
Red Wine White Wine

Frescobaldi, Remole, Tuscany
85% Sangiovese, 15% Cabernet Sauvignon
complex nose, red and dark fruit, spicy notes, 

velvety and warm on the palate

Banfi, Le Rime, Tuscany
100% Pinot Grigio

floral and fruity aromas, Good persistence on the 
palate; the wine expresses a pleasant acidity with 

excellent balance

Santa Julia Reserva, Malbec, Mendoza
100% sustainably farmed grapes

intense plum and coffee aromas combine with spicy, 
smokey notes and vanilla finish

Vinos Sin-Ley, Zestos Blanco, Madrid
100% Malvar

bright tropical fruits, white flowers, litchis and 
citrus notes medium to full-bodied without oak 

white spice and fennel on the finish

Vinos De Madrid, Flaco, Madrid
100% Tempranillo

nose of red fruit and dried herbs, on the palate it 
displays lush texture and red berry flavors.

Hahn, Chardonnay, 
Santa Lucia Highlands

Exotic notes of pineapple and coconut leads the 
aroma of this wine with a distinct undercurrent of 

green apple

Choose Five Tapas
Marinated Olives

citrus marinade

Marcona Almonds
roasted, sea salt

House Made Hummus
grilled pita

Crispy Crushed Potatoes
tzatiki, sea salt

Orzo Salad
feta, herb vinaigrette

Avocado Salad
scallion, cilantro, sea salt, lemon

Sauteed Spinach
plump golden raisins, pine nuts

Grilled Asparagus
olive oil, sea salt

Grilled Artichokes
ladalamono

Fried Peppers
sea salt, extra virgin olive oil

Falafel
turkish salad, tahini sauce

Chicken Curry
tomato, cilantro, ginger

Macaroni Gratin
three cheese, smoked bacon

Brandt Beef Short Rib
braising jus

Seared Sea Scallops
pear chutney, crispy bacon

Local Littlenecks
bacon, tomato, beans, white wine

Choose Two Entrees
Brandt Prime Beef Tips

greek yogurt, pita, shishito pepper, 
sumac onions

Lamb Chops
crispy potato, garlic confit, 

red wine reduction

Chicken Milanese
herb, grana padano risotto

House Made Pasta Del Giorno
changes daily

*certain menu additions apply for special
 ask your server

$50.00 plus tax & gratuity
Upgrade to any bottle on our wine list 

for 40% OFF

Dinner & Bottle of Wine
(4 PM - close, Sunday through thursday)

OR

ask about our upcoming wine dinners
November 15, 6:30
December 13, 6:30

Give the taste of the Mediterranean 
for the holiday!

A Trevi gift certificate makes the 
perfect gift.

Before placing your order please 
inform your server if a person in your 

party has a food allergy.
*Consuming raw or undercooked 

meats, poultry, seafood, shellfish or 
eggs may increase your risk of food 

borne illness, especially if you have 
certain medical conditions


