ROASTED CAESAR
Romaine, roasted corn, croutons, pecorino, grana padano 11
CHOPPED TRIO
Romaine, crispy eggplant, fresh mozzarella, olives, artichoke hearts,
tomatoes, roasted peppers, whipped balsamic vinaigrette 13

STRAWBERRY APPLE
Mixed Greens, walnuts, gorgonzola, fresh strawberry vinaigrette 13

GREEK GODDESS
Mixed Greens, tomato, cucumber, red onion, peppers, feta, olives,
white herb vinaigrette 13

GREEN PATCH
Mixed greens, tomato, carrots, cucumbers, croutons, roasted peppers,
house balsamic 11
BALDWIN COBB
Romaine, egg, bacon, gorgonzola, tomato, cucumber, avocado,
blue cheese dressing 13
SHRIMP FRESCO SALAD

Grilled shrimp, romaine, roasted corn, crispy tortilla strips, red onion,

grape tomatoes, queso fresco, cilantro lime creme dressing 19

THE ORANGE GOAT
Mixed greens, mandarin oranges, dried cranberries, goat cheese,
croutons, almonds, raspberry dressing 13
AUTUMN HARVEST

Romaine, apples, roasted sweet potatoes, pumpkin seeds, feta,
avocado, apple cider vinaigrette 13

Served on toasted seeded Italian bread | Gluten Free Bread + $4

MOM’S MEATBALLS
Marinara, fresh mozzarella, basil, shaved parmigiana 15.50

DRUNKEN CHICKEN
Chicken cutlet, spicy vodka sauce, fresh mozzarella 14.50

REAL DEAL CHICK PARM
Chicken cutlet, marinara, stracciatella, mozzarella 14.50

CHOPPED MIGZY
Pepperoni, salami, ham, provolone, red onion
romaine, vinegar peppers, garlic créme fresh, balsamic drizzle 14.50
GRAND CENTRAL SUPREME
Chicken cutlet or grilled, sliced tomato, roasted peppers, arugula,
fresh mozzarella, balsamic 14.50

THE BRI
Sliced wurkey, fig jam, brie cheese, honey-mustard, green apple 15.50
LoADED CORDON BLUE
Chicken cutlet, french fries, ham, cheddar bechamel, dijon crema 15.50

FRENCHY
Slow-roasted beef, caramelized onions, au jus, swiss cheese 16.50

www.TrioPizzaNY.com

@TrioPizzaNY
(914) 628-1202

Jiio Pigga, Ue're more than, just pigga...

Traditional Buffalo | Naked | Trio Style | Pincapple Bourbon 8 pes- $12

7he Fure Stulf
POLENTA FRIES Lemon-herb aioli 9
ARANCINI Creamy risotto balls, mozzarella, vodka sauce 9
MEATBALLS Marinara, touch of ricotta, Italian toast 12
FRIED MOOZ’ Marinara dipping sauce 9
TRUFFLE TOTS Tater tots, black truffle oil, pecorino 8

EGGPLANT STACK
Crispy eggplant, fresh mozzarella, tomatoes, EVOO, balsamic glaze 14

GARLIC KNOTS
Twice baked traditional garlic knots, shaved parmigiana 6 pes - $4.50

WINGS

TRIO FRIES
Crispy fries, slow roasted pulled pork, cheddar bechamel, ketchup 14

SOUP - $5.95 (160

Pick One: Breaded Shrimp - Eggplant - Traditional Chicken

GNOCCHI & BURRATA
Pan-roasted potato pasta, marinara, creamed mozzarella 19
BAKED VODKA
Ears of pasta, vodka sauce, ricotta, mozzarella, panko crunch 19
MAC N CHEESE
Blend of domestic & imported cheeses, baked to perfection 16

GREEN MACHINE
Pesto crema, zucchini, sun-dried tomatoes, penne, pecorino 19

SHRIMP & RABE
Orecchiette pasta, broccoli rabe, shrimp, sun-dried tomatoes,
touch of red pepper flake, garlic and oil 19

