ity

g:iﬂnsaf é‘ufman ffjwuzncar

Fresh salmon filet topped with tomato, capers and herb butter sauce,
Finished with a balsamic reduction and served with herb polenta. 17.29

Sauteed q":{aﬂ":ﬂs x

Canadian walleye sautéed with lemon butter, capers and white wine.
Served with saffron risotto. 17.99

GEEQEEE dﬂd"ddfﬂ

Sautéed chicken with marsala wine, mushrooms and onions.
Served with garlic mashed redskins, Half Order 1199 Full Order 15.49

Chicken Piccata

Sautéed chicken in a white wine sauce with fresh lemons, capers, parsley and
toasted pine nuts. Served with saffron risotto, Half Order 1199 Full Order 15.49

Chicken Cordoba

Sautéed chicken, rich port wine cream sauce with sautéed mushrooms and onions,
Served with garlic mashed redskins. Half Order 1199 Full Order 1549

Near ryn'r}; Sk

o *
A 12 oz. hand-cut choice strip steak, grilled with a’?gld'l of balsamic reduction.
Served with garlic mashed redskins. 21.99

C?.";n':jp Pork Tenderloin™

Grilled and sliced with tart cherry-port demi-glace.
Served with garlic mashed redskins. 16.99

got%rnmfu gojb 4$i'ﬂfa.|::nia':1‘r

Grilled sifloin topped with gorgonzola crust,
Served with garlic mashed redskins. 1699

gﬁffﬂf Lamb Cgojhj -
Full rack of frenched lamb chops glazed with red pepper mint pesto
and served over herb polenta. 20099

Santéed veal topped with prosciutto, fresh sage and smoked mozzarella,
and herb butter sauce, served with herh polenta, 21.99

ThaVino Paella”

Chicken, shrimp, mussels, calamari, chorizo, saffron risolto
and tomato-basil sauce with lemon and herbs, 17.99

"Molice: Menu items ane cooked fo order. Consuming raw or undencooked meats, poultry, seafood,
shellish or egos may increase your risk of foodboumne iliness, especially if you have a medical condition.

All listed below available by the glass. Ask your server for our wine bottle list.
House Selection 5.50

Pinot Grigio Chardonnay White Zinfandel Merlot Chianti Cabernet Sauvignon

Tha Mo HMouse é-nnﬂ'lin

A traditional Spanish blend of wine, spirits and citrus fruit White or Red 5,00 glass

Local Selections
Pinot Grigio, Bowers Harbor Vineyard, Old Mission 6.00
Chardonnay, Sur Lie, Arcturos, Black Star Farms Leelanau, 6,50
Gewurtztraminer, Peninsula Cellars, Old Mission 6.25
Semi-dry Riesling, Penninsula Cellars, Old Mission 6.25
Late Harvest Riesling, Chatean Grand Traverse, Old Mission 7.25
Cherry Riesling, Chateau Grand Traverse, Old Mission 5.50
Mice Red, Chateau Chantal, Old Mision 6.00
Red House Red, Black Star Farms, Leelanau 6.00
Cabernet/Merlot, Bry's Estate, Old Mission (seasonal) 9.50

=Hround the World
Sauvignon Blanc, Frei Borthers, Reserve, California 8.50
Shiraz, Nine Stones, Australia 8.00
Pinot Grigio, Kris, taly 7.00
Chardonnay, Lost Angel, Central Coast, California 7.00
Chardonnay, Toasted Head, California 7.50
Chardonnay, Kendall Jackson Reserve, California 9.50
Pinot Noir, Sartori, Ttaly 7.00
Rioja Crianza, Marques de Caceres, Spain 8,00
Chianti Classico Reserva, Villa Banfi, Italy 8.50
, Di Majo Norante, [taly 6,00
Merlot, Blackstone, California 6.00
Cabernet Sauvignop, Lost Angel, Central Coast, California 7.00

00
Lemoneello Tra Uni i Chocolate ThatWnt
Fomegranate Tra Vini étufﬁJ Nire Tlrat Vini
éﬁnug

ing Pear TraVini Peachello TeaVini
E.llp':.easu%tuqfinf White ‘EF}mP.e Theat Vini

‘Horand Whaning” ﬁ?:gn:y Vhnilla Tha Vini

Pveaft
COLD PINTS ONLY
Bud Light 3.00 Labatt 3.00 Miller Lite 3.00 Guinness 4.00
4 rotating seasonal & feature taps
Ask your server for details!

