SMOKED SMALL PLATES

available a la carte alongside the regular dinner menu

Trattoria Stefano 5-9PM Wednesday, Feb. 5th

920-452-8455

CARPACCIO DI SALMONE AFFUMICATO

Thin slices of cold smoked beet-cured salmon topped with
pickled red onion, fried caper, watermelon radish, and
breadcrumbs drizzled with a lemon creme fraiche dressing 17

BURRATA FRITTA ALLAMATRICIANA

Two burrata breaded and lightly fried served in a
smoked pork jowl and tomato sauce with toast points 20

CARBONARA DI MAIALE SALATA

Our take on a classic carbonara with smoked salt pork
and house made bucatini 18

SPIEDINI DI AGNELLO CON SALSA VERDLE
DI MIDOLLO AFFUMICATO

Crilled lamb skewer with a citrus and smoked bone marrow
salsa verde served over potato fava bean puree 18




