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“It’s that special box 
of chocolates that you 
get from someone you 
love. You don’t know 
exactly what you’re 
going to get when 
you bite into it, but 
you know it’s going 
to be really great,” 
she added. I had to 
agree, Tre Monti is 
de�nitely the place for 
a romantic night out.

General Manager 
Zharko Palushaj, 
previously a New York restaurateur, introduced himself to us and 
was absolutely charming. It was clear that he truly has a passion 
for making sure every detail has been thought out and that his 
clientele leaves completely satis�ed, as we did. Mario, our very 
attentive and knowledgeable waiter, thankfully helped us to select a 
variety of delectable choices for our meal.

We started out with a trio of appetizers that were so amazing, I 
would have been happy making them my entire meal. “�ey look 
so pretty you almost don’t want to eat them,” Ashley commented. 
�e Mozzarella Di Bufala, was a beautiful presentation of fresh 
basil, vine tomatoes, Campana Bufala mozzarella, extra virgin 
olive oil and balsamic glaze. To the right was the Calamari, but 
not like any calamari that I had ever had; it was exquisite! All of 
the �avors complimented each other so well that I was in heaven. 
�e baby squid was combined with hot banana-cherry peppers, 
caper berries and white wine lemon butter sauce. Oh my! In the 
center was the Portabella Mushroom with eggplant, prosciutto di 
parma, Beemster cheese, sherry cream and fresh sage. I like to be 
creative in my own kitchen, so I was impressed by the thought and 
creativity that went into these combinations; they were delightful!

For our salad, Mario recommended the Campagnola Spring Mix 
that included a wonderful blend of shiitake mushrooms, cannellini 
beans, tomatoes, Kalamata olives, roasted peppers, goat cheese, 
extra virgin olive oil and white balsamic vinegar. While enjoying 
our salad Ashley declared, “I’m loving my food right now!” I was 
also very happy with every suggestion Mario made.

We sampled two 
di�erent pasta dishes 
including the Baci 
Di Mama which 
translates to “mama’s 
kisses.” It was the 
most unique pasta 
dish I had ever tasted. 
�e pasta itself was 
purse-shaped and was 
light and delicate. It 
was �lled with veal, 
porcini mushrooms, 
white tru�e oil, fresh 
sage and Parmigiano 
Reggiano. “Each bite 

has a slightly di�erent �avor; these are fantastic,” Ashley added. 

Already quite satis�ed with our meal, Mario brought out our two 
main dishes: La Spigola Chilean Sea Bass that was oven baked with 
smoked paprika, wilted spinach and Asti Spumante champagne 
tru�e butter and Costoletta Di Agnello Colorado lamb chops that 
were seasoned perfectly with extra virgin olive oil, aged balsamic 
vinegar, QP Vintage red wine and fresh thyme. �ey were tender 
and cooked to perfection. Ashley loved the sea bass stating, 
“�ere are so many great �avors in this dish. I can taste them all 
individually, and they also have a great balance of �avors together.” 
I had the lamb chops and they were divine! 

We topped the evening o� with cappuccino and tiramisu, and they 
were just the right �nale to our already over-the-top, fabulous meal. 

Tre Monti is located just behind the San Marino Club in Troy 
and can accommodate parties up to 120 in any of its three private 
banquet rooms as well as outdoors in the warmer seasons. �e 
restaurant’s dining room is also available to rent for a party and has 
an extraordinary atmosphere. 

Tre Monti is not simply �ne dining; it’s a beautiful medley of 
experiences that will undoubtedly satisfy all of your senses.

Tre Monti Ristoranti is located at 1695 East Big Beaver in Troy. 
�ey can be reached at 248.680.1100, or visit their website at 
www.tremontitroy.com

dining divas

Tre Monti
“This place is like a decadent box of chocolates,” 

Ashley exclaimed as we sat down at our table next to the fireplace, 
admiring the rich coloring and exquisite décor. 

By Karen Schultz with Diva Ashley Oshinsky

The Dining Divas are two fun-loving, metro-Detroit women who love to eat, drink and be merry.


