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The menu of Trattoria from Duluth includes 261 dishes. On average the dishes or drinks on the menu cost
approximately $53.8. You can view the categories on the menu below. Overall, the reviews for this restaurant are
mixed. Some diners had negative experiences with service, seating, and pricing. Issues such as being seated
near a loud party, lack of attentive service, and high prices were mentioned. On the other hand, there were
positive reviews praising the delicious food, particularly seafood dishes like black grouper and sea bass. The
atmosphere was described as busy but enjoyable, with some diners mentioning the cozy feel of the dining area.
Overall, while there were some criticisms, the restaurant seems to have a loyal following who appreciate the
quality of the food and the overall dining experience.
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Non Alcoholic Drinks

WATER

Mains

CRAB CAKE (2) $20.0
Secondi

FRICO $17.0

Main Courses

LASAGNA

Salad

CAESAR

Spaghetti

VONGOLE $21.0

Gnocchi
GNOCCHI $22.0

Seafood

CALAMARI

Drinks

DRINKS

Rice

RISOTTO $7.0

Starters & Salads

POTATO CHIPS

Enchiladas

BEEF ROJO $15.0

Pizza - Klein @ 20Cm

SAUSAGE $10.0

Pizza
ARTICHOKES $14.0

Appetizer

SHRIMP TACOS

Beef Dishes
BRISKET

Antipasti - Starters

CARPACCIO

Beilagen Und Extras

CHILISAUCE

Steinofen Pizza - Mittel @
28 Cm

EGGPLANT PARMIGIANA $10.0

Insalata Klein

DI MARE $16.0

Secondi Piatti

ROMBO

Main

CASARECCE $19.0
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Bowl
BURRITO BOWL

Pizza - Normal @ 28Cm

POTATOES $6.0

Medaillons

SCALOPPINI $30.0

To Share

STREET CORN $11.0

Pizza (Klein)

ASPARAGUS $7.0

Pescados Y Mariscos

FRIED CALAMARI $11.0

Tostadas

PORK VERDE $19.0

Contorni
CAVALO NERO $7.0

Hot Drinks

COFFEE

Bread

GARLIC BREAD

Soups And Salads

GREEN POZOLE $10.0

Baked

LASAGNA $24.0
Meat And Fish

MAIALINO $29.0

Popular Items

CARNE ASADA (3) $16.0
Ala Carte (Burritos)

BEAN CHEESE $15.0
Botanas (Appetizers)

CHILE CON QUESO $8.0
Tuscany

2013 TENUTA SAN GUIDO,
GUIDALBERTO, BOLGHERI

Cocktail

MARGARITA

$120.0

Northern

2012 TENUTA SANT'ANTONIO,
AMARONE DELLA VALPOLICELLA, $92.0
VENETO

Le Proteine

LAMB $35.0

Veal & Beef Dishes

VEAL PARMIGIANA
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Mexi Cali

GRILLED MEAT FRIES $15.0

Dino's Dishes With Rice

CHICKEN VERDE $14.0

Uncategorized

SHRIMP AL AJILLO $25.0

Soups
CACCIUCCO
VEGGIE BLACK BEAN $17.0

Pizza
PI1ZZA FIORENTINA $38.0
SPAGHETTINI $16.0

Antipasti
MEATBALLS $12.0
APPETIZERS

Snacks

BREADSTICKS
BRUSCHETTA

Burritos

CHICKEN TINGA $19.0
SHREDDED BEEF $19.0

Fish
BRANZINO
SEA BASS

Pesce

CAPE SANTE
CERNIA

Starters

CARPACCIO* $15.0
CHIPOTLE MUSSELS $14.0

Sauces
SALSA
GUACAMOLE
GRAVY

House Specialties

SKIRT STEAK PARRILLADA $29.0
MARGARITA GROUPER $28.0
LOBSTER PUERTO NUEVO

Dessert
CHEESECAKE
TIRAMISU
THREE MILKS

Nero D'avola - Malbec

2015 QUARA, MALBEC, CAFAYATE $40.0

2012 NOTTURNO, NERO D'AVOLA,
MONREALE

2012 SUSANA BALBO, MALBEC,
MENDOZA

2013 LEO, MALBEC, MENDOZA $72.0

$56.0

$60.0

Sparkling - Dessert Wine

2014 CASTEGGIO, MOSCATO,

LOMBARDY $40.0
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NV ADAMI, PROSECCO, VENETO  $49.0

