
A P P E T I Z E R S

C H I L I  L I M E  P R A W N S
Three large prawns gr i l led with chi l i  l ime seasoning and served with a  refreshing
ci lantro l ime ra ita  
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S A L A D S

A d d  C h i c k e n  B r e a s t  7 ,  T h r e e  P r a w n s  1 3 ,  T h r e e  s c a l l o p s  1 3 ,  
T h r e e  m e d a l l i o n s  o f  S t e a k  1 7 ,  8 o z  G r i l l e d  S a l m o n *  1 3
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M E A T B A L L S  
Three house made beef  and Ita l ian sausage meatbal ls ,  braised in  our  marinara
sauce then topped with shaved parmesan cheese and basi l

S T E A M E D  C L A M S   
Fresh  clams steamed with white  wine,  gar l ic ,  f resh oregano and crushed red
pepper  

W H I P P E D  R I C O T T A  C R O S T I N I    
Whipped house made r icotta on toasted crost in i ,  topped with a  tr io  of  f resh,
roasted and sun-dr ied tomato,  bas i l  and balsamic g laze.

S T U F F E D  M U S H R O O M S  
Roasted cremini  mushrooms stuffed with art ichoke hearts ,  sundr ied tomatoes ,
kalamata o l ives  and a b lend of  cheeses

P O R K  B E L L Y     
Four  thick s l ices  of  cr ispy pork bel ly  served over  polenta and topped with a
tangy red pepper  re l ish

B A K E D  B R I E  
Creamy oven baked br ie  topped with roasted grapes and served with gr i l led
crost in i

P I C K L E D  B E E T
House pick led beets ,  mixed baby greens,  goat  cheese and candied walnuts .
Tossed with our  house made creamy balsamic dress ing 

W A R M  S P I N A C H  
Tender  baby spinach,  warm bacon v inaigrette ,  dr ied cranberr ies ,  toasted
sunf lower seeds,  cr ispy bacon and hard boi led egg crumbles  

S T E A K  A N D  B L U E  
Tender  steak medal l ions ,  red onion,  grape tomatoes,  gorgonzola cheese tossed
with baby greens and house made gorgonzola dress ing

C A E S A R    
Romaine lettuce,  house made caesar  dress ing,  croutons and shredded parmesan

BLACK TRUMPET 
Bistro

DINNER MENU | SERVED DAILY | 3:15PM-9PM

O R E G O N  H A R V E S T  S A L A D  
Candied  hazelnuts ,  mixed greens,  dr ied cranberr ies ,  gorgonzola crumble ,
cranberry  v inaigrette
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P A S T A  

A d d  a  s m a l l  h o u s e  s a l a d  o r  h o u s e - m a d e  s o u p  f o r  6 ,  C h i c k e n  B r e a s t  7 ,
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A d d  a  s m a l l  h o u s e  s a l a d  o r  h o u s e - m a d e  s o u p  f o r  6

3 2

3 8

E N T R E E S  
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STEAK DINNER
Your choice of  steak,  served with gorgonzola cream sauce,  roasted gar l ic
mashed potatoes and gr i l led vegetables

14 oz.  Ribeye 46       7  oz.  Fi let  Mignon 51 

STEAK AND LOBSTER
Your choice of  steak,  served with an 8oz lobster  ta i l ,  champagne r isotto and
gr i l led vegetables

14 oz.  Ribeye 86      7  oz.  Fi let  Mignon  92

T h r e e  P r a w n s  1 3 ,  T h r e e  s c a l l o p s  1 3 ,  T h r e e  m e d a l l i o n s  o f  S t e a k  1 7 ,   8 o z  S a l m o n *  1 3

5 4 / 8 4

B E E F  S T R O G A N O F F  
Tender  str ips  of  beef ,  goat  cheese and mushrooms tossed with pappardel le
noodles

F E T T U C C I N E  A L F R E D O  
Fettuccine tossed with house made a l fredo sauce

S P A G H E T T I  &  M E A T B A L L S  
Spaghett i  noodles  tossed in  our  house-made marinara sauce topped with three
meatbal ls ,  spr inkled with parmesan cheese and fresh basi l  

L A S A G N A  I N T O R N O   
Layers  of  lasagna noodles  with I ta l ian herbed ground beef ,  sausage,  house-made
r icotta cheese,  mozzarel la  cheese and our  very own marinara sauce

R A V I O L I  S P E C I A L  O F  T H E  D A Y     
Ask your  server  for  today’s  offer ings  

M A R E  E  M O N T I    
Tender  beef  medal l ions  and chi l i  l ime prawns served with roasted gar l ic
mashed potatoes and gr i l led vegetables

L O B S T E R  D I N N E R     
One or  Two 8 oz  lobster  ta i ls  served over  champagne r isotto and gr i l led
vegetables  

S C A L L O P  S P E C I A L      
Ask your  server  for  today’s  offer ings

F I S H  P I C C A T A *     
Fish of  the day served over  spaghett i  pasta and with gr i l led vegetables

C I O P P I N O     
Prawns,  c lams,  f ish ,  and scal lops gent ly  braised in  a  r ich,  tangy fennel  tomato
broth 

C H I C K E N  M A R S A L A     
Tender  chicken breast  sauteed with shal lots ,  gar l ic ,  mushrooms,  marsala
wine,  and butter .  Served over  pasta and with gr i l led vegetables
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*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness*


