


Homemade Minestrone 
Cup $2.95  Bowl $4.95

New England Clam Chowder 
Cup $3.95  Bowl $6.95 

House Salad 
Spring Mix with tomatoes, onions, cucumbers, croutons and your choice of dressing.  

Small $3.95  Large $5.25

Classic Caesar Salad 
Romaine hearts with croutons and a creamy Caesar dressing. $6.95  

With chicken add $2.95  With shrimp add $5.95

New York Anti pasta Salad 
Romaine hearts, provolone cheese, salami, kalamata olives, pepperoncini and red onions  

with red wine vinaigrette. $9.25

Chicken Gorgonzola Salad 
Spring mix topped with grilled chicken, caramelized walnuts, tomatoes  

and cucumbers with raspberry vinaigrette. $10.25

Waldorf Chicken Salad 
A NYC Original! Mixed greens, grilled chicken, seedless grapes, granny smith apples,  

caramelized walnuts, celery and Gorgonzola cheese tossed with Dijon balsamic vinaigrette  
or bleu cheese dressing. $10.75

Spinach Salad 
Fresh spinach tossed with tomatoes, cucumbers, pancetta bacon, roasted red peppers,  

pine nuts, goat cheese and our honey mustard dressing. $9.50

Warm Spinach Salad with Shrimp 
Sautéed garlic shrimp and sun dried tomatoes in a Dijon mustard dressing  

over a bed of fresh spinach. $11.95

Appetizers

Soup/Salad

Bruschetta 
Grilled Italian bread with chopped marinated tomatoes, basil, garlic and olive oil. $7.25

Mozzarella Caprese 
Fresh Mozzarella, roma tomatoes, basil and balsamic vinaigrette dressing. $8.00

Gamberetto Scampette 
Seven black tiger shrimp sautéed in our homemade scampi sauce served alongside  

roasted toastettes brushed with olive oil. $9.85

Vongole Sorrentino 
Fresh manila clams steamed in white wine, garlic and olive oil. $10.50

Calamari Fritti 
Crispy battered calamari served with choice 

of cocktail sauce and tartar sauce. $8.95

Mozzarella Cheese Sticks $7.00

Antipasta Platter 
Artichoke hearts, kalamata olives, roasted red peppers, salami, prosciutto, 

fresh tomato and  provolone cheese with balsamic vinaigrette and basil. $13.25



Pasta 

Al Forno (Baked)

All pastas served with bread and butter.   
Add a Cup of Minestrone or House Salad for $2.00    Add a Cup of Clam Chowder for $3.95     

Choice of pastas: Spaghetti, Linguini, Fettuccini, Angel Hair and Penne

Pasta Marinara 
Your choice of pasta with our homemade marinara sauce. $8.99 

Add Meatballs, sausage, eggplant or meat sauce for $2.00  Change to Alfredo or pesto sauce for $2.00
Eggplant Parmigiana 

Breaded eggplant with marinara sauce and melted mozzarella cheese with a side of pasta. $13.75
Angel Hair Pomodoro 

Our lightest sauce! Diced tomatoes, basil, garlic and olive oil with angel hair pasta. $10.25 
Add grilled chicken for $2.95, shrimp for $4.95

Vito's Signature Penne Pasena 
Italian sausage sautéed with garlic basil and diced tomatoes, tossed with Vito's signature marinara sauce. 

Finished with a touch of cream and fresh spinach. $13.95
Pasta Primavera 

Fettuccini pasta and seasonal vegetables sautéed in a light creamy tomato sauce. $11.25

Pollo Gorgonzola 
Sautéed chicken breast in a light creamy Gorgonzola sauce with peas and green onions. $13.95

Fettuccini Pollo Alfredo 
Slices of chicken breast sautéed with mushrooms and garlic in a light creamy sauce. $13.99

Spaghetti Carbonara 
Pancetta bacon, eggs, grated Parmesan, green onions and cream. $13.25

Linguini Pollo & Goat Cheese 
Sautéed chicken breast, sun dried tomatoes, basil and mushrooms  

sautéed in a delicious wine sauce with a touch of cream $13.99
Shrimp Scampi 

Black Tiger shrimp sautéed in a light creamy lemon sauce  
served over penne pasta. $14.50
Linguini Fra Diavolo 

Shrimp and calamari in a spicy marinara sauce. $14.50
Linguini Vongole 

Fresh steamed clams served in  a white wine sauce tossed with  
linguini pasta. $13.99  Also available with marinara sauce.

Capellini Mona Lisa 
Juicy tiger shrimp, tomatoes and mushrooms sautéed with garlic and basil. 