NV VEUVE CLIQUOT, BRUT,
CHAMPAGNE

NV HENRI GIRAUD 'HOMMAGE ',
GRAND CRU, CHAMPAGNE

$95.0

$170.0

Restaurant Category
DESSERT

ITALIAN

MEXICAN

MEDITERRANEAN

Salads

CAPRESE $10.0
CAESAR SALAD

SALAD

SIDE SALAD

INSALATA MARISCOS $19.0

Mexican Dishes

GRILLED MEAT $19.0
CHILE RELLENO $21.0
BURRITO

TACOS

CHILLI SAUCE

Brunello

2013 CONCAROSSO, AGLIANICO
BLEND, CAMPANIA

2010 PICCINI, BRUNELLO DI
MONTALCINO, MONTALCINO

2010 IL PICCHIO, BRUNELLO DI
MONTALCINO, MONTALCINO

2011 ALTESINO, BRUNELLO DI
MONTALCINO, MONTALCINO

$61.0

$99.0

$125.0

$150.0

2006 PINONE, BRUNELLO DI
MONTALCINO, RISERVA, $220.0
MONTALCINO

Barbera - Nebbiolo

2014 LAVIGNONE, BARBERA D'

ASTI, PIEMONTE $40.0
2013 PAITIN DI PASQUERO-ELIA, $50.0
NEBBIOLO, PIEMONTE ’
2014 PIO CESARE, BARBERA $56.0
D'ALBA, PIEMONTE ’
2011 NO NAME, BORGOGNO, $75.0
NEBBIOLO, PIEMONTE ’
2012 PIO CESARE 'FIDES, " $95.0
BARBERA D 'ALBA, PIEMONTE ’
Valpolicella - Amarone
2014 TEDESCHI, LUCCHINE,
VALPOLICELLA CLASSICO, $34.0
VENETO

2013 TENUTA SANT'ANTONIO, $56.0
VALPOLICELLA RIPASSO, VENETO ’
2013 SCARBOLO, MERLOT $79.0
AMARONE , VENETO ’
2009 VIGNA ALLE NICCHIE, $125.0

TEMPRANILLO, TOSCANA

2010 CORTE RUGOLIN 'MONTE
DANIELI, ' AMARONE CLASSICO, $149.0
VENETO

Rosé - Sauvignon Blanc -
Riesling - Pinot Gris

2014 CHATEAU LE NOBLE, ROSE,

BORDEAUX $36.0
2014 MOMO, SAUVIGNON BLANC, $39.0
MARLBOROUGH '
2014 BAUER HAUS, RIESLING, $40.0
RHEINHESSEN ’
2014 SKYFALL, PINOT GRIS, $44.0

COLUMBIA VALLEY
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2015 SCARBOLO, SAUVIGNON
BLANC, FRIULI

Entrées

SUPPLI

COZZE*

MELTED CHEESE
CANTINA 'POPPERS'

SHRIMP AND OCTOPUS CEVICHE
ANCHOVIES

Tacos

ROLLED TACOS (2)

SOCAL SHREDDED BEEF (3)
S.A. LOBSTER TAIL TACOS (2)
BAJA FISH (3)

CHICKEN TINGA (3)

DUCK 'CARNITAS ' (3)

Pasta

ARUGULA
GARGANELLI
CANNELLONI
SPINACH

SHELLFISH

PENNE

PENNE ALLA VODKA

Italian Whites

2015 PROMESSA, PINOT GRIGIO,
VENEZIE

2014 CASTELLI DI JESI,
VERDICCHIO CLASSICO, MARCHE

$48.0

$12.0
$12.0
$12.0
$12.0
$15.0

$15.0
$16.0
$22.0
$16.0
$15.0
$20.0

$10.0
$19.0
$24.0

$6.0
$21.0

$36.0

$38.0

2013 SOLOSOLE, VERMENTINO,

TOSCANA $39.0
2013 TEDESCHI, SOAVE $42.0
CLASSICO, VERONA ’
2015 STEFANO MASSONE $44.0
MASERA, GAVI, PIEMONTE ’
2014 TERREDORA DIPAOLO, $49.0
FALANGHINA, CAMPANIA ’
2014 ANTINORI, VERMENTINO, $61.0
BOLGHERI ’
Chianti - Sangiovese -
Rosso

2014 GRAN CONTI, CHIANTI, $36.0
SANGIOVESE ’
2014 FAUSTI, MONTEPULCIANO, $40.0
ROSSO PICENO, TOSCANA ’
2013 CORTE ALLA FLORA

