SOLEVO RITCHEN IS PROUD TO OFFER A GLUTEN FREE MENU!
THESE ARE DISHES FROM THE MAIN MENU THAT ARE NATURALLY GLUTEN FREE OR

THOSE THAT HAVE BEEN SLIGHTLY MODIFIED TO SUIT GLUTEN FREE DIETARY NEEDS
WHILE STAYING TRUE TO ORIGINAL SOLEVO RECIPES.

g&oﬁm Free

Beans and Greens Oystors Rackefollor

CANNELINI BEANS, ESCAROLE, SAVOY CABBAGE, GARLIC, CACIOCAVALLO (V) / 16 ANISETTE HOLLANDAISE, CREAMED SPINACH / 32
We%ﬂj Soup Pﬁa la gry%
ITALIAN STYLE CHICKEN SOUP, ESCAROLE, GRILLED OCTOPUS, CRISPY CECI BEAN SALAD,
TINY MEATBALLS, PARMIGIANO / 14 TONNATO AIOLI, SALMORIGLIO / 22

Beafsﬁ@zﬂm W&B{)ﬂw

BALSAMIC BEETS, CANDIED PISTACHIO, STRACCIATELLA CHEESE, BASIL (V) / 16 LITTLENECK CLAMS STEAMED WITH GARLIC, WHITE WINE AND OLIVE oIL / 30

Caesar Jnsalite

BABY ROMAINE, PECORINO ROMANO, ANCHOVIES / 15 MIXED LETTUCES, TOMATO, RED ONION, GORGONZOLA, RED WINE VINAIGRETTE (V) / 14

SECONDI

Ba@me
GROUND BEEF AND PORK RAGU, WHