Please Enjoy 1 Selection From Each
Category - $15
Excludes tax and gratuity. All proceeds from this menu will be
donated to help support the future of the restaurant industry.

at the start.
Cup 110 Tomato Soup
A mildly sweet cream of tomato soup with a hint of garlic and
parmesan.

Thank you for dining with us to help
support ProStart!
110 Grill and Evviva Trattoria are working with the
Massachusetts Restaurant Association to help support
the future of the restaurant industry. All proceeds from
this menu will be donated to Massachusetts ProStart.
In addition to this menu, if you donate $10 or more,
you will receive a $10 off voucher to use for a future
visit to 110 Grill or Evviva Trattoria.

Crispy Fried Pickle Chips
Crispy dill pickle chips served with honey mustard and sriracha
aioli dipping sauces.

Half 110 Caesar
Crisp romaine hearts and housemade seasoned croutons,
tossed in caesar dressing and topped with shaved reggiano.

by the chef.
110 Burger*
Grilled 8 oz certified angus burger, served
with your choice of cheese, lettuce, tomato, red onion and
pickle and choice of one side.

Pulled Pork Sandwich
Dry rubbed pork, slow cooked and shredded, tossed in BBQ
sauce and served on a pretzel bun with coleslaw, pickle chips,
cheddar cheese and topped with crispy onion strings, served
with a choice of one side.

BBQ Chicken Salad
Fried chicken breast, artisan mix, corn, black beans, grape
tomatoes, applewood smoked bacon, avocado, white cheddar
cheese and banana peppers, tossed in housemade ranch
dressing.

Fish Tacos
Two tacos with cajun seasoned fried cod, rice salad and pickled
vegetables, served on warmed tortillas, finished with sriracha
aioli and a choice of one side.

Before placing your order, please inform your server if anyone in your party has a food
allergy. * These items are cooked to order and/or may be served raw or undercooked.
Consuming raw or undercooked meat, fish, poultry or eggs may increase your risk of
foodborne illness.

ProStart and the MRAEF
The National Restaurant Association Educational
Foundation’s ProStart program unites the food service
industry and classroom together to offer high school
students a platform to discover new interests and
talents, while opening doors to fulfilling careers.
The ProStart program began in 1997 with 100 high
school students in six schools – Today, in partnership
with State Restaurant Associations, ProStart is taught to
nearly 120,000 students in more than 1,700 schools.
Each year, the NRAEF holds the annual National
ProStart Invitational. It is a fast-paced competition
where more than 350 top ProStart students
demonstrate their mastery of restaurant leadership,
culinary and management skills.
Thirty- three schools in Massachusetts are currently
participating in ProStart with several more interested in
the program.