'GIUGGIOLO, ' SANGIOVESE, $40.0
TOSCANA

2012 BINDI SERGARDI, CHIANTI $56.0
CLASSICO, TOSCANA ’
2014 LA RASINA, ROSSO DI $64.0

MONTALCINO, TOSCANA

2012 IL MATTO, FATTORIA
DIANELLA, CLASSICO RISERVA, $81.0
TOSCANA

2009 QUERCIABELLA, CHIANTI

CLASSICO, 6 LITRE, TOSCANA 1850
Barbaresco - Barolo

2012 REVERSANTI, BARBARESCO, $78.0
PIEMONTE ’
2011 REVERSANTI, BAROLO, $81.0

PIEMONTE
2011 PIAZZO, BAROLO, PIEMONTE $95.0

2012 PIO CESARE, BAROLO,
PIEMONTE

2005 EUGENIO BOCCHINO,
BAROLO, PIEMONTE

$125.0

$135.0
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2006 BORGOGNO, BAROLO,

PIEMONTE $170.0
2011 PIO CESARE,

BARBARESCO, PIEMONTE $195.0
Pinot Noir

2015 SOLA, MONTEREY $48.0
2014 RITUAL, BY PAUL HOBBS,

CHILE $55.0
2015 NOBLE TREE, RUSSIAN

RIVER $60.0
2012 WITNESS TREE VINEYARD, $69.0
WILLAMETTE VALLEY '
2012 HENDRY, NAPA VALLEY $78.0

2013 FRANK FAMILY, CARNEROS  $80.0
2013 JOSEPH PHELPS,

'FREESTONE VINEYARD ', $95.0
SONOMA COAST
2013 DUCKHORN, GOLDENEYE, $135.0
NAPA VALLEY ’
Side Dishes

e SCAMPI $29.0
; RAPINI $7.0

f‘ o SPICY CHORIZO MAC $7.0

- CHEESE ’

REFRIED, BLACK OR CHARRO $3.0
BEANS ’
RED OR GREEN RICE $3.0
CANTINA SLAW $4.0
POBLANO CREAMED SPINACH $5.0
HOUSE FRIES $5.0
SPECIALTY SALSAS OR $3.0
ESCABECHE '

Super Tuscan Igt
2014 RODANO, POGGIOLUPI,

TOSCANA $38.0
2013 BRANCATELLI, TOSCANA $60.0
2012 IL FAUNO, TOSCANA $72.0
2013 TENUTA SAN GUIDO, LE $78.0

DIFESE, TOSCANA
2013 GAJA, PROMIS, TOSCANA $92.0
2005 CHANCE, POGGIO

VERRANO, MAREMMA $105.0
2009 CAIAROSSA, TOSCANA $175.0
2013 ORNELLAIA, BOLGHERI $295.0
2011 TENUTA SAN GUIDO, $395.0
SASSICAIA, BOLGHERI ’
Whites
14 CASTEGGIO, MOSCATO, $10.0
PIEMONTE :
NV BELLAFINA, PROSECCO, $10.0
VENETO ’
14 BAUER HAUS, RIESLING, $10.0
RHEINHESSEN ’
15 PROMESSA, PINOT GRIGIO, $9.0
VENEZIE :
14 SKYFALL, PINOT GRIS, $11.0
COLUMBIA VALLEY :
15 STEFANO MASSONE MASERA,

$11.0
GAVI
15 SCARBOLO, SAUVIGNON $12.0

BLANC, FRIULI
14 BERINGER, FOUNDERS' ESTATE

CHARDONNAY, NAPA VALLEY $9.0
14 BLACK STALLION, 612.0
CHARDONNAY, NAPA VALLEY '

