Andrea Trattoria Italiana

DINNER & A SHOW
%
PRIMI - FIRST COURSE

~SELECT ONE~
BURRATA ‘E BIETOLA

Creamy burrata cheese, New Jersey roasted beets, balsamic reduction

and caramelized roasted pecans
ZITI ALLA VODKA & RICOTTA

Homemade ziti with onions, prosciutto served in

vodka blush tomato and ricotta cheese
INSALATA ANDREA

Organic spring mix with cherry tomatoes, shaved carrots,

onions and house balsamic dressing

SECONDI - SECOND COURSE

~SELECT ONE~
POLLO NAPOLETANO
Airline chicken breast, sautéed with celery, onions, carrots, garlic, rosemary,

diced tomatoes, black olives served with rosemary roasted potatoes

VITELLO VALDOSTANA
Sautéed veal, topped with Italian prosciutto, melted fontina

cheese, wild mushrooms, served with white wine and roasted potatoes

ORATA ALLA LIGURE
Pan-seared filet of Mediterranean Dorado with roasted garlic cherry tomatoes,

fresh lemon juice, capers, rosemary roasted potatoes and spinach

DOLCE - DESSERT

~SELECT ONE~
TIRAMISU

Ladyfingers, espresso, mascarpone, chocolate shavings

TORTA DI FORMAGGIO

Zesty orange ricotta cheesecake $62
SEMI FREDDO AL LIMONE + TAX &
Frozen lemoncello soufflé GRATUITY

CHEF ANDREA COVINO




