
 
 
 
 
 
 

entrees 
pasta, meat, and fish dishes 

 
 

PRIMO DEL GIORNO    
Special primo. Ask server for details. Market price. 
 

LASAGNA VEGETARIANA  √ 
Fresh pasta layered with béchamel, eggplants, sundried tomatoes, and ricotta  14. 
 

MACCHERONI AL GRATIN   √ 
Rigatoni, mozzarella, goat cheese, gorgonzola, parmesan, and cream  13. 
Add Spanish chorizo  3. 
 

PAPPARDELLE AI FUNGHI PORCINI   √ 
Fresh pasta in a truffle scented sherry sauce with porcini mushrooms and shaved 
parmesan  14.   
Add grilled chicken  3. 
 

TRACCHIOLELLE AL RAGÙ 
Paccheri pasta and braised pork rib meat and sausage with the traditional Neapolitan 
tomato sauce  15. 
 

SECONDO DEL GIORNO 
Special entrée. Ask server for details. Market price. 
 

CORDERO A LA PLANCHA*    
Marinated leg of lamb grilled, served with herbed  
potato cake, whole grain mustard allioli* and olive tapenade  18. 
 

MERLUZZO GRATINATO 
Herbed breadcrumb encrusted cod baked with marinated tomatoes and olives and served 
with potato cake. Market price. 
 
 
 
* Eating raw or undercooked meats, poultry, eggs, fish, or shellfish may increase your risk   of food borne illness 
√   Vegetarian –  Vegan menu available 
 Gluten free options available – Ask server for details 
 

Our menus are seasonal and change frequently.  
A full vegan menu is also available.  

Feel free to request our most recent menus at tidbitbistro@hotmail.com 
 


