
 

Trumbull’s Restaurant Week 

Dinner Menu 
October 2-9, 2026                                                                  

4 Pm - 9 Pm 
 

First Course:  
Tuscan Salad  

Topped with Candied Walnuts, Sundried Cranberries, Granny Smith Apples, Gorgonzola Cheese and 
our Vinaigrette Dressing   

Or 
Butternut Squash Soup  

 

Second Course: 
Fall Mac and Cheese  

Orecchiette Pasta Tossed with Roasted Butternut Squash and Brussel Sprouts in a Creamy Five 
Cheese Sauce, Baked and Topped with a Buttery Ritz Cracker Crumb Topping 

 

Or 
 

Chicken Rollatini 
Stuffed With Baby Spinach, Goat Cheese and Sundried Cranberries in a Grand Marnier Sauce Served 

with Oven Roasted Red Potatoes 

 
Or 

 

Pork Schnitzel  
Pork Cutlets With An Herb Breadcrumb Crust Loin Topped With Pumpkin Seeds And Arugula 
Finished With A Macerated Onion & Bacon Vinaigrette Served With Sweet Potato Waffle Fries 

 

Third Course: 
Warm Walnut and Sundried Cranberry Apple Crisp 

Topped with Vanilla Bean Ice Cream 
 

Or 

Amaretto Rice Pudding 
 

 
$28.99 Per Person (Not Including Tax & Tip) 

Dine In Only  
Not Combined with Other Offers 

No Substitutions 
 

Old Towne Restaurant 203-261-9436 
Oldtownerestaurant.Net 

60 Quality Street Trumbull, Connecticut 06611 



 

Trumbull’s Restaurant Week 

Luncheon Menu 
 

OCTOBER 2-9,2026                                                                  
11AM – 3:30 PM 

 

First Course: 
TUSCAN SALAD  

Topped with Candied Walnuts, Sundried Cranberries, Granny Smith Apples, Gorgonzola Cheese and 
our Vinaigrette Dressing   

or 
BUTTERNUT SQUASH SOUP  

 

Second Course: 
Fall Mac and Cheese  

Orecchiette Pasta Tossed with Roasted Butternut Squash and Brussel Sprouts in a Creamy Five 
Cheese Sauce, Baked and Topped with a Buttery Ritz Cracker Crumb Topping 

 

or 
 

Chicken Rollatini 
Stuffed With Baby Spinach, Goat Cheese and Sundried Cranberries in a Grand Marnier Sauce Served 

with Oven Roasted Red Potatoes 

or 
 

Pork Schnitzel 
Pork Cutlets With An Herb Breadcrumb Crust Loin Topped With Pumpkin Seeds And Arugula 
Finished With A Macerated Onion & Bacon Vinaigrette Served With Sweet Potato Waffle Fries 

 

Third Course: 
WARM WALNUT AND SUNDRIED CRANBERRY APPLE CRISP 

Topped with vanilla bean ice cream 

 or 
AMARETTO RICE PUDDING 

 
$19.99 per person (Not Including Tax & Tip) 

Dine In Only  
Monday – Saturday only 

Not Combined with Other Offers 
No Substitutions 

 
OLD TOWNE RESTAURANT 

203-261-9436 
OLDTOWNERESTAURANT.NET 

60 QUALITY STREET 
TRUMBULL, CONNECTICUT 06611 


