VENETIAN SMALL PLATES

available a |la carte alongside the regular dinner menu

Trattoria Stefano 5-9PM Wednesday, Feb. 19th

920-452-8455

CARPACCIO ALLA HARRY S BAR

Rare local beef topped with preserved lemon aioli 19

COZ/ZE VENEZIANE

Steamed mussels with Venetian spices, fennel, and

sambuca butter, served with grilled bread 17

CROSTONI DI POLENTA CON BACCALA

Seared polenta crostini topped with whipped salt cod and

smoked trout roe, served with a bitter greens salad 13

LINGUINE. VONGOLE AL NERO DI SEPPIA

House-made squid ink pasta finished in

a garlic and fresh clam sauce 21




