SMALL PLATE MENU

served alongside the regular dinner menu

Trattoria Stefano Wednesday, May 1st
920-452-8455

PURLE DIFAVE ALLA PRIMAVERA
TTALIAN HUMMUS

Fava bean pureed with pine nut and roasted garlic, served
with crostini, pickled ramp bulbs, roasted artichoke,
red pepper coulis & arugula 16

TARTARE DI AGNELLO

Diced lamb, shallot, fried capers, and porcini mustard
served in a cannoli shell with a lemon marmalade
& a mint-rapini salsa verde 19

COZ/ZE CON RAMPE AL VAPORLE

PEI mussels, grilled ramps, confit-cherry tomatoes, Spanish
chorizo, white wine, ramp butter, grilled bread 14

AGNOLOTTI DI ARAGOSTA

Lobster knuckle meat & mascarpone stuffed agnolotti
served in a basil brodo sauce with cipollini
onion, crispy prosciutto & ramp pesto 21