® ® PARMIGIAN © ©

Plum tomato marinara, mozzarella, pasta 19

Double patty, American, fried onion, spicy mayo, lettuce, tomato, fries 16

Zwio Dowble Trowble Burger

Grilled chicken, Caesar dressing, seasoned croutons, romaine, pecorino 12

Grilled chicken, buffalo sauce, mozzarella, lettuce, tomato, blue cheese 12

Weaps

CHICKEN CESAR
BUFFALO BABY

BLT WRAP

Bacon, Romaine, tomato, avocado, mayo 12 add chicken +4

CHOPPED CHEESE
Ground beef, American cheese, sautéed onions, lettuce, tomato,
touch of mayo, “Mutti” Italian ketchup 14

5M French Fries - Tater Tots - Side Salad - Onion Rings




WHAT MAKES TRIO Pi1ZzzA DIFFERENT...
IMPORTED “CIAO” ITALIAN TOMATOES FROM NAPLES
HIGHEST QUALITY “GRANDE” CHEESE
MOST DIGESTIBLE AND FINEST “CAPUTO” FLOUR IMPORTED FROM ITALY

GRANLE.

CHEESE COMPANY

Ciao

IL POMODORO DI NAPOLI®

1 mulmo di Napoli

- Pippar -----

TRADITIONAL CHEESE PIE 18.75

QUEEN MARGHERITA
Fresh mozzarella, basil, marinara, touch of oregano EVOO 23.50

PISTACHIO PIE
Mortadella, Stracciatella, provolone, nut crumble, baby arugula 29.50

CHICKEN SCARP
Chicken, sweet Italian sausage, sweet & cherry peppers, onion, mozzarella 27.50

18 SALAD PIE
Crispy eggplant, baby arugula, shaved pecorino, fresh mozzarella,
cherry tomatoes, balsamic, EVOO 27.50

TRIO-RONI Vodka sauce, mozzarella, hot honey, pepperoni 27.50
BUFF CHICK Sauteed buffalo chicken, mozzarella & blue cheese base 25.50
FIRE HONEY Mozzarella, Tomato, hot honey, chili flake, stracciatella, pepperoni 27.50
SPICY TITO Spicy vodka sauce, chicken cutlet, mozzarella 27.50
TRUFFLE’D SPINACH Provolone, white truffle ricotta, spinach, mushrooms 27.50
CACIO & PEPE Fresh pepper, ricotta, pecorino, stracciatella, provolone 23.50
GRANDMA PIE Tomatoes, fresh mozzarella, touch of pesto, EVOO 23.50

ARTICHOKE FRANCESE
Lemon-zest Spanish artichoke hearts, ricotta, mozzarella, baby spinach 28.50

SUNDAY SICILIAN X
Mini Meatballs, crumbled sausage, braised pork, marinara, ricotta 32 P&[a{;’?izse/w
OLUTE asta Pink Sauce
N FREE SICILIAN Chicken Fingers & Fries
MENY AVAILABLE Grandpa Eduardo’s original recipe of thick fluffy pizza 24 Pasta & Meatballs
Cheese Ravioli
REGULAR CHEESE SLICE  $3.25 (toppings extra) FIVE CHEESE CHICKEN PARM ROLL
SPECIALTY SLICE | SICILIAN SLICE Mozzarella, Burrata, Ricotta, Provolone, Pecorino 9

ADDITIONAL ROLLS, MADE TO ORDER

Gluders-Fnee Pevsorial Pie 5

Aso; Checte out ouwre

CATERING AVAILABLE " Sister Restanant

PLEASE INQUIRE FOR DETAILS..
77 Z&S—G/Z}a&é&c}zphce/”Z// 70598 - (977) 628-7202 - If you have a food allergy, please speak to the owner, manager or chef -



