
A��������
V������ T������, chilled roast veal 
sliced thin in a tuna sauce  11.00 

S����� and avocado served 
chilled with a dill sauce  11.00

P��������� �� P���� with sweet 
mango and a balsamic reduction  10.00

P��� M�������� prepared in a spicy ragu  9.00

R����� E������� stuff ed with rico� a, mozzarella and 
parmigiano prepared in a plum tomato sauce  9.00

F����� �� M��� featuring calamari, conch, 
octopus, mussels, shrimp and celery with 
extra virgin olive oil and lemon  12.00

B���� C���� prepared with herb 
infused bread crumbs  10.00

F���� C������� served with a marinara sauce  12.00

I�������
A������, shaved fennel and parmigiano with 
an extra virgin olive oil and lemon dressing  9.00

C������ C����� S���� with Cucina Vivolo croutons  9.00

B��� S������, roasted beets, goat cheese and 
walnuts with a vinaigre� e dressing  9.00

V����� C������ S���� with greens, garden 
vegetables, mozzarella cheese, sopressata, anchovy 
and a red wine vinegar dressing  9.00

P���� 
��� ������ ��������� �� ��������� ��������

T��� S���������� with garlic, lemon , extra 
virgin olive oil and pecorino cheese  16.00

M�������� stuff ed with rico� a, parmigiano and mozzarella 
cheese prepared in a plum tomato sauce  16.00

S�����������, short spaghe� i in a spicy chili pepper and 
tomato sauce with shavings of rico� a salata cheese  17.00

F������ C��������, fresh twisted pasta served with 
a pesto sauce with chopped fresh tomato  17.00

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

M���� R������� with sweet italian sausage 
and pork meatballs in a tomato sauce  17.00

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

K���� W���� W���� P���� prepared 
with fresh vegetables and shallots  16.00

L������� with a white clam sauce  18.00

P����
P�� S����� C������ H�� prepared with garlic and 
rosemarry, served over mashed potatoes  19.50

B����� �� C������ layered with eggplant, 
prosciu� o and mozzarella cheese  19.50

F����� �� C������ ���� S�����, prepared 
with mushrooms in a wine sauce  21.00

C������ P������� served with mixed greens, 
red onion and marinated cannellini beans  18.00

P����
F���� �� S����� prepared in a mustard sauce with 
shallots, served over julienne vegetables  19.50

B������� B���� T���� prepared in vinegar 
  reduction with garlic, served with escarole  19.50

S�� S������� ��� B��� S����� with pance� a, 
garlic, olive oil, white wine and lemon, 
served over creamy polenta  22.00

F���� �� G������ prepared with fresh 
tomato, capers, garlic and mint  23.00

R�� S������ prepared in a tomato sauce 
with mixed olives, capers and garlic  24.00

G������  B������� with arugula greeens, marinated 
tomato and Bermuda red onions  24.00

C����
P��� C��� M������� topped with 
arugula and marinated tomato  18.50

V��� S��������� dredged in parmigiano, prepared 
in a lemon suace with peas and mushrooms  22.00

P�� S����� V��� C��� in a sage white wine sauce  28.00

C���’� L���� sauteed with caramelized 
onion and red wine vinegar  19.00

S������ S���� with an herb bu� er, served 
with hand cut fried potoatoes  24.00

G������ N�� Z������ L��� C���� prepared 
with rosemary and served with mashed 
potatoes and sauteed spinach  24.00
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