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DiINNER

ANTIPASTI

VireLLo ToNNATO, chilled roast veal
sliced thin in a tuna sauce 11.00

SHRIMP and avocado served
chilled with a dill sauce 11.00

ProsciutTo p1 PArRMA with sweet
mango and a balsamic reduction 10.00

Pork MEATBALLS prepared in a spicy ragu 9.00

RorLep EcGrrLaNT stuffed with ricotta, mozzarella and
parmigiano prepared in a plum tomato sauce 9.00

FruTTI DI MARE featuring calamari, conch,
octopus, mussels, shrimp and celery with
extra virgin olive oil and lemon 12.00

Bakep Crams prepared with herb
infused bread crumbs 10.00

Friep CaLamari served with a marinara sauce 12.00

INSALATE

ARuGULA, shaved fennel and parmi iano with
an extra virgin olive oil and lemon dressing 9.00

Crassic Caesar SaLap with Cucina Vivolo croutons 9.00

BaBY SpiNACH, roasted beets, goat cheese and
walnuts with a vinaigrette dressing 9.00

VivorLo CHOPPED SALAD with greens, garden
Veﬁetables, mozzarella cheese, sopressata, anchovy
and a red wine vinegar dressing 9.00

PAsTA

ALL PASTAS AVAILABLE IN APPETIZER PORTIONS

TaiN SpAGHETTINI with garlic, lemon , extra
virgin olive oil and pecorino cheese 16.00

Manicorti stuffed with ricotta, parmigiano and mozzarella
cheese prepared in a plum tomato sauce 16.00

SciaLaTiELLI, short spaghetti in a spicy chili pepper and
tomato sauce with shavings of ricotta salata cheese 17.00

FusiLLr CALABRESE, fresh twisted pasta served with
a pesto sauce with chopped fresh tomato 17.00

PeEnNE with chunks of chicken, in a cream
sauce with sage and shallots 17.00

MEezze RicaToNI with sweet italian sausage
and pork meatballs in a tomato sauce 17.00

CaPELLINI with shrimp, mussels, clams, sea
scallops and calamari in a tomato sauce 19.00

Kamutr WHOLE WHEAT PENNE prepared
with fresh vegetables and shallots 16.00

LinGguiNE with a white clam sauce 18.00

PoLLoO

PaN SEArRED CorNIsH HEN }lzlre ared with garlic and
rosemarry, served over mashed potatoes 19.50

BreasT oF CHICKEN layered with eggplant,
prosciutto and mozzarella cheese 19.50

FiLETs oF CHICKEN WITH SHRIMP, prepared
with mushrooms in a wine sauce 21.00

CHickeN PAILLARD served with mixed greens,
red onion and marinated cannellini beans 18.00

PESCE

FILET OF SALMON prepared in a mustard sauce with
shallots, served over julienne vegetables 19.50

BonELEss BRook TrouT prepared in vinegar
reduction with garlic, served with escarole 19.50

SEA ScarLoprs AND BaBy SHRIMP with pancetta,
garlic, olive oil, white wine and lemon,
served over creamy polenta 22.00

FiLET OoF GROUPER prepared with fresh
tomato, capers, garlic and mint 23.00

RED SNAPPER prepared in a tomato sauce
with mixed olives, capers and garlic 24.00

GrILLED Branzino with arugula greeens, marinated
tomato and Bermuda red onions 24.00

CARNE

Pork CHOP MILANESE topped with
arugula and marinated tomato 18.50

VEAL ScaLoPPINE dredged in garmiﬁiano, prepared
in a lemon suace with peas and mushrooms 22.00

PaN SEAReD VEAL CHOP in a sage white wine sauce 28.00

CaLF’s L1ver sauteed with caramelized
onion and red wine vinegar 19.00

SIRLOIN STEAK with an herb butter, served
with hand cut fried potoatoes 24.00

GRILLED NEw ZEALAND LamB CHoOPS prepared
with rosemary and served with mashed
potatoes and sauteed spinach 24.00




