Dinner Menu
Starters
Calamari
Fried squid, lemon and a spicy tomato sauce 11.00

Caprese
Fresh mozzarella, tomato, basil 10.00

Carpaccio
Thin slices of beef filet with arugula,
extra virgin olive oil and lemon 13.00

Shrimp Scampi
Shrimp sauteed in olive oil, lemon, garlic, chile flakes,
parsley and pinot grigio wine 16.00

Mussels & Clams in Tomato Broth

Soup

Cup 5.00 Bowl 7.00

Minestrone
Tuscan style, all vegetable soup

Soup of the Day
Ask your server for today’s selection

Salads
Organic Mixed Green

Mussels and clams in a tomato garlic herb broth 14.00

Baby greens with tomato and crostini tossed
with house vinaigrette 8.00

Antipasto

Coachella Valley Citrus Salad

Assorted Italian meats and cheeses, olives,
roasted peppers 18.00

Pizza
Margherita Pizza
Homemade tomato sauce, mozzarella and fresh basil 12.00

Pesto Chicken
Fresh pesto, diced chicken, served with
organic spring mix 14.00

Pizza “My Way”

Ricotta cheese, tomatoes and fresh arugula 14.00

Chicken Bruschetta Special
Fresh tomato, basil, oregano, red onion and chicken 16.00

Sam’s Special
Olive pesto, fresh tomato, mushrooms, onions and
mozzarella cheese 14.00

Meatball, Artichoke & Red Onion
Homemade

tomato sauce, mozzarella and
parmesan cheese 14.00

Shredded romaine, Ruby Red grapefruit, mandarin
orange, hearts of palm, diced tomato, red onion and toasted
almonds tossed with our house ranch dressing 13.00

Classic Caesar
Hearts of romaine, Parmesan Reggiano, housemade
croutons tossed with Caesar dressing 10.00

Palm Canyon Chicken Caesar
Classic Caesar topped with char-grilled chicken 13.00
Romaine Wedge
Cold crisp romaine wedge topped with diced tomato,
cucumber, bacon, red onion and gorgonzola cheese
with creamy garlic dressing 12.00

Southwest “Broken” Crostini
Crunchy tossed salad with tomato, avocado,
bacon, roasted corn, black beans, red onion and
honey mustard dressing 14.00

Sammy G Chop Salad
Hand chopped and tossed lettuce, tomato, bacon,
gorgonzola cheese, chicken breast and avocado with
our house dressing 14.00

BBQ Chicken

Mediterranean Salad

Smoky BBQ sauce, mozzarella and cheddar cheese,
topped with crispy onion strings 14.00

Romaine hearts, cucumber, tomato, kalamata olives,
feta cheese, red onions with Italian dressing 14.00

Fresh Housemade Pasta & Risotto
Gnocchi

Wild Mushroom Ravioli

Small potato dumplings in a fresh tomato
basil sauce, four cheese or pesto sauce 16.00

With marsala cream sauce 18.00

Eggplant Parmesan
Not breaded-eggplant, baked with mozzarella
and tomato-basil sauce 16.00

Ravioli Pomodoro
Filled with ricotta cheese and spinach in a
tomato-basil sauce 16.00

Homemade Lasagna
Tomato meat sauce, three cheese filling 16.00

Shrimp Risotto
Rice and shrimp in a tomato-cream sauce 24.00

Mixed Seafood Risotto
Rice with shrimp, mussels, clams and calamari,
olive oil, garlic and tomatoes 26.00

Choice of Pasta

Choose your sauce, choose your pasta! Penne, Spaghetti, Linguine, Cappellini or Fettuccine
Ask your server about our gluten-free and whole wheat pasta options
Add chicken 2.00 Add Shrimp 3.00 (per)

Arrabiata

Sausage & Peppers

Tomato, garlic and crushed red pepper 13.00

Mild Italian sausage with bell peppers,
onions and marinara sauce 16.00

Fresh Tomato

Fresh Prawns

Chopped fresh tomato, garlic, basil and
extra virgin olive oil 13.00

Fresh prawns with marinara, alfredo, diablo
or scampi sauce 22.00

Vodka Rose Sauce
Tomato vodka cream sauce and pancetta bacon 16.00

Carbonara

Primavera

Pancetta bacon, egg yoke, parmesan and
fresh ground black pepper 16.00

Fresh seasonal vegetables, extra virgin olive oil,
garlic and herbs 16.00

Mussels & Clams

Smoked Salmon
Smoked salmon in a light vodka cream sauce 18.00

Homemade Meatballs

Fresh clams and mussels in a
tomato broth 18.00

Beef & Peppers

With meat sauce 16.00

Diced filet mignon with bell peppers, onions and
tomato sauce 24.00

Fish

Meats

Served with potato of the day or vegetable

Sand Dabs
White wine and lemon sauce

Served with potato of the day or vegetable

Veal with Prosciutto
Veal scaloppini with prosciutto and sage in a
white wine lemon sauce 26.00

22.00

Grilled Salmon
Fresh grilled salmon with a caper-pesto sauce

22.00

Bassa Filet
Pinot grigio wine and lemon caper sauce

22.00

Veal Marsala
Veal scaloppini with a mushroom marsala sauce

Veal Cutlet

Seared Ahi Tuna

Breaded veal, marinara sauce and
melted mozzarella 24.00

Lightly “blackened” and served over arugula
with a balsamic glaze 26.00

Rib-Eye Steak “Chianti”

Shrimp Portofino
Fresh prawns with pancetta bacon, green peas
with a lemon champagne sauce 28.00

Fresh Fish of the Day
Ask your server

Market

Chicken

25.00

14 oz rib-eye. Our house specialty, topped
with Chianti sauce 30.00

New York Strip “Peppercorn”
12 oz strip steak grilled to perfection and topped with
a peppercorn sauce 28.00

Filet Mignon “Diane Style”
8 oz filet grilled to perfection and topped with
California mushrooms, cognac cream sauce 32.00

Served with potato of the day or shoestring fries and vegetable

Chicken Marsala
Chicken topped with a mushroom
marsala wine sauce 19.00

Chicken Alla Griglia
Grilled chicken breast, pounded thin,
marinated in Italian herbs 18.50

Chicken Salvatore

Corkage 20.00

Limited Entree Split 6.00

Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness,
especially if you have a medical condition.
All menu prices subject to change. Sorry, no personal checks.
We reserve the right to refuse service to anyone.
Not responsible for lost or stolen articles.
Parties of 6 or more are subject to an 18% gratuity.
Credit card 8.00 minimum charge

Visit Our Sister Restaurant

Chicken topped with lemon butter
artichoke heart, caper sauce 19.00

Chicken Parmegiana
Chicken breast, marinara sauce and
melted mozzarella 18.50

Chicken Carbonara
Chicken breast, pancetta bacon, egg yolk
and fresh ground black pepper 18.50

in Cathedral City
www.trilussarestaurant.com