Bottled Brex 3.00
Bud, Bud Light, Miller Lite, Mich Light, Mich Ultra, Coors Light,
Labatt, Labatt Light, Miller High Life

i?m}'.ra:h and =Mizrobrews 4.00
Stella Artois, Heineken, Amstel Light, Corona, Peroni
Arbor Brewing Co, Seasonal, Anchor Porter, Bells Seazonal, Sam Adams Seasonal

=Non G‘?ﬂ:ﬂga&: and é‘i(ﬂ:ﬂfé‘m{ﬂl
O'Douls Amber 3.00 Saint Pauli Girl 4.00 Pellegrino 3.00 Jones Soda 2.50
Henry Weinhart's Root Beer and Cream Soda 2.50 Bed Bull 3.50

4341 E. M-72

Williamsburg, MI 49690
(231) 938-9496 phone
(231) 938-9483 fax
travinob@aol.com

Featuring 8 continuous wine features from our
Cruvinet and 4 rotating Draft handles with an
emphasis on Michigan Craft Brewing.

Happy Hour Everyday 3pm-7pm
Check out all our great beer, wine and cocktail features.
Free Pizza in the lounge everyday 4pm-5pm
Half off TraVinis in the lounge every Thursday 4pm-close

We are proud to offer private party space on our enclosed
seasonal patio with a beautiful view. See a manager for details.

We are glad to help with large party planning, catering and family style
meals for takeout. Ask a server or manager for details.



In the quiet pace of the Meditemanean, a

great meal often begins with the sharing of many

hot and cold little plates to stimulate the appetite. Our chef prepares classic and seasonal
tapas so that you may combine your favonite flavors as you begin your TraVino experience.

Tapenade & Bruschetta

Roasted pepper and olive tapenade &
Tomatn, olive, capers and herb bruschetta
Served on house crostin. 549

Humus & Tabbouleh

Roasted pepper humus and fresh
tabbouleh with warm pita. 5.99

gu'zc{ Cheese Stick
Mozzarella, herbs, and prosciutto in an

egg roll wrapper served with pesto &
mearinara. 5.59

Worm Baked Bhrie

Grilled brie topped with warm fruit
compote and served with crostini, 5.99

Baked Goat Cheese
ﬂ'wa'tirzaia

With garlic crostini. 5.79

f afbreie

mozzarella, bocal tomatoes and
fresh basil stacked between layers
of crostini. 4.79

Cral Cake Slidex

Two housemade crab cake shiders served on
buns and topped with lemon basil aioli. 6.29

Whod r:ﬁ)om!‘ch Mussels

Topped with tomato butter and asiago
bread crumbs, 5,29

gﬁsd‘ Mozzarella
Egg-battered, deep fried and topped with
marinara. 5.99

Meatball Slidexs

Two housemade meatball sliders served on
buns with marinara, basil and
asiago cheese, 5.59

1:5'51&92 e:sﬁzwn
Grilled with olive oil and balsamic
reduction. 5.99

‘}u‘za’ Calamari
¥ order 499 Full Order 999
With your choice of marinara or spicy

pepper sauce.

Prosciutto Waapp
Grilled skewers drizzled with balsamic
reduction. 6,39

quffsdr 9’1&,&: Leaves

Rice, onion, dill, mint and lemon cream. 4.49

gﬁﬂla" Lamb Chops

Served with red pepper mint pesto. 5.69

3.99 HAdd Soup to
l'ftzamy Tomate Basil any entwie,
‘:f'uncﬁ Ohrion sandurizh ot
Jaup af the Ea_y pizza f-:-l 1.99

*Molice: Menu ibams are cooked to order. Consuming raw or undercooked meats, pouliry, saafood,
shelfish or eggs may increase your risk of foodboume liness, especially if you have a medical condition,

zd- &G.ITGPA

CHI'-DH iz éufucf

Lettuces, beets, cucumbers, sweet peppers,
carrots, sweet red onions, radish sprouts
and red wine vinaigrette.

Alacarte 399 With Entrée 2.9

G‘?ﬂ&'fmifa Salad

Greens topped with smoked mozzarella,
Italian meats, tomatoes, red onfons,
cucumber and pepperocini with red wine
vinaigrette. 8,99

Cazsan .éufmf

Crisp romaine lettuce and homemade
croutons. Anchovies upon request.
Alacarte 399 With Entree 2.99
Entree size 4.99

With salmon, shrimp or chicken 899

Ghreck Salad

Romaine lettuce, hearts of palm, artichokes,
sweet red onions, feta cheese, olives,
cucumbers, pepperoncini and red wine

vinaigrette. 7.99
gﬁm&‘ Chicken

Italian herb-marinated chicken, romaine,
gorgonzola, toasted pecans, dried cherries,
sweet red ontons and roasted orange balsamic
dressing. 8.99

