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C A L A M A R I  F R I T T I  D O R A T I  
golden fried calamari, marinara, lemon

P O L P O  E  C A L A M A R I  A L L A  G R I G L I A  
grilled octopus, calamari, balsamic, lemon 

C O Z Z E  
mussels, marinara or garlic white wine sauce

S A L U M I  E  F O R M A G G I  
selection of gourmet meats, cheeses and accompaniments

V O N G O L E  A L  F O R N O  
baked clams, seasoned panko, butter sauce

C A R C I O F I N I  A L  F O R N O  
artichoke hearts, garlic, onion, herbs, topped with
imported cheeses

O Y S T E R S  R O C K E F E L L E R  
bacon, spinach, cream, asiago cheese

Q U A T T R O  F O R M A G G I  
4 gourmet cheeses and accompaniments

B R U S C H E T T A  A L L A  R O M A N A  
plum tomato, garlic, red onion, basil, crostini
add fresh mozzarella +4

G A M B E R O N I  G R A N I T O  
3 jumbo shrimp, garlic butter panko

Z U P P A  D E L  G I O R N O  
homemade soup of the day

M O Z Z A R E L L A  C A P R E S E  
fresh mozzarella, tomato, Kalamata olives, roasted red pepper,
balsamic, basil

P R I M I

R U C O L A  
arugula, beets, candied almonds, dried figs, goat cheese, balsamic
vinaigrette

C H O P P E D  
porchetta, provolone, roasted red peppers, artichoke hearts,
hearts of palm, chickpeas, red onion, Kalamata olives, balsamic
vinaigrette

M I S T A  D E L L A  C A S A  
romaine, spring mix, cherry tomatoes, cucumbers, mushrooms,
carrots, choice of balsamic, raspberry or garlic wine vinaigrette

C A E S A R            
romaine, parmesan, croutons, creamy Caesar

B U R R A T A  
burrata, tomatoes, red onion, avocado, arugula, radicchio, olive
oil, balsamic glaze

W E D G E  
iceburg, tomatoes, red onion, crispy pancetta, blue cheese
crumbles, blue cheese dressing, balsamic glaze

I N S A L A D A
Add Chicken +5, Shrimp +10 or Filet Medallions +15

IN THE ITALIAN TRADITION OF GATHERING

AROUND THE TABLE, WITH AUTHENTIC

INGREDIENTS & QUALITY WINES, WE

WELCOME YOU TO ACQUAVIVA WINERY.

- VITO BRANDONISIO

We are a scratch kitchen,  ask about gluten free and vegetarian options.  

P A S T A
Sub Gluten Free Pasta +2

C A V A T E L L I  C A S A L I N G A  
cavatelli ricotta pasta, sausage, broccoli in a caramelized onion
olive oil sauce and parmesan
Wine Suggestion: Vitino

H O M E M A D E  G N O C C H I  
potato pasta in a vodka cream sauce topped with fresh mozzarella
Add Chicken +5 or Shrimp +10
Wine Suggestion: Vitino

R O T O L O  P R I M A V E R A  
pasta rolled with ricotta, parmesan, spinach and topped with a
vodka cream sauce
Add Chicken +5 or Shrimp +10 
Wine Suggestion: Vitino

O R E C C H I E T T E  A L L A  S A R D A  
orecchiette pasta, crumbled Italian sausage, peas in a tomato cream
sauce and parmesan
Wine Suggestion: Marquette

B A K E D  P A C C H E R I  
paccheri pasta, Italian sausage, quattro formaggi, pancetta in a light
tomato sauce topped with fresh mozzarella 
Wine Suggestion: Marquette

R I G A T O N I  B O S C A I O L A  
rigatoni pasta with beef tenderloin tips, mushrooms, onion and
topped with tomato sauce and parmesan
Wine Suggestion: Don Giuseppe

C H E E S E  R A V I O L I  
quattro formaggi stuffed pasta with your choice of sauce
Wine Suggestion: Don Giuseppe

P O L L O  F E T T U C C I N I  A L F R E D O  
grilled chicken breast, fettuccini, parmesan in a light cream sauce
Wine Suggestion: Donna Mia
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V I T E L L O

V E A L  S A L T I M B O C C A                                 
pan-sauteed veal topped with spinach, prosciutto and mozzarella
cheese, served with broccoli and red bliss potatoes
Wine Suggestion: Vitino

V E A L  L I M O N E                                          
pan-sauteed veal in a lemon white wine sauce, sauteed vegetables,
choice of potato
Wine Suggestion: Fiore Della Vigna

V E A L  P I C C A T A                                       
pan-sauteed veal, garlic, capers, in a lemon white wine sauce,
sauteed vegetables, choice of potato
Wine Suggestion: Fiore Della Vigna

V E A L  M A R S A L A                                        
pan-sauteed veal, mushrooms, onions, in a marsala wine sauce,
sauteed vegetables, choice of potato
Wine Suggestion: Marquette

V E A L  P A R M E S A N                                      
panko breaded veal topped with marinara and melted mozzarella,
served with orecchiette
Wine Suggestion: Marquette

