
Bruschette
italian cannellini hummus 	    6
with roasted pepper	
fresh tomato and reggianito cheese  	 6

marinated avocado, tomato and red onions  	 7

baked artichoke dip  	 7

Antipasti
meatballs made with a blend of	 10
pork, veal and beef, prepared in a spicy ragu  	
rolled eggplant stuffed with 	 10
ricotta cheese in a plum tomato sauce	
kale sauteed with extra virgin olive oil, garlic	 9
and spicy pepperoncini over ricotta cheese	
	
prince edward island mussels in 	 12
a fragrant tomato sauce with garlic	
	
rolled skirt steak with 	 10
fontina cheese and prosciutto	   

 
sauteed shrimp over spinach in a lemon sauce	 12

baked clams with herb infused bread crumbs  	 11

Primo Piatto
tortellini stuffed with a blend of cheeses in a cream sauce with prosciutto and peas  	 16

lasagne prepared with a bolognese style meat sauce	 17

fusilli calabrese, fresh twisted pasta served with a pesto sauce with chopped fresh tomato   	 17

mezze rigatoni with sweet italian sausage and meatballs in a tomato sauce  	 17

fettucine with shrimp, zucchini, fresh tomato and garlic	 19

whole wheat penne with fresh tomato, capers and mint	 16

bucatini prepared in an amatriciana style sauce with guanciale and plum tomato	 17

paccheri, large tubular pasta prepared with mushrooms and a porcini truffle sauce  	 18

linguine with a white clam sauce  	 18
	
choice of a combination of any two pastas  	 19

Secondo Piatto
eggplant parmigiano layered with fresh mozzarella and tomato sauce	 17

chicken paillard with portobello mushroom and sauteed broccoli rabe 	 19

breast of chicken topped with sauteed kale and mozzarella in a lemon and white wine sauce                                     19

cornish hen in a garlic and wine sauce, served over mashed potatoes	 20

brook trout with caramelized onion and raisins, prepared venetian style	 21

filet of salmon prepared in a mustard sauce, served with roasted potatoes	 21

filet of grouper prepared with garlic and red wine vinegar, served with broccoli and roasted potato            22

grilled branzino in a lemon sauce with capers, served with julienne vegetables  	 22

pork chop with a blueberry compote, served with mashed potatoes	 19

veal scaloppine with prosciutto di parma, in a sage studded wine sauce, served with escarole	 21

veal scaloppine dredged in parmigiano, with peas and mushrooms in a lemon sauce	 21

10oz hamburger with gorgonzola cheese, arugula and tomato, served with hand cut fried potatoes  	 14

sirloin steak with an herb butter and hand cut fried potatoes   	 24

Contorni
choice of broccoli, spinach, broccoli rabe or escarole with garlic and extra virgin olive oil      8  

seasonal mushrooms sauteed with shallots, butter and white wine	 7

peas sauteed with mushrooms, shallots and prosciutto	 7

mashed, roasted or fried potatoes	 7

Per la Tavolo
marinated mixed olives  5

pesto deviled eggs with 
crisp prosciutto  7

chunks of parmigiano 
and sopressata  9

calamari fritti served 
with a spicy tomato sauce  9

zucchini fritti with malt vinegar  9

Insalate
baby spinach, pancetta, mushrooms, goat  	   9 
cheese and a warm vinaigrette dressing	
caesar salad with cucina vivolo croutons         9
	
frisee, apple, gorgonzola cheese, 	 9
walnuts and a vinaigrette dressing	
bar.vetro chopped salad with greens, 	       9
garden vegetables, mozzarella, sopressata, 
anchovy and a red wine vinegar dressing	


