
ANTIPASTI To Start or Share

Crispy Fried Calamari, Pepperoncini and Peppers with Marinara or Lemon Aioli $ 8
P.E.I. Mussels Sautéed with Garlic, White Wine, Butter and Herbs Small Bowl $ 7

Large Bowl $10
Antipasto to Share Prosciutto di Parma, Salami, Artichoke Hearts, Cheese, Olives and Peppers $12
Crispy Fried Artichoke Hearts with Feta Cheese Crumbles and Parsley Pesto $ 6
Housemade Gnocchi Primavera with Zucchini, Squash, Spinach, Tomatoes,

Parmigiano Reggiano and a Light Basil Broth with Spanish Extra Virgin Olive Oil $ 7
Shrimp Scampi Oven Baked in Garlic Butter and White Wine with Shallots and Prosciutto $ 9
Spicy Sausage and Spinach Stuffed Mushrooms with Three Cheeses and Pesto $ 7

INSALATE e ZUPPA Salads and Soup

Grilled Asparagus and Tomato Salad with Goat Cheese, Figs and a Shallot Vinaigrette $ 8
Mixed Greens with Cucumber, Red Onions, Red Pepper and Herbed Garlic Vinaigrette $ 5
Caesar Salad with Parmigiano Reggiano and Croutons $ 5

Add Pan Roasted Chicken or Sautéed Shrimp $12
Rustic Housemade Mozzarella and Tomatoes with Basil and Extra Virgin Olive Oil $ 8
Iceberg Wedge Salad with Gorgonzola, Pancetta, Hard Boiled Egg and Red Onion $ 7
Tomato Bisque with Pesto $ 5

PASTA whole wheat pasta available. Please ask your server.

Penne Pomodoro Tomatoes Stewed in Garlic, Onion and Olive Oil Tossed with Penne and Basil $13
Linguine and Clams Light Clam Broth and Chopped Clams Tossed with Linguine and Herbs $14
Wild Georgia Shrimp and Blue Crab Tossed with Fettuccine and Tomato Fondue $17
Seafood Fra Diavolo Lobster, Local Shrimp, P.E.I. Mussels and Calamari Sautéed

in a Spicy Marinara and Tossed with Linguine $23
Fettuccine Alfredo Tossed with Parmigiano Reggiano and Mixed Herbs $13

Add Marinated and Roasted Chicken or Sautéed Wild Georgia Shrimp $17
Spaghetti and Meatballs Stewed in Housemade Tomato Sauce with Basil and Parmigiano $13
Short Rib and Goat Cheese Stuffed Ravioli Tossed with Mushroom Cream $14
Smoked Chicken and White Bean Ravioli With Zucchini and Basil Pesto Cream $15
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ROMAN STYLE PIZZA pies
Margherita Sliced Tomato, Housemade Mozzarella, Basil and Extra Virgin Olive Oil $10 $21
Gorgonzola Wilted Spinach, Gorgonzola Cheese, Prosciutto and Mozzarella $11 $23
Salsiccia Tomato Sauce, Spicy Sausage, Provolone and Rosemary Oil $11 $23
White Chicken Herbed Ricotta, Chicken, Spinach, Red Onion and Pignoli $12 $25

Build Your Own
Red Sauce and Mozzarella $10 $19
Toppings: Pepperoni, Sausage, Prosciutto, Chicken, Shrimp, Cheese, Mushrooms,

Roasted Peppers, Onions, Spinach, Jalapeno, Anchovy $1ea $ 2ea

Beverages
Coffee, Tea, Sodas $ 2
Fresh Squeezed Lemonade (Refills Extra) $ 2
Beer By the Bottle Budweiser, Bud Light, Michelob Ultra, Miller Lite $ 3

Amstel Light, Yuengling $ 4
By the Pint Peroni, Brooklyn Lager, Sweet Water, Blue Moon $ 4
By the Pitcher Peroni, Brooklyn Lager, Sweet Water, Blue Moon $15

MOVIE NIGHT AT THE BAR!
Enjoy a slice of pizza pie, a draft beer or house wine, a movie pass

at Island Cinemas (across the parking lot)and a small popcorn for $13!
(AVAILABLE ONLY WITH BAR SEATING ON A FIRST COME, FIRST SERVED BASIS.)

FAVORITI Chef’s Favorites

Salmon over Artichoke Hearts, White Beans and Arugula
with Lemon Vinaigrette $20

Seared Filet Mignon with Spinach Florentine and Mushrooms
with Red Onions and Basil $24

Veal Marsala Sautéed Scallopine with Mushrooms and
Sundried Tomatoes over Angel Hair Pasta $21

Chicken Picatta Sautéed Chicken Breast over Angel Hair
with Spinach and Artichokes $18

FROM OUR WOOD STONE® OVEN
WOOD STONE® HAS MANUFACTURED OVER 5,000 OVENS SINCE 1990. OUR 4,500 POUND FIRE-DECK OVEN BOASTS A HEARTH
STONE TEMPERATURE OF 550O AND A CEILING TEMPERATURE OF 800O. RADIANT HEAT AND GAS FLAMES PRODUCE PERFECTLY
COOKED PIZZAS, ROASTS, FISH AND PASTA DISHES.
Lasagna layered with Fresh Pasta Sheets, Meat Sauce, Mozzarella, Parmigiano, Pecorino

and Tomato Sauce with Basil and Oregano $15

Eggplant Parmigiano Layers of Fried Eggplant with Red Sauce, Mozzarella, Provolone and Herbs $12

Chicken Parmigiano over Mushrooms, Spinach and Red Onions with a Balsamic Reduction
and Melted Mozzarella $16

Italian Meat Lover’s Calzone Pepperoni, Salami, Capicola and Sausage with Four Cheeses $14

Open daily from 5 pm. Catering available anytime.
tramicirestaurant.com
Glynn County says the consumption of raw or undercooked foods may be hazardous to your health.
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An 18% gratuity will be added
to parties of 8 or more.


