
Trattoria Timone 
Christmas Lunch Preset #1 

 
 

STARTER 
Bruschetta (1 pc per person) 

 
APPETIZER 
House Salad 

Baby greens, orange segments, spicy roasted pecans and house vinaigrette 
Or 

Caesar Salad 
Romaine hearts, croutons, bacon, parmesan and creamy garlic dressing 

Or 
Soup of The Day 

 
MAIN COURSE 

Butternut Squash Ravioli 
Fresh sage, maple butter, parmesan 

Or 
Grilled Chicken Breast 

With mushroom marsala sauce, daily potato and mixed vegetables 
Or 

Grilled Atlantic Salmon 
Fresh mango salsa, risotto and mixed vegetables 

Or 
Veal Picatta 

Tender slices of provimi veal sautéed with lemon, capers, white wine, parsley, 
served with daily potato and mixed vegetables 

 
DESSERT 
Tiramisu 

Ladyfingers, espresso, amaretto and creamy mascarpone mousse 
Or 

Raspberry Cheesecake 
New York style cheesecake with raspberry sauce 

 
$42.00/person 

(Price includes regular coffee, tea and fountain soft drinks) 
 

ALCOHOL, TAXES AND 15% GRATUITY EXTRA 



Trattoria Timone 
Christmas Lunch Preset #2 

 
 

STARTER 
Bruschetta (1 pc per person) 

 
APPETIZER 

Pear & Blue Cheese Salad 
Organic baby greens with honey poached pear, blue cheese, roasted walnuts, 

balsamic vinagrette 
Or 

Caesar Salad 
Romaine hearts, croutons, bacon, parmesan and creamy garlic dressing 

Or 
Soup of The Day 

 
MAIN COURSE 

Grilled Atlantic Salmon  
With mango salsa, risotto and mixed vegetables 

Or 
Braised Lamb Shank 

Braised in a rich natural sauce with daily potato and mixed vegetables 
Or 

Penne with Smoked Chicken 
Wild mushrooms, sundried tomatoes, smoked chicken, white wine, basil and 

cream 
Or 

Veal Saltimbocca 
Thin slices of provimi veal, prosciutto, fresh sage and marsala sauce, served with 

daily potato and mixed vegetables 
 
 

DESSERT 
Tiramisu 

Ladyfingers, espresso, amaretto and creamy mascarpone mousse 
Or 

Coconut Cream Pie 
Served with whip cream, toasted coconut and raspberry coulis 

 
$42.00/person 

(Price includes regular coffee, tea and fountain soft drinks) 
 

ALCOHOL, TAXES AND 15% GRATUITY EXTRA 
 
 



Trattoria Timone 
Christmas Lunch Preset #3 

 
STARTER 

Bruschetta (1 pc per person) 
 

APPETIZER 
House Salad 

Organic baby greens with spicy roasted pecans, orange segments, raspberry 
vinaigrette 

Or 
Grilled Calamari 

With a sweet green onion aioli, baby greens 
Or 

Caesar Salad 
Romaine hearts, croutons, bacon, parmesan and creamy garlic dressing 

 
MAIN COURSE 

Grilled Arctic Char 
With mixed vegetables, creamy risotto, lemon, white wine, caper beurre blanc 

sauce 
Or 

Braised Beef Chunk 
Boneless beef shoulder, very lean in a rich natural jus with red wine, herbs, 

tomato, served with daily potato and root vegetables 
Or 

Penne with Smoked Chicken 
Wild mushrooms, sundried tomatoes, smoked chicken, white wine, basil and 

cream 
Or 

Veal Milanese 
Lightly breaded veal scallopine, fresh lemon, parsley served with daily potato and 

root vegetables 
 

DESSERT 
Tiramisu 

Ladyfingers, espresso, amaretto and creamy mascarpone mousse 
Or 

Chocolate Hazelnut Mousse Cake 
Crispy meringue, callebaut chocolate mousse, hazelnuts, chocolate shavings 

and raspberry coulis  
 

$45.00/person 
(Price includes regular coffee, tea and fountain soft drinks) 

 
ALCOHOL, TAXES AND 15% GRATUITY EXTRA 



Trattoria Timone 
Christmas Lunch Preset #4 

 
 

STARTER 
Bruschetta (1 pc per person) 

 
APPETIZER 

Pear & Blue Cheese Salad 
Organic baby greens, poached pears, blue cheese, walnuts and balsamic 

vinaigrette 
Or 

Caesar Salad 
Romaine hearts, croutons, bacon, parmesan and creamy garlic dressing 

Or 
Soup of the Day 

 
 

MAIN COURSE 
Grilled Atlantic Salmon  

With mango salsa, served with risotto and mixed vegetables 
Or 

Veal Picatta 
Tender slices of provimi veal sautéed with lemon, capers, white wine, parsley 

served with daily potato and mixed vegetables 
Or 

Gourmet Lobster Ravioli  
House made pasta filled with lobster, in a light saffron ream sauce, fresh tomato 

and basil 
Or 

Steak Fritz 
8 oz certified angus steak with fresh cut fries and sautéed mushrooms 

 
 

DESSERT 
Coconut Cream Pie 

Served with whip cream, toasted coconut and raspberry coulis 
Or 

Pecan Butter Tart 
Served warm with vanilla gelato 

 
$45.00/person 

(Price includes regular coffee, tea and fountain soft drinks) 
 

ALCOHOL, TAXES AND 15% GRATUITY EXTRA 
 



Trattoria Timone 
Christmas Lunch Preset #5 

 
 

STARTER 
Bruschetta (1 pc per person) 

 
APPETIZER 
House Salad 

Organic baby greens, orange segments, roasted pecans, house vinaigrette 
Or 

Caesar Salad 
Romaine hearts, croutons, bacon, parmesan and creamy garlic dressing 

Or 
Baked Eggplant Parmigiana 

Layered with tomato sauce, basil, mozzarella and parmesan  
 
 

MAIN COURSE 
Grilled Atlantic Salmon  

With mango salsa, served with risotto and mixed vegetables 
Or 

Penne Rustica 
Slow braised tender Italian sausage, tomato sauce, roasted peppers and black 

olives 
Or 

Braised Lamb Shank 
In a rich natural sauce, served with daily potato and mixed vegetables 

Or 
Pan Seared Sea Scallops and Grilled Tiger Shrimps 

With a mango, coconut curry cream sauce, risotto and mixed vegetables 
 

DESSERT 
Coconut Cream Pie 

Served with whip cream, toasted coconut and raspberry coulis 
Or 

Pecan Tart 
Served warm with vanilla gelato 

 
$46.00/person 

(Price includes regular coffee, tea and fountain soft drinks) 
 

ALCOHOL, TAXES AND 15% GRATUITY EXTRA 
 
 


