suqaFall / Winter Menu 
TRENO RESTAURANT (PHOTO)
https://www.facebook.com/TrenoKent/ 
https://trenokent.com/ 
KENT OHIO, USA

(Head Chef Andrea Barolo: https://www.facebook.com/andrea.barolo.12 )


ANTIPASTI
Stuffed Pepper Dip    GFA   example
mild italian sausage creamy cheese sauce, sauteed banana peppers, roasted red peppers and garlic toast 9
Mozzarella and Artichoke Spiedini    V
Artichoke hearts, fresh mozzarella, hand breaded and fried with Treno's signature marinara sauce. 9
Apple Bruschetta    V
2 slices of Brimfield Bread Oven multigrain sourdough bread, oven baked with a goat cheese spread and topped with baby spinach, brined Granny Smith apples, sliced red onions and toasted walnuts. 10
Charcuterie Boards   (example) GFA 
assorted italian meats and cheeses, whole grain mustard (recipe), seasonal fruits, house made berry jam, and toasted  house focaccia toast 20
meat board only 15
cheese board only 13
Treno's Signature Meatballs (see photo)
[bookmark: _GoBack]hand rolled meatballs, blend of ground beef, pork and veal, Treno's signature marinara sauce and freshly grated Grana Padano. 9
Calamari Rings 
deep fried crispy calamari rings and tentacles served with a fresh vinaigrette coleslaw (example), Treno's signature marinara sauce and a spicy mayo dipping sauce. 13




Soups
Tomato Cremoso    GFA     V
creamy tomato soup with house made focaccia croutons and basil oil drizzle
cup 5
bowl 6

Pasta & Fagioli    GFA    V
traditional italian soup made with cranberry beans and ditalini pasta served with fresh rosemary oil drizzle and house focaccia toast points. 
cup 5 
bowl 7
 

Salads
Treno Salad   GF    V
cannellini beans, kalamata olives, pepperoncini, cherry tomatoes, shaved red onion and parmesan cheese served with our house made house balsamic vinaigrette. 10

Caesar Salad    GFA
freshly chopped romaine (= type of salad) heart served with cherry tomatoes, shaved parmesan cheese and pancetta crumbs with house made focaccia croutons served with homemade caesar dressing or thousand island dressing (sample dressing recipe). 10
+cured white anchovies 2
+crumbled blue cheese 2

Roasted Beet salad    GF    V
baby spinach and mixed greens served with red beets, goat cheese crumbs, dried cranberries, shaved red onions and candied walnuts with a house made honey mustard dressing. 12

Le Paste
Treno Signature Spaghetti & Meatballs
three hand rolled meatballs with a blend of ground beef, pork and veal, grated parmesan, and fresh herbs with fresh spaghetti and Treno's signature marinara sauce.  15
Fettuccine Alfredo    GFA    V
fresh fettuccine, roasted butternut squash and steamed brussel sprout slices sauteed in a cheesy alfredo sauce. 15
+boneless chicken breast or sauteed shrimp  6

La Classica    GFA   V
fresh spaghetti tossed with Treno's signature marinara sauce.  9
+boneless chicken breast or sauteed shrimp  6
+fresh seasonal vegetables  4
Shrimp Aglio & Olio    GFA
sauteed shrimp with cherry tomatoes, roasted red peppers and wilted baby spinach served over fresh linguine topped with crumbled goat cheese.  GFA
Portabella  Mushroom Ravioli    V
"baby bella" mushroom with a blend of mozzarella, ricotta and parmesan cheese stuffed ravioli with a cherry tomato sauce topped with dried rosemary leaves.

Le Parmigiane
Chicken Parmesan 
Hand breaded and fried chicken breast topped with melted mozzarella and served with fresh spaghetti sauteed in Treno's signature marinara sauce.  16
Veal Parmesan
Hand breaded and fried veal cutlets, topped with melted mozzarella and served with fresh  spaghetti sauteed in Treno's signature marinara sauce. 16
Eggplant Parmesan  V
hand breaded and fried eggplant medallions topped with melted mozzarella and served with fresh spaghetti sauteed in Treno's signature marinara sauce.  13

Secondi Piatti 
Grilled Pork Chopped    GFA
two 5oz boneless pork chops served with braised red cabbage, homemade butternut squash puree and an apples and onion sauce. 23
Pan Seared Salmon Fillet    GF
scottish farmed Wester Ross salmon fillet, pan seared and served with a zucchini risotto and a peas and basil puree. 22
Braised Chicken Leg    GF    
a bone in, skin on chicken leg, braised in red wine and vegetable stock, served with sauteed leek, baby carrots, baby onions and a house focaccia toast points. 21
Bistecca Sirloin
Grilled 10oz Sirloin Steak (= controfiletto) served with honey roasted brussel sprouts, homemade garlic mashed potatoes and a mixed herb gremolata sauce (an example).  26

Sides
Garlic Mashed Potatoes  5
Braised Baby Carrots  5
Butternut Squash Puree   5
Italian Rosemary Fries  4.5
Sautee Cabbage
· Honey Roasted Brussel sprouts

Desserts
· Ice Cream/Sorbets
· Cannoli
· Fireplace  brownie (it might look like this…)


Go to the treno restaurant FB photo section and try to identify some of the dishes:
https://www.facebook.com/TrenoKent/photos/?ref=page_internal 


VIDEOS

Fall Menu: https://www.facebook.com/322861608167085/videos/427170341249453 

Oktober Fest Menu: https://www.facebook.com/322861608167085/videos/409730339732794 

TRENO International week (France): https://www.facebook.com/TrenoKent/videos/?ref=page_internal 

Other videos:
https://www.facebook.com/TrenoKent/videos/?ref=page_internal