V E A L  F R A N C E S E                                      
pan-sauteed veal, egg battered and pan fried, topped with lemon
sauce, served with capellini and sauteed vegetables
Wine Suggestion: Fiore Della Vigna

P O L L O

P O L L O  S A L T I M B O C C A                               
pan-sauteed chicken breast topped with spinach, prosciutto and
mozzarella cheese, served with broccoli and red bliss potatoes
Wine Suggestion: Vitino

P O L L O  L I M O N E                                       
pan-sauteed chicken breast in a lemon white wine sauce, sauteed
vegetables, choice of potato
Wine Suggestion: Fiore Della Vigna

P O L L O  P I C C A T A                                       
pan-sauteed chicken breast with garlic and capers, in a lemon
white wine sauce, sauteed vegetables, choice of potato
Wine Suggestion: Fiore Della Vigna

P O L L O  M A R S A L A                                      
pan-sauteed chicken breast with mushrooms and onions, in a
marsala wine sauce, sauteed vegetables, choice of potato
Wine Suggestion: Marquette

P O L L O  P A R M E S A N                                   
panko breaded chicken topped with marinara and melted
mozzarella, served with orecchiette
Wine Suggestion: Marquette

P O L L O  V E S U V I O                         
pan-sauteed chicken breast with peas, potatoes and oregano, in a
garlic, olive oil and white wine sauce
Wine Suggestion: Fiore Della Vigna

P E S C E

G A M B E R O N I  P A P P A R D E L L E                       
jumbo shrimp, porcini mushrooms, shallots, in a cherry tomato
sauce, served over pappardelle
Wine Suggestion: Vitino

M U L E T T O  A L  F O R N O                                

herb baked, panko crusted Lake Superior whitefish with a lemon
butter sauce and capers, sauteed spinach, roasted red bliss potatoes
Wine Suggestion: Fiore Della Vigna

G A M B E R O N I  F R A N C E S E                             
jumbo shrimp, battered and topped with limone sauce, sauteed
vegetables, garlic mashed potatoes
WineSuggestion: Fiore Della Vigna

L I N G U I N E  C O N  V O N G O L E                                                             
fresh clams in a white wine garlic sauce, served over linguini 
Wine Suggestion: Fiore Della Vigna

C A J U N  G A M B E R O N I  E  S A L M O N E                
blackened, grilled jumbo shrimp and salmon, served over asparagus
and baby shrimp risotto
Wine Suggestion: Prairie Star

S A L M O N E  A L  F O R N O                               
herb baked, panko crusted salmon with a lemon butter sauce and
capers, sauteed spinach, roasted red bliss potatoes
Wine Suggestion: Fiore Della Vigna

G A M B E R O N I  E  B R O C C O L I                         
jumbo shrimp and broccoli in a garlic white wine sauce, served
over linguini
Wine Suggestion: Donna Mia

Z U P P A  D I  M A R E                             
mussels, clams, calamari, shrimp, mildly spicy marinara, served
over linguini 
Wine Suggestion: Vitino

C A R N E

F I L E T  M E D A L L I O N S                     
chef’s preparation of the day, sauteed vegetables, choice of potato
Wine Suggestion: Don Giuseppe

F I L E T T O  C O N  D E M I                                  
10 oz grilled filet, cognac reduction, sauteed vegetables, garlic
mashed potatoes
Wine Suggestion: VB 1947 Reserve

F R E N C H  C U T  L A M B  C H O P S    
jumbo shrimp, parmesan and asparagus risotto, artichoke, light
blue cheese pomodorini sauce
Wine Suggestion: Vitino

N E W  Y O R K  S T R I P                                     
16 oz grilled strip steak, sauteed vegetables, roasted red bliss
potatoes
Wine Suggestion: Don Giuseppe

S A U S A G E  A N D  P E P P E R S  I T A L I A N A            
Italian sausage, roasted red and green peppers, marinara, garlic
mashed potatoes
Wine Suggestion: Piacere

S U R F  &  T U R F                              
10 oz grilled filet, cognac reduction, 3 jumbo grilled shrimp,
sauteed vegetables, garlic mashed potatoes
Wine Suggestion: VB 1947 Reserve

S I D E S
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M A R G H E R I T A

S t o n e  O v e n  P i z z aS t o n e  O v e n  P i z z a

extra v i rg in ol ive oi l ,  imported burrata cheese, porchetta,  arugula,
Parmigiano cheese • 20

P O R C H E T T A  E  R U C O L A

extra v i rg in ol ive oi l ,  f resh mozzarel la,  Prosciutto di  Parma,
arugula,  Parmigiano cheese • 20

P R O S C I U T T O  E  R U C O L A

imported plum tomatoes,  f resh mozzarel la,  I tal ian sausage,
caramel ized onion, mushrooms • 18

S A L S I C C I A  E  F U N G H I  

extra v i rg in ol ive oi l ,  f resh mozzarel la,  garl ic,  art ichoke hearts,
bas i l ,  Parmigiano cheese • 17

B I A N C A

shr imp, bas i l  pesto, f resh mozzarel la,  Parmigiano cheese • 19

S H R I M P  P E S T O

imported plum tomatoes,  f resh mozzarel la,  bas i l   • 16


