RADUNO LUNCH IDEAS
545 E 8TH St.
Traverse City, MI 49686
Restaurant: 231-421-1218
Catering: 231-632-7916

[bookmark: _GoBack]Salads   $11.50 per pound    
Salads are made daily using seasonal vegetables, here are some examples:
Tomato, basil, mozzarella                                                                                                 Israeli couscous, parsley, mint, lemon, shaved parmesan                                        Quinoa with dried apricots, pistachio and preserved lemon vinaigrette                    Charred cabbage, lime, cilantro, pepitas, ancho smoked paprika dressing                Roasted beet, red onion, dill, yogurt tahini dressing                                                                                                                                                                                      Grilled zucchini and pepper salad                                                                                    Caponata-sweet and sour eggplant                                                                               Cucumber, garbanzo beans, dill, tomato, feta salad
Prosciutto and melon
Roasted beets, cherry tomato and goat cheese
Grilled zucchini with radicchio, mozzarella and balsamic
Panzanella with focaccia croutons, tomato, basil and red wine vinegar and olive oil
Quinoa and lentil salad with mint, cilantro and cherry tomato
Israeli couscous, grilled zucchini, eggplant and red onion, preserved lemon vinaigrette
Burnt eggplant with grilled flatbread
Radicchio, fennel, apple and walnut salad 
Roasted beets, orange and olive salad 
Burnt Eggplant with flatbread                                                                                                                                                                                                                                                                                                                                                                                                                           Fatoosh - cucumber, tomato, radish, yogurt                                                                                                                                                                                                                                                                                                      Tabouleh with mint, parsley, cherry tomato, scallion, lemon, olive oil
Crispy eggplant with mozzarella, tomatoes, pickled raisins and mint
Farm greens with lemon oil- $3 per person
Arugula with pecorino and lemon oil - $3 per person

Pasta $66 for half hotel which serves 10 or a full hotel serves 20 for $120
These are just a few examples.
Gemelli with seasonal pesto
Rigatoni with bolognese
Fusilli with eggplant, tomato, basil and feta
Fettuccine with greens, sausage and tomato
Orecchiette with pancetta, olives, red chile flakes, tomato and pecorino
Little shells with peppers, fennel, red onion and arugula 
Lasagna bolognese or seasonal vegetables
Cannelloni-crepes filled with seasonal greens and ricotta or Italian sausage, greens, ricotta

 




Sandwiches $14 each, cut in half
Our Cuban 
ham, gruyere, pickles, dijon aioli, ciabatta
Turkey 
toma cheese, pickled red onion, honey mustard, aioli, ciabatta
Muffaletta 
sopressata, mortadella, provolone, chile olive spread, dijon aioli, ciabatta
Veg Flatbread
Seasonal vegetables on grilled flatbread

Great Lakes Chips -  $2.50 per bag
Salt and Vinegar
BBQ
Original
Jalapeno

Assorted cookies - $2.75 ea for large cookies
Small assorted cookies - $15/dozen
Seasonal fruit tarts - $4 per person

For more information and/or choices please call Janene at 231-632-7916.
Thank you