Finished with white wine and a touch of tomato sauce with fresh spinach. $14.50

Baked to perfection in our signature stone oven

Lasagna Bolognese 
Layers of pasta, meat sauce and Italian cheeses with a side of seasonal vegetables. $13.95

Manicotti 
Cheese manicotti baked to perfection with a side of seasonal vegetables. $13.25

Baked Ziti 
Oven-baked penne pasta tossed with marinara sauce and your choice of 
meat sauce or eggplant topped with mozzarella or ricotta cheese. $13.99 

Served without meat or eggplant, just mozzarella. $12.00

Cannelloni 
Two meat cannelloni, oven-baked and served with seasonal vegetables. $13.99

$1.50 will be added for split plates. 18 % Gratuity will be added to parties of 6 or more.

Ravioli

Side Orders 
 

Add melted mozzarella cheese  

to any side order for $1.00

Meatballs  5.95

Sausages  5.95

Eggplant  6.25

Baked Chicken  6.95

Marinara Sauce  2.00

Alfredo sauce  3.00

Meat or Cheese Ravioli 
Served with marinara. $12.25 
Add Afredo or Pesto for $1.00

Seafood Ravioli 
Filled with shrimp and crab with a lemon-cream-sauce topped with bay-shrimp. $14.99

Ravioli of the Week Ask your server our Chef's special.



All dishes served with garlic mashed potatoes and  
seasonal vegetables with the exception of Pollo Parmigiana.

Pollo Marsala 
Chicken medallions sautéed with fresh 

Portabella mushrooms in a rich Marsala wine sauce. $14.75

Pollo Ripeno 
Thinly pounded chicken breast breaded and stuffed with provolone cheese and pancetta bacon,  

topped with a Marsala onion and mushroom sauce. $14.50

Pollo Francese 
Sautéed chicken breast and button mushrooms with a white wine lemon sauce. $14.95

Pollo Parmigiana 
Pan fried  chicken breast with marinara sauce and 

melted mozzarella cheese, with a side of spaghetti marinara pasta. $14.25

All dishes served with garlic mashed potatoes and seasonal vegetables. 
Except Cioppino.

Salmone Fresca 
Fresh grilled salmon with a white wine lemon caper sauce. $17.95

Cioppino 
Shrimp, scallops, clams, mussels and salmon in a  

white wine marinara sauce. $22.25   (Friday and Saturday) 
Add pasta for $2.00

Fish Of The Day 
Ask your server for our daily selection of fresh fish.

All dishes served with garlic mashed potatoes and seasonal vegetables 
Add Melted Gorgonzola Cheese on top and Crispy Fried Onions for $4.00 

Add scampi style Tiger Shrimp to any of our steaks for $5.95 
Add Gorgonzola for $3.00

Fiorentina (Ribeye Steak) 
Certified Angus Beef® ribeye steak grilled to perfection.  

Finished with your choice of preparations as listed. $22.95

Bisteca Angus New York Strip 
Certified Angus Beef® New York steak grilled to perfection.  
Finished with your choice of preparations as listed. $23.95

Filleto De Manzo (Filet Mignon) 
Certified Angus Beef® filet mignon grilled to perfection.  

Finished with your choice of preparations as listed. $24.95

Steak Preparations 
Whisky Peppercorn Cream Sauce 
Cabernet Mushroom Reduction 

Rubbed with Garlic, Thyme, Salt and Pepper

Surf & Turf 
Our Certified Angus Beef® filet mignon topped with portabella mushrooms in a  

red wine reduction sauce and tiger shrimp in a scampi sauce. $ 27.95

Veal Piccata 
Thinly pounded Certified Angus Beef® veal medallions in a lemon, caper and white wine sauce. $16.95

Veal Parmigiana 
Oven roasted Certified Angus Beef® veal cutlets crusted with seasoned breadcrumbs.  

Topped with marinara sauce and mozzarella cheese. Served with spaghetti marinara. $16.95

Pollo

Steaks & Veal

Seafood



Pepperoni & Sausage   Filled with pepperoni, sausage, ricotta and mozzarella cheese. $11.25

Meatball & Spinach   Filled with meatballs, fresh spinach, ricotta and mozzarella cheese. $11.25

Vegetarian   Filled with artichokes, eggplant, mushrooms and sun dried tomatoes. $11.25

Chicken Pesto   Filled with chicken, roasted red peppers, goat cheese and pesto sauce. $11.25

Stone Oven Pizza
Create your own pizza! 

Personal Cheese     8.95     Each Topping 1.10 
Medium Cheese     11.95     Each Topping 1.30 

Large Cheese     13.95     Each Topping 1.50

Anchovies • Artichokes • Basil • Bell Peppers • Black Olives 
Canadian bacon • Chicken • Eggplant • Garlic • Goat Cheese • Gorgonzola • Ham • Jalapenos 

Meatballs • Mushroom • Onions • Pepperoni • Pineapple • Ricotta • Salami • Sausage 
Spinach • Tomatoes • Kalamata Olives

Specialty Pizzas 
Personal - 11.95   Medium - 16.95   Large - 18.95

Vito’s Combo 
Pepperoni, mushrooms, black olives,  

bell peppers and sausage

Vegetarian 
Tomatoes, black olives, mushrooms and bell peppers

Chicken Pesto 
Chicken, tomatoes and roasted red peppers  

with pesto sauce

Meat Lovers 
Pepperoni, Canadian bacon, sausage and salami

Hawaiian 
Ham, pineapple and extra cheese

Add a Cup of Minestrone  
or House Salad for $2.00    

Add a Cup of Clam Chowder for $3.95    

Gourmet Pizzas 
Available only in personal size!

