

Fichi neri con gorgonzola 

Black mission figs topped with melted gorgonzola  served with prosciutto 
 

Polpettine alla Maria  

Beef meatballs mixed with toasted pine nuts in a red sauce 

 

Entrees  

 

Linguine Integralicon Asparagi e granchio 

Maria’s own whole wheat linguine tossed with asparagus tips cherry tomatoes & crab 

meat  

 

Costoletta di Maiale con Rosemarino  
Pan roasted Hatfield reserve center cut pork chop with garlic rosemary 

And red hot cherry peppers 

 

Pesce Razza con limone e caperi  
Skatefish wings pan seared and served with lemon white wine & capers 

 

Wine 
Pinot grigio or chianti 

 

Many of the ingredients used to prepare this menu are grown right here in 

Stamford. The swiss chard and beets are from Domus in the cove 

the Tatsoi & wild arugola come from the hubbard heights farm 
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