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Oysters on the Half Shell    
(3) 8     (6) 14    (12)  26
with lemon, cocktail sauce, mignonette

Clams on Half Shell (6) 7   (12) 12
lemon, cocktail sauce, mignonette

Shrimp Cocktail (4)   10.5
jumbo shrimp, cocktail sauce

Clams Casino (6)    10.5
bacon, bell peppers, cheese

Mussels Martucci (15)    11.5
creamy butter garlic sauce

Seafood Platter   24.5
6 oysters, 6 clams, 4 shrimp,  lobster salad

Bucatini Pomodoro  13.5
hollow spaghetti, fresh tomato sauce, homemade ricotta

with meatballs   16.5

Pasta ala Vodka   16
pasta, prosciutto, sausage, shallots, tomato cream sauce

Pasta con Sarde   15
Italian classic, pasta, sardines, tomato, fennel, raisins, toasted crumb

Lasagna   17
classic, homemade pasta, braised meat sauce, creamy bechemel

Ravioli Zucca    18
butternut squash ravioli, short rib, braising sauce, frizzled onions

Lobster Ravioli   21
lobster meat, ricotta, light cream sauce

Veal Canneloni   24
ground veal, herbs & ricotta stuffed pasta, tomato sauce, mozzarella

PASTA PASTA

SOUP & SALADSOUP & SALAD

Mama’s Meatballs   8.5
braised in sauce, ricotta

Bari Calamari   11.5
calamari and zucchinni, lightly floured and fried,

Italian salsa, lemon aioli

Fritto Misto   13.5
crispy calamari, smelts, shrimp, scallops,

 vegetable chips, lemon caper aioli

Braised Pork Belly   9.5
Italian BBQ Sauce, pepperonata salad

Bam Bam Shrimp  12.5
whole prawns, battered, fried, spicy roumalade sauce

Arancini  10.5
chef’s special of the day

Eggplant Parmigiana   10.5
crispy eggplant wheels, sauce, parmigiana

Taco Trio (3)  10.5
soft shell, vegetable slaw, spicy tomato aioli
moretti beer battered cod, grilled swordfish

 or BBQ pulled pork (or 1 of each!)

CICCHETTI
(Small Plates)

 Vito’s Chicken Parm  18  (Veal 21.5)
breaded cutlets, ricotta, tomato sauce, mozzarella, bucatini

Chicken Scallopini  18  (Veal 21.5)
 spinach, mushrooms, marsala, garlic herb mashed potatoes

Pork Braciole Marinara   18
pork shoulder, stuffed with meat, cheese, egg, bucatini

   
Braised Boneless Short Rib   24.5

 garlic herb mashed potatoes, pan sauce, frizzled onions
   

PESCEPESCE (FISH)

Seared Salmon   18
lemon dill risotto, chef’s vegetable

Grouper Francaise   19.5
egg battered grouper, pasta, lemon butter sauce 

Shrimp and Scallop Limone    21.5
zuchinni, cherry tomatoes, limoncello cream, bucatini, 

Swordfish Griglia   23.5
grilled swordfish, Italian potato hash, tomato, spinach, saffron  

Stuffed Shrimp Scampi   21.5
jumbo shrimp, crab stuffing, spaghetti scampi

Chilean Sea Bass   29.5
pan-seared, seasonal vegetables, basil pesto risotto

Frutta di Mare   29
shrimp, scallops, clams, mussels, lobster, pasta
in a fresh tomato basil broth, or white wine and butter sauce

Pesce Fritto (Italian Fish Fry)   cod 14   salmon 17.5
Moretti beer battered fish, handcut fries, vegetable slaw

Vito’s Oysters (5)  14
roasted in brick oven, pancetta,
wild mushrooms, cheese

CARNECARNE

casual italian pasta & seafood

Italiano   10.5
Italian coldcuts, bresaola, sopressata, prosciutto, fresh mozzarella, 
roasted red pepper, basil, balsamic vinaigrette, ciabatta

Steak Sandwich   12.5
filet of sirloin, peppers, caramelized onion, fontina, 
mixed greens, garlic aioli

Shrimp and “Lobsta” Pocket   13
shrimp and lobster salad, tomato, romaine, pita

PANINIPANINI with handcut fries

Italian Seafood Chowder   7.5
 tomato broth, crostini

 
Zuppa del Giorno   5.5

soup of the day
   

House Salad   4
greens, tomato, cucumber,
zucchini, creamy balsamic

Vito’s Caesar  5/8.5
romaine, prosciutto, white anchovy,

homemade dressing

Chopped Salad   5/8.5
romaine, greens, apple, craisins, almonds,

ricotta salata, creamy white balsamic

Caprese   5/9
homemade fresh mozzarella, tomato, 

basil, olive oil, balsamic

Antipasti Platter   13.5
prosciutto, bresaola, soppressata,
artisan cheeses, olives, artichoke

pizza      pasta      pesce dinner menu

evito vino


