
   

Vito's Seasonal Menu 
 

Antipasto 
 

Frutti di Mare      24   (serves 2) 
shrimp, clams, mussels, seafood ravioli, crab stuffed mushrooms 

 

Cold Antipasto Platter      18   (serves 2) 
prosciutto,  mortadella, soppressata, provolone, asiago, roasted red peppers, pepperoncini, olives, 

giardiniera, Dijon  
            
              Spinach Arancine   8                                                      Fried Calamari  10 
                 roasted pepper sauce                   arrabiata sauce, lemon aioli 

 

                                                           Beef Carpaccio  12 
                  olive oil, whole grain mustard- aioli, mixed greens, crostini        
                                         

Gorgonzola Garlic Bread  8 
white wine butter sauce 

 
Zuppa di Giorno  p/a 

 
Insalata 

 

                  House Salad  6              Caesar Salad  7 
    mixed greens, pickled fennel, tomato confit,                                   romaine hearts, croutons,    
                  toasted pine nuts                          shaved parmigiano 
 

Arugula Salad   9 
baby arugula, citrus vinaigrette, grapefruit confit, shaved parmigiano 

   

 Pasta 
 

Vito's Wheel of Parmigiano  18 
 made tableside for 2 or more guests (when possible) 

with vegetables +2,  chicken +5,  shrimp +7, veal +9  
 

  Fettuccine Alfredo  15 
(above accompaniments also available) 

 

Lasagne Sicilia  18 
 Bolognese sauce, ricotta, mozzarella, parmigiano, pecorino 

 

Classic Meatballs & Spaghetti 15 
 

Nathan’s Seafood Ravioli  20 
shrimp & crab, brown-butter basil sauce 

 

Bucatini all’ Amatriciana   15 
pasta with sautéed  onions, smoked pancetta, white wine and tomatoes 

 

Fettuccine Bolognese   16 
 

Risotto di Giorno     m/p 
 
 



 
 
 
 

Secondo 
 

Veal Chop Milanese  35 
caramelized brussel sprouts 

 
Eggplant Parmigiana  14 

spaghetti 
 

Veal Marsala  25 
scaloppine with Marsala, mushroom sauce & housemade gnocchi 

   
Chicken  Vito’s  18 

half chicken with green olives,  prunes, capers, herbs, served with creamy polenta 
 

Shrimp Puccini  22 
 garlic, vermouth, tomatoes with risotto alla parmigiana 

 

Pork Osso Buco   24 
braised escarole and cannellini beans 

 
Seafood Diavolo  24 

clams, mussels, shrimp in a spicy tomato sauce 
with spaghetti  

 

Pesce di Giorno  m/p 
 
    
 

 
Contorno  6 

 

                Saute of Spinach                      Caramelized Brussel Sprouts 
 

Vegetable  di Giorno 
 
 
 

 
Gina Puopolo, Chef de Cuisine 

 
 

All of our singers are pursuing careers in the performing arts.  Please show your appreciation by adding 
something to the tip bowl located on the piano. 

 
$5 plate charge for sharing entrees.  20% service can be added to all parties of 5 or more. 

 To provide the best possible service, we request one check per table. 
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