


: : BRUSCHETTA
Grllled Italran bread with chopped marlnated tomatoes, basil, garllc and olive oil. $7.25

: i . MOZZARELLA CAP—RESE
1-- Fresh Mozzarella, roma tomatoes, basil ‘and balsamic vinaigrette dressing. $8.00

GAMBERETTO SCAMPETTE = b
i Seven black tiger shrimp sautéed in our homemade scampi sauce served alongside
1 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
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LSS R T ANTIPA“STA PUATTER = e g asg o
A T Artrc oke hea‘rts kalamata olives, roa§tedred peppers, salamp prosciutto
“ 4 fresh tortJato and provdlone cheese with balsaml’c vinaigrette and basil. $13.25 -

HOMEMADE MINESTRONE:

S ' Cup $2.95 Bowl $4.95

Y NEW ENGLAND CLAM CHOWDER

s ; Cup $3.95 Bowl $6.95
| : : HOUSE SAEAD"

e Spring Mix with tomatoes, onions, cucumbers, croutons and your choice of dressing.
=1 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 shrlmp add $5.95

Wi LY

NEW YORK ANTI PASTA SALAD
Romaine hearts provolone cheese, salami, kalamata olives, pepperoncini and red onions
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. i el W|th red wine vinaigrette. $9.25
o= 7
i : CHICKEN GORGONZOLA SALAD
b, Sprlng mix topped with grllled chlcken caramelized walnuts, tomatoes
- . j ~_ andcucumbers with raspberry vinaigrette. $10.25
1

. 7 . SPINACH SALAD:
) Fresh splnach tossed with tomatoes cucumbers, pancetta bacon, roasted red peppers
gEe - A p|ne nuts goat cheese and our honey mustard dressmg $9.50

'

WARM SPINACH SALAD WITH SHRIMP

i - ¢ Sauteed garlic shrimp and sun dried tomatoes in a Dijon mustard dressrng
. = ) over a bed of fresh spinach. $11 95
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: 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 _

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

e 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.

CAPELLlNl MONA LiIsSA
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

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.
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 pe_rfect_ion with a side of seasonal vegetables. $13.25

5y 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 cannellonl oven-baked and served with seasonal vegetables. $13.99

$1 50 will be added for split plates 18 % Gratu:ty will be added to part:es of 6 or more.




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

e Pan fried chicken breast with marinara sauce and
e melted mozzarella cheese, with a side of spaghetti marinara pasta. $14.25
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1 "-: = 175 All dishes served with garlic mashed potatoes and seasonal vegetables
e - 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
& i 'Add Gorgonzola for $3.00
X FIORENTINA (RIBEYE.STEAK)
! -:"t ke : ' Certified Angus Beef® ribeye steak grilled to perfection.
e, , _Finished with your choice of preparations as listed. $22.95
= e 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.
P Finished with your choice of preparations as listed. $24.95
| _‘_1. S - - .
_L.;".' 4 1 " STEAK PREPARATIONS
s} e Whisky Peppercorn Cream Sauce
2 ; : Cabernet Mushroom Reduction
i Rubbed with Garlic, Thyme, Salt and Pepper
T \ SURF & TURF
A © Our Cert:ﬁedAngus Beef®filet mignon topped with portabella mushrooms in a
s 3 - red wine reduction sauce and tiger shrimp in a scampi sauce. $ 27. 95
: '-- ' -~ VEAL PICCATA _ . :
ey " Th|nIy pounded Cert:ﬁedAngus Beef® veal medalhons ina lemon caper and white wine sauce. $16.95
B ' 4 - /'VEAL PARMIGIANA _ '
‘g Oven roasted Certified Angus Beef® veal cutlets crusted with seasoned breadcrumbs.
o Topped with marinara sauce and mozzarella cheese. Served with spaghetti marinara. $16.95
B
i -;. e
=
:;_
& g All dishes served with garlic mashed potatoes and seasonal vegetables. -.-u
- Except Cioppino.
4 SALMONE FRESCA |
B _ 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.
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¥ 'CREATE,IY'OUR owg PIZZA' 3 T
AL o * Personal Cheese 8.95 EacHTcpp'hgllO e T O
e LB Medium Cheese 1195 Each Topp 3130 R R ot i
e ch A ) S| "LaTgechgese 13.95 EachTQpplng150 AT o s R
E: '-,..- .l.' i s .- Y - 3 'f- . [ L _.- O
e o r AnchOwes Artlchokes . Basil « Bell Peppers -"BIackOllves i PR . ,;
= * Canadian bacon Chicken « Eggplant - Garlic - GeatCheese Gorgonzola - Ham - Jalapenos '5.
X : Meatballs Mushroom - Onions « Pepperonl Pineapple - Ricotta « Salaml-Sausage st = P ;
i A Spmach Tomatoes « Kalamata Olives _ B
I ; _
T .
- | GOURMETPIZZAS |
_ ; SPECIALTY PIZZAS G 5_Avallable Onlylp per!sonalsrzeg b ‘
: ";\. Personal - 11.95 Medium -16.95 Large - 18.95 ny i T '_ MARGHERITA" "~ - 3 -1_.;_
B Vito's combo Fresh buffalo mozzarella, basiland -
i Pepperoni, mushrooms, black olives, : . _.Pomodord S, ?_11'00 -
--}-' bell peppers and sausage ISt SSS -A_.GL_IO _ARRdSﬁ"G y Aok : ) ’ <
-_— VEGETARIAN ~ Roasted garlic, fresh basil, mozzarella and =