14 MIRA, CHARDONNAY, NAPA $15.0

VALLEY
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These Types Of Dishes 2012 JERMANN, DREAMS,
$125.0
. VENEZIA GIULIA
Are Being Served
PASTA $6.0 Reds
PSSRt SALAD 14 GRAN CONTI, CHIANTI, $9.0
APPETIZER SANGIOVESE -
BREAD 13 CORTE ALLA FLORA, $10.0
SANGIOVESE, MONTEPULCIANO '
MEAT
12 BINDI SERGARDI, CHIANTI $14.0
DESSERTS CLASSICO, TOSCANA :
TUNA STEAK 13 BRANCATELLI, SUPER $15.0
CHICKEN TUSCAN, TOSCANA
14 PIO CESARE, BARBERA D'
MUSSELS ALBA, PIEMONTE $14.0
FISH 14 LA RASINA, ROSSO, $16.0
MONTALCINO :
Chardonnay 14 QUARA, MALBEC, CAFAYATE  $10.0
2014 BERINGER, FOUNDERS' $36.0 12 SUSANA BALBO, MALBEC, $15.0
ESTATE, NAPA VALLEY ' MENDOZA '
2014 CASTELLO DELLA SALA $44.0 14 BACKHOUSE, MERLOT, $9.0
'BRAMITO ', UMBRIA ' CALIFORNIA :
2014 BLACK STALLION, NAPA $48.0 13 UPPERCUT, MERITAGE, NAPA o, o
VALLEY : COUNTY :
2012 NOVELTY HILL, COLUMBIA o, o 13 UPPERCUT, CABERNET, NAPA o, o
VALLEY ' VALLEY :
2014 LUMINUS, NAPA VALLEY $55.0 13 PENFOLD'S BIN 9, CABERNET, o o
SOUTH AUSTRALIA '
2013 J VINEYARDS, RUSSIAN $56.0
RIVER ' 13 STAGS' LEAP, CABERNET, $22.0
NAPA VALLEY :
2012 LEONE D'ALMERITA, SICILIA  $59.0
12 LEVIATHAN, MERITAGE, ST.
2013 SILVERADO, CARNEROS $60.0 $22.0
HELENA
2014 MIRA, NAPA VALLEY $60.0 15 SOLA, PINOT NOIR, MONTEREY $12.0
RUSSIAN RIVER $15.0
2013 MERRYVALE, CARNEROS $71.0
SONOMA COAST : CARNEROS
2011 BASTIANICH 'VESPA BIANCO
: $82.0 .
, VENEZIA GIULIA Cabernet Sauvignon -

2014 FLOWERS, SONOMA COAST ~ $92.0 Meritage - Merlot -
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Zinfandel

2014 BACKHOUSE, MERLOT, $36.0
CALIFORNIA '
2014 UPPERCUT, CABERNET, $48.0
NAPA VALLEY '
2013 UPPERCUT, MERITAGE, NAPA $48.0
COUNTY '
2013 WHITEHALL LANE, MERLOT, $57.0
NAPA VALLEY '
2013 PENFOLD'S BIN 9, $60.0
CABERNET, SOUTH AUSTRALIA '
2012 ELYSE, ZINFANDEL, NAPA $65.0
VALLEY '
2013 STUHLMULLER, CABERNET, $71.0
ALEXANDER VALLEY :
2011 PHIPPS FAMILY, ZINFANDEL, $75.0
DRY CREEK VALLEY :
2013 STAGS' LEAP, PETITE $78.0
SYRAH, NAPA VALLEY :
2012 LEVIATHAN, MERITAGE, ST. $88.0
HELENA :
2013 STAGS' LEAP, CABERNET, $88.0
NAPA VALLEY :
2013 PENFOLD'S BIN 389,
CABERNET/SHIRAZ, SOUTH $98.0
AUSTRALIA

2013 FAUST, CABERNET, NAPA $99.0
VALLEY '
2012 SILVERADO VINEYARDS, $105.0
CABERNET, NAPA VALLEY ’
2012 HEITZ CELLARS, $120.0

CABERNET, ST. HELENA

2012 DUCKHORN, CABERNET,
NAPA VALLEY

2012 BERINGER, PRIVATE
RESERVE, CABERNET, NAPA $220.0
VALLEY

2011 PENFOLDS BIN 95 'GRANGE
', SHIRAZ, SOUTH AUSTRALIA

$140.0

$650.0

Ingredients Used

PARMIGIANA $39.0
SPINACH
OLIVES
CHEESE
VEGETABLES
SAUSAGE

ONION

ONION

CARAMEL
COCONUT

GARLIC

MANGO

SHRIMP

SEAFOOD

PORK MEAT

CORN

AVOCADO

CHORIZO
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9810 Medlock Br Rd Suite A Opening Hours:
Johns Creek, GA 30097, Duluth, Monday 17:00 - 22:00
United States Tuesday 17:00 - 22:00

Wednesday 17:00 - 22:00
Thursday 17:00 - 22:00
Friday 17:00 - 22:00
Saturday 17:00 - 22:00
Sunday 17:00 - 21:00
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