Margherita 
Fresh buffalo mozzarella, basil and  

Pomodoro sauce. $11.00

Aglio Arrosito 
Roasted garlic, fresh basil, mozzarella and  

Pomodoro sauce. $11.00

Picante 
Pepperoni, chicken, mushrooms and 

fresh jalapenos. (Spicy!) $12.00

Del Mar 
Clams, mussels, calamari and bay shrimp. $15.00

Mediterranean 
Tiger shrimp, sun-dried tomatoes,  

goat cheese and pesto sauce. $14.00

Cajun Chicken 
Blackened chicken, tomatoes,  

roasted red peppers and spicy pizza sauce. $13.00

BBQ Chicken 
Chicken, onions, cilantro, smoked Gouda,  
mozzarella and barbeque sauce. $12.00

Stone Oven Calzones



Soup/Salad 
Bowl of minestrone and small house salad 

with your choice of dressing. $6.95  
Add Clam Chowder for $2.95

Angel hair Pomodoro 
Diced roma tomatoes, basil and olive oil tossed  

with angel hair pasta. $8.95

Tuscan chicken 
Grilled chicken breast topped with our Bruschetta  

tomato mix with a side of sautéed vegetables. $8.95

Meat Lasagna 
Layers of pasta with meat sauce and Italian cheese. $8.95

Meat, Cheese or Alfredo Ravioli 
With marinara sauce $7.95  Add $2.00 for meat sauce

Chicken Pesto Pasta 
Penne pasta served with a delicious creamy  

pesto sauce and sliced sautéed chicken. $10.75

Pasta Primavera 
Sautéed vegetables and fettuccini pasta in a  

creamy tomato sauce. $9.75 

Chicken Parmigiana 
Fried chicken breast with marinara 

and melted mozzarella cheese. Served 
with a side of spaghetti marinara. $11.25

 Chicken 
Capellini Picante 

Sautéed breast of chicken 
served on top fresh angel 

hair pasta, extra virgin olive 
oil, spinach, garlic 

and chilies.  $10.85

Hot
Philly Cheese Steak 

Choose between Steak and Chicken. $7.25 
Add sautéed peppers, onions, mushrooms or  

roasted red peppers. 35¢ each

Vito King 
Choose between Steak and Chicken. Mushrooms,  
onion and green peppers topped with marinara  

sauce and melted mozzarella cheese. $8.25

Pizza Steak 
Steak and pepperoni topped with marinara sauce  

and mozzarella cheese. $7.99

Vito’s Hoagie Steak 
Our Philly Cheese Steak topped with lettuce,  

tomatoes, onions and vinaigrette. $7.75

Veggie Grill 
Eggplant, mushrooms, onions and roasted  

red peppers topped with marinara sauce and  
mozzarella cheese. $7.75

Meatball 
Meatballs with marinara sauce covered in melted  

mozzarella cheese. $7.75

Italian Sausage 
Sausage links with marinara sauce and melted  

mozzarella cheese. $7.75 

Chicken Parmigiana 
Golden fried chicken breast smothered with  

marinara sauce and mozzarella cheese. $8.95 

Eggplant Parmigiana 
Eggplant slices lightly breaded topped with  

marinara sauce and mozzarella cheese. $8.95 

Veal Parmigiana 
Fried veal medallions with marinara sauce and  

mozzarella cheese. $10.25

Grilled Chicken Sandwich 
Grilled chicken breast with melted provolone 

cheese, onions, lettuce and tomatoes  
drizzled with a balsamic vinaigrette. $9.00

Cold
Italian Sub 

Provolone cheese, ham, salami, lettuce, tomatoes,  
onions and vinaigrette. $7.25

Lunch
Served from 11 am to 3 pm.   Soup or Salad add $2.50

Sandwiches
Served from 11 am to 3 pm. 

All sandwiches served with a  side of French fries. 
Substitute a House Salad or Minestrone Soup for $1.25

Pepsi, Diet Pepsi, Sierra Mist, 
Dr. Pepper, Mug Rootbeer

Iced Tea, Raspberry Iced Tea,  
Lemonade $2.25

Coffee 
Regular or Decaffeinated. $2.00

Hot Tea 
Variety of flavors. $2.00

Shirley Temple $2.95

Beverages