& : Tomatoes, black olives, mushrooms and bell peppers Pomodoro sauce. $11. 00

| 55 CHICKEN PESTO l;'iANTEh e 5
= Chicken, tomatoes and roasted red peppers Pepperom SHERSNy MU rooms ek =
= with pesto sauce _ fresh jalapenos. (Splcy') $12.00 '-.-'

e : /" DEL MAR-/ =

MEAT LOVERS

Pepperoni, Canadian bacon, sausage and salami CIams mussels calamari and bay shrlmp $15 00 _ e

: MEDITERRANEAN v e
‘Tiger shrimp, sun-dried tomatoes, -
goat cheese and pésto sauce. $14.00

E : HAWAIIAN
Ham, pineapple and extra cheese

{ > ICAJUN CHIGKEN ' * .+ _ ~ 3 g
Adﬂa CUPSOT.'\QIPGS;FZOSS T * Blackened chicken, tomatoes =k 17
or House Salad for $2. _—
' Add a Cup of Clam Chowder for $3.95 roasted red peppers and splcy plzza sauce $13 (.)0 . -
: BBQ CHICKEN- 3
~Chicken, onions, cilantro, smoked Gouda ,_'_

mozzarella and barbeque sauce $12 00 1

PEPPERONI & SAUSAGE Filled with pepperdni, sausage, ricotta and mozzarella cheese. $11.25

MEATEALL & SPINACH Filled with meatballs, fresh spinach, ricotta and mozzarella cheese. $11.25 . 3

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



o

Served from 11 amto 3 pm. Soup or Salad add $2.50 : _ Served from 11 am to 3 pm.

All sandwiches served with a side of French fries.

3 SOUP/SALAD Substitute a House Salad or Minestrone Soup for $1.25 &
g1 Bowl of minestrone and small house salad ' ' ‘ i ' =

B with your choice of dressing. $6.95 3 =X 'HOT = C

<Ea Add Clam Chowderfor$2.95 . .. PHILLY: CHEESE STEAK :
- S =at - Choose between Steak and Chicken.$7.25 =

-if e ;b ANGEL HAIR .POMODQRO | Addsautéed peppers, onions, mushrooms or _;" £

= | D)ced;om_a tomatoes, basil and oTive oil tossed : Iroasted red peppers. 35¢ each = - E
- - with angethaurpasta $8. 95 Qe ‘|-~ i . ViTO KING e S
_— T — Choose between Steak and Chicken. Mushrooms, =K

- TUSCAN CHICKEN ; onion and green peppers topped with marinara

" Grilled chicken breast topped with our Bruschetta saucerandl melted mozzarellactheese. 3825 Y

. tomato mix with a side of sautéed vegetables. $8.95 ~=/ "PI1ZZA STEAK
o7 i Steak and pepperoni topped with marinara sauce -

j'_~. = : MEAT LASAGNA and mozzarella cheese. $7.99

- Layers of pasta with meat sauce and ltalian cheese. $8.95 VITO’S HOAGIE STEAK - ¢ : -.-
-':“ r ~ Our Philly Cheese Steak topped with lettuce, I
'_'-._ MEAT, CHEESE OR/ALFREDO RAVIOLI . tomatoes, onions and vinaigrette. $7.75 :

i ~ With marinara sauce $7.95 Add $2.00 for meat sauce ' VEGGIE GRILL-—

e : Eggplant, mushrooms, onions and roasted T

. CHICKEN PESTO PASTA red peppers topped with marinara sauce and .

2 - Penne pasta served with a delicious creamy mozzarella cheese. $7.75

| .58 pesto sauce and sliced sautéed chicken. $10.75 [ e MEATBALL ')‘
; TR - Meatballs with marinara sauce covered in melted L
B PAST BRI AVERA : mozzarella cheese. $7.75 e
4§ Ssautéed vegetables and fettuccini pasta in a , “ITALIAN SAUSAGE A
o creamy tomato sauce. $9.75 - - Sausade links with marinara sauce and melted ' =
e _ ) mozzarella cheese. $775 .
= . CHICKEN PARMIGIANA : CHIGKEN PARMIGIANA
Fried chicken breast with marinara Golden fried chicken breast smothered with

hdmbllodmessdrelscheatt Served marinara sauce and mozzarella cheese. $8.95

with a side of spaghetti marinara. $11.25 =~ = - EGGPLANT PARMIGIANA ° St
_ v Eggplant slices lightly breaded topped with o
é marinara sauce and mozzarella cheese. $8.95 .
CHICKEN . _VEAL PARMIGIANA ; s
CAPELLINI PICANTE ~ Fried veal medallions with marinara sauce and

Sautéed breast of chicken : ' ‘mozzarella cheese $10 25 . fog

served on top fresh angel é GRILLED CHICKEN SANDWICH | | 21
hair pasta, extra virginolive ~  Grilled chicken breast with melted provolone o
oil, spinach, garlic cheese, onions, lettuce and tomatoes ﬂ

and chilies. $10.85 ~ drizzled with a__balsamlc vinaigrette. $9.00
COLD
"ITALIAN SUB.

'Provolone cheese, ham, salami, lettuce, tomatoes,
- onions and vinaigrette. $725

S PEPsI, DIET PEPSI, SIERRA MIST,
Bk DR. PEPPER, MUG ROOTBEER

e ICED TEA, RASPBERRY ICED TEA,
LEMONADE $2.25
el | COFFEE

Regular or Decaffeinated. $2.00

HoOT TEA
Variety of flavors. $2.00

SHIRLEY TEMPLE $2.95
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