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, Enfréés
] 1 All main courses (except the Yankee Pot Roast, Trio’s Vegelarian
ex/ aé}’\g I Saute and pasta dishes) are served with a choice of an entrée

' side and our vegetable du jour

—
App

Fried Gr, 9
pu;l)l;? efresb zggzzif)ellgactbggsse :Efzs; o Yankee Pot Roast $ 1 6
7S 2 (& |
: . and remoulade sq100 s | Slow roasted beef chuck steak with sour cream mashed potatoes,
; f;%g Eﬁd( Tiger Shrimp $1 50 e | baby onions and carrots
| served wig, ’O;L;bzbed Shrimp, grilled amg a .
| many as yos, S TMION 410l (ordey 4 Barbecue Pork Ribs $14
“Parmesg . St. Louis style with Trio’s own barbecue sauce
. b n Steak b »
ety shced St o M Dol Chop Porterhouse® $24
' tomatmgsan shell and toppeq with rved in 5 ] P ]
‘ 0, arugula and leye,, aiolj f Grzlled' 14 ounce chop topped with our creamy mustard sauce
: N fe D eppers, sh o , o . 2
; ;Zgéflﬂpenos on ﬁe/dg;effiioifjff;f e Trio’s Vegetarian Sauté $12
| . beanut saice Citrus Vegetarian sautéed broccoli, asparagus, baby carrots and broiled
g rl;jcj Calamari $11 tomatoes with couscous salad and lime mustard vinaigrette
€ep Jried in q def;
ilh & 2esty lomons gy ﬁftiiﬁ/f%””m Roasted Stuffed Chicken Breast $20
| S lail sayce
| ;fll: ;(S)[ ysﬂsi";lmpler Platter $1¢ Roasted chicken breast stuffed with Chorizo sausage and bleu cheese
Of our hoyse- ,
} melt artichoke g use-made daips, crab .
= d bri : Cavatappi Pasta $18
daip, served 1, 5 e fondue ang p, I Pp
!' chips anz C(Z,U;ZO [2‘;";; ;Zomts, loasted p,’Zﬁa ) j Grilled chicken, diced tomato, asparagus and smoked mozzarella
= ‘ tossed with Cavatappi pasta and our Cajun cream sauce
—— e — Bucatini Pasta $14
j Bucatini pasta tossed with fresh mozzarella, Italian sausage,
‘ S ) i S i oregano and our classic tomato sauce
. Jambalaya 2 New York Strip* $27
‘ (V:Vutgj; C5e ; -C bf@?ﬁdomlle SUSAge, Center cut New York strip, topped with herbed butter or au jus
| i ’ %
rice, tomatoes and PePpers Fillet MlgIl on* $3 1
Soup du ]O‘IJ; wl §5 An eight ounce center cut filet nestled on a bed of puff pastry and
g;gsfger.willj?res ent the soup mushroom duxelle, topped with a Madeira demi glaze or au jus
\ selections for the day ' . -
| : Cowboy Ribeye Steak* $32
| 1
i S o [ o S Center cut, grilled and served with Trio’s own steak sauce or au jus
pe e S-alf (71 sfd romaine lettuces Blackened Beef Tenderloin Medallions $31
l fﬁffff fuit;ociede fabbage and diced tomatoes Two 4 ounce medallions served with charred red onions
OS

| served with your choice of dressing

Classic Caesar Salad* $7

i oes,
| Crisp Romaine tossed with grape tomat

croutons, freshly grated Par‘wltesan and
our traditional Caesar dressing

Entrée Sides

: Steakhouse 531"11(1m$zmam o, green Baked potato - Baked sweet potato - Custard potatoes - Rice pilaf
{ . 2 o1, ? 3

; Sltc]fd g;’ngbtigane roasted potaroes, Sour cream mashed potatoes - Parmesan dusted steak fries

| leaf an 2

j steak
i reen beans, artichoke hearts, bgefsi; 2
| %omatoes, bacon, red onions an BY

choice of dressing

e
i

M e st .~ —~—
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Fr*é;gA /E/SZ\ wq&’{ Sea '0&’/ 1/3ZV‘Z”“9ZS

Just Grilled or Broiled cocaCola®
Served with a choice of an entrée side and We proudly serve o i
our vegetable du jour products .
2.50 :
Chilean Sea Bass $30 - leed teag ;gmonadc : :
. | Coffee %2.
Hall.bllt $26 \ Aqua Panna® bOtﬂCd water -
Whitefish $18 L Liter $5 e Y
ish d food ial San Pellegrino” sparkling
Fis an Seafood Specials - liter $5 anle
Sautéed Chilean Sea Bass $30 | Espresso or Cappuccin® s
Fresh fillet lightly wrapped in potato curls, sautéed and served \ — e -
P ‘E’*F%—ﬁ..,,_&.,_

on a bed of steamed asparagus and tomato basil concasse - - .

Halibut $26 HE ?/ )
Panko and Parmesan encrusted filet, pan seared and layered | f QC/Q/)/ C& /Qé

over Israeli couscous and sautéed spinach, finished with our | ' )
bacon Burgundy mushroom sauce / Va4 M 4 (Y
Non-alcoholjc coffee drinks:.

Blackened Whitefish $18 | H A
Lightly seasoned filet, sautéed and served over cheesy pimento ! Espresg ;}2 nfpkllce Coffee $4
grits and drizzled with a pecan-praline sauce - balf n pajy PRI pice syrup ang Steamed
~ Snickers L
Sea Scallops $28 | Chocola, c&lfatrtnf;l f}fdk
Fricasseed with scallions, red peppers and pink | @P7esso and steqmey mi;kazelnw Prups,
champagne sauce | gal‘ amel Nut [a¢te $4
aramel an
, Vo ZZIe hazelny; SYIUDS, espresso ap, J
Desserts | Sommon Kol e '
‘ S B 5 Steamed mifp caramel syrups, espresso angd ’
Creme Briilée $8 | Black Forest ¢
Traditional créme brule infused with the Chef’s - Chocolate sy, mgfoffi / i«
Slavor du jour zsz ¢ and whippeq cre;mmoaib?m’/”l‘ce,
. ' ocolate Shavings and 4 ‘ bé’e nished with
Bread Pudding Du Jour $8 | i A 7y
Drizzled with caramel sauce and whipped cream , Aftern offee (.lrmks: |
(Ask your server for today'’s selection) . ggl?eyl?eglght $6 ]
: f 'S S Frangelico ang ¢
Creamy Vanilla Bean Ice Cream $4 | E;giglan Coffee $6 coffee
With chocolate ganache and/or caramel sauce $5 _ “a, Frangelico, sy
. . - e eo{ With whipped CZZeZ;OJZn?Zii @nd coffee
Fruit Crisp Du Jour $8 | Jamaican Coffee g ¢4

With vanilla bean ice cream A 1Um, Kablig ang coffee
(Ask your server for today’s selection) 163/;)111‘ bon Street Mocha $
ocolate sy TUp, Amaretto, 7

{
Chocolate & Peanut Butter | D850 and stecmg men

Jim Begm, wbz's/eefy,
Beignets $8 | [ish Mint Latte ¢
Served warm, dusted with powdered sugar, vanilla J espreﬁ/s; ZZZ SZ;Z?dcréme de mentpe,
custard sauce = milk
Praline Cheesecake $8 e ——— )
With caramel and pecans *Note: Foods may be cooked to order. Consuming raw or

undercooked foods may increase your risk of food borne illness

1t is Trio’s policy to add a 20% gratuity to parties of eight or more.
Parties of 10 or more will be presented one check.





