
 

	
  

Trattoria	
  da	
  Vittorio	
  	
  	
  	
  	
  	
  	
  Dinner	
  
	
  
SALADS	
  	
  AND	
  	
  ANTIPASTI	
  
Zuppa ~ Homemade soup of the day   8 
Organic roasted beet salad with wild arugula, pinenuts, seasonal fruit, Italian dressing   9 
Caprese con Burrata,  tomato, buffalo mozzarella, basil, balsamic reduction   10 
Insalata Mista mixed greens salad, onion, cherry tomato, Castel Vetrano olives, Italian dressing   8 
Fried calamari and organic artichoke with our Chef’s famous  sauce   11 
Arancini e Crocchette homemade rice balls and potato croquette  8 
Brussels sprouts and ricotta baked in the oven with olive oil crostini 10 
Affettati Misti traditional Italian cured meat and crostini  12 
	
  
HOUSE	
  MADE	
  BRUSCHETTA	
  
Burrata cheese and 24 month aged San Daniele prosciutto   9 
Baccala’ ~ salt cod , green onion ,   olive oil  9 
Cinghiale ~ wild boar ragu   8 
Rapini ~ broccoli robe and Burrata cheese   9 
Pomodori ~ cherry tomato, basil , olive oil  8 
	
  
PIZZA	
  
Margherita   14 (add Peperoni $1) 
Vegetariana~ mozzarella cheese ,  seasonal vegetables  16 
Calabrese ~  sopressata, tomato sauce, buffalo mozzarella cheese 15 
Baked Neapolitan Calzone con salame Napoletano ricotta cheese, mozzarella, tomato sauce 15  
Bella ~ burrata, prosciutto, arugula, eggplant, artichoke, zucchini   18 
Salciccia ~ Italian sausage, rapini, buffalo mozzarella cheese   16 
San Daniele ~ prosciutto, wild arugula, tomato, mozzarella   16 
	
  
	
  
PASTA	
   	
  
Risotto of the day            A.Q. 
House made gnocchi, Gorgonzola cream sauce 15	
  
Pappardelle pasta, wild boar ragu   17 
Rigatoni alla Bolognese, pasta, delicious homemade Bolognese sauce   16 
Handmade scialatielli pasta, fresh clams, zucchine, cherry tomatoes   17 
Whole wheat artichoke ravioli, ricotta, pesto   17 
Lasagna, Mamma Francesca’s famous traditional Lasagna meat sauce  16 
GLUTEN	
  FREE	
  PASTA	
  AVAILABLE	
  	
  	
  16	
  
	
  
	
  
SECONDI	
  
Eggplant Parmigiana Mamma Francesca’s special recipe   14 
Petrale sole Piccata, seasonal vegetables and potatoes   22 
Veal Scaloppini, mushrooms, marsala wine,  seasonal vegetables and potatoes   24  
Beef boneless short ribs Genovese with seasonal vegetable and polenta   23 
Pollo Milanese, breaded organic chicken breast in a bed of eggplant parmigiana   19 
	
  


