
starters
manila clams: saffron-pernod butter, citrus, fennel, grilled ciabatta 11.99

rosemary flatbread: goat cheese, roasted peppers, caramelized onions, tomatoes 8.29 
trio flatbread: olive tapenade, basil pesto, white bean pure e 7.99 

parmesan flatbread 3.19 
antipasto: artisan cured meats, trio olives, local and italian cheeses 11.49 

assorted mediterranean olives 5.99 
grilled artichoke: lemon-yogurt sauce, tomatoes, basil, grilled ciabatta 8.99 

 

salads and soups
creamy tomato soup 4.99 

daily soup 4.99 
chef's daily salad: inquire within

panzanella: house made croutons, fennel, cucumber, mozzarella, tomatoes, red onion, balsamic vinaigrette 
9.99

mixed greens: red flame grapes, candied walnuts, gorgonzola, balsamic vinaigrette 5.99 
cobb: chicken breast, smoked bacon, tomato, egg, gorgonzola, fennel vinaigrette 9.99 

caesar: romaine, creamy parmesan anchovy dressing, garlic croutons 7.99 
b.l.t.: crispy bacon, romaine hearts, sliced tomato, gorgonzola dressing 8.99 

spinach: avocado, egg, tomatoes, bacon, mozzarella, sun-dried tomato vinaigrette 10.99 
roasted beet: arugula, shaved fennel, goat cheese, bacon vinaigrette 8.99 

lemon chicken: romaine, caper berries, celery, lemon vinaigrette 8.99

add seared salmon 4.99 chicken 3.99 grilled steak 5.99 
 

pizzas
taleggio: apples, arugula, caramelized onions, grapes 11.99 

chicken: roasted garlic, caramelized onions, assorted mushrooms, fontina cheese 11.99 
cheese: romano, asiago, parmesan, mozzarella, fresh herbs, balsamic drizzle 10.99 

italian sausage: roasted peppers, caramelized onions, pepperoni 11.99 
bbq chicken: trio bbq sauce, smoked mozzarella, caramelized onions 11.99

paninis
chef's daily panini: inquire within

niman ranch ham: prima donna, apricot mostarda, ciabatta 9.99 
vegetarian: fire roasted peppers, portobello, grilled zucchini, mozzarella, basil aioli, foccacia 8.99 

grilled chicken: mozzarella, roasted red peppers, pesto, ciabatta 8.99 
 



sandwiches
italian meats: pepperoncinis, green olives, fontina, balsamic, extra virgin olive oil, sweet pepper aioli 10.99

b.l.t.: crispy bacon, romaine leaves, sliced tomato, parmesan aioli, ciabatta 8.49          
trio club: chicken breast, smoked bacon, lettuce, tomato, fontina, pesto aioli, foccacia 9.99 

steak: cambozola cheese, arugula, caramelized onions, balsamic, ciabatta 11.99 
 

pastas
pomodoro: spaghettini, plum tomatoes, mozzarella, fresh basil, extra virgin olive oil 11.99

trio meatball: spaghettini, pomodoro sauce 12.99
carbonara: spaghettini, smoked bacon, green peas, roasted onions, asiago 11.99 

three cheese ravioli: butternut squash sauce, sage, asiago 12.99 
sausage rigatoni: spicy colosimo italian sausage, ricotta cheese, pomodoro sauce 12.99 

manila clams: linguine, tomatoes, zucchini, garlic, lemon, extra virgin olive oil 15.99 
baked penne: mushrooms, prosciutto, oven roasted tomatoes, garlic cream sauce 12.99 

add seared salmon 4.99 chicken 3.99 grilled steak 5.99 
 
 

beverages
coke, diet coke, sprite, dr. pepper, root beer 2.29 

iced tea, lemonade 2.49 
italian sodas (assorted flavors) 2.99 

seasonal sodas 2.79 
san pellegrino sparkling mineral water, acqua panna mineral water 2.99 

coffee 1.99 pot of tea 3.49 
espresso 2.99 cappucino latte 3.99 flavor shot .49 

CAFECAFECAFECAFECAFECAFECAFE 

Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork,
poultry or shellfish reduces the risk of food borne illness. Individuals with certain

health conditions may be at a higher risk if these foods are consumed raw or undercooked. 