Calamari Salad

Greens topped with tomatoes, olives, capers,
garlic, fresh basil and asiagn. Served with
flash-fried calamari and red wine vinaigrette,
B9

\

Hand-tossed 9 inch pizzas baked in our open flame hearth,

'j'm(Mna
Tomato basil sauce, grilled chicken, smoked mozzarella, sundried tomatoes,
olives, peppers and mushrooms. 8.99

g:iﬂ’zdr Chichen Pesto

Ricotta cheese, grilled chicken, basil pesto and Italian herbs, 8.99

gfu&ancr

Capicolla, sausage, onions, fresh rosemary, tomato basil sance,
alives, mozzarella and muenster cheese. 599

cfa isig0

Pepperoni, mushrooms, onions, tomato basil sauce,
mozarella and muenster cheese. 899

‘-_':‘Mm atifa

Tomato basil sauce, fresh mozzarella, basil and asiago cheese, 8.99

Buifd

iyau': LOHJTI

Select two loppings. 899
Additional Iterns 60¢ each
sausage, capicolla, pepperoni, mushrooms, grilled chicken, artichokes, offve Wend,
sundried lowmtaloes, omions, row tomatoes, roasted peppers, fresh or smoked
mozzarella, spinach, asiage cheese, fefa cheese, anchovies

*Motics: Menu ieens are cooked bo crder. Consuming raw or undercocked meats, poultry, seafood,
shalfish or eggs may increase your risk of focdboumne ilness, especally if you have & medical condiion.

Medium 1199 Large 13.99 funfea otherisr noied)
Add acup of soup 199 Add asalad 289

?u:ifﬁ di mane

Shrimp and scallops tossed with fresh
herbs, tomatoes and spinach in a light
butter sauce.

Cavatappi Diavolo

Meathalls, ltalian sausage, onions, peppers
and mozzarella in tomato sance over cavatappi.

eraﬂgefﬂ & r‘-'ﬂ"'[mfgafﬂ

Tomato-basil sauce and housemade
Italian meatballs,

“ettuccini a‘?fﬁe-}a
Fettuccini pasta with classic Alfredo sauce
and choice of chicken or shrimp.

J_ﬂi:i idﬂ‘ﬂu Eﬂfﬂyﬂ! 1E

Italian sausage, beef, omato sauce, crimini
mushrooms, ricotta and pasta.
One Size 149

Baked Cheese c)ﬂw:’a&

Tenmato basil sauce and three-cheese ravioli
topped with a blend of Ttalian cheeses,

Sacchitini ala panna
Cheese-filled pasta purses, mushrooms, peas,
pancetta and asiago cream sauce.

Eonbofrello c‘.&}aﬁo&

Tomato-basil sauce, cream, butter
and asiago cheese.

cmnjpunzﬂ‘z Pasta

Chicken, artichokes, lemon, garlic, onion, basil,
tomato-butter, chicken broth, herbs, white
wine and bell shaped pasta,

é‘w&nmmﬂ with the "3‘-(:11‘;21

The ultimate in seafood pastal Shrimp,
crabmeat and scallops in saffron lobster

cream sauce over fusilli topped with

asiago cheese. 18.99

';':‘Iumuf q‘ﬁnning” r:«'"l'LIthnf & I':'r.";uﬁ:
Ovur award winning ltalian 3-cheese Alfredo mac & cheese
with pancetta and asiago bread erumbs. 9.99

Gipo

Gﬁ?:d lamb or chicken wrapped in a pita
with diced tomatoes, red onion, feta, lettuce
and cucumber dill sauce. 7.99

:ﬁ)ujf:'c Ohtaken Sandotah
Grilled chicken breast, pesto, sundried
tomatoes, saulied onions and smoked
meozzarella on a homemade focaccia. 7.99

Delt Panini

Genoa and sopressata salami, capicolka ham,
smioked turkey, sautéed peppers and onions
and mozzarella on a panini, 7.99

Thuee Cheese Panin
Muenster, moziarella and cheddar on
panini bread with a side of marinara. 5.99

EL:JJ (ynu'r. lgmz .B.!"I‘.ﬂ.!'[ :
799

A 142 I grilled Angus beef burger topped with two of the following:
Additional toppings 60¢ each
mushrooms  artichokes  feta cheese  sautéed onions  cheddar cheese
red onions  fresh mowzarella  roasted peppers  smoked mozzrella  bacon
American cheese  oliveblend  Swisscheese  sundried tomatoes  pepperocini

"Matice: Mesy iberms ane cookad to order. Consuming raw of undercooked meats. pocliry, seafod,
shelfieh or eggs mey increase your sk of foodbourne iliness, espacially i you have a medical condiion.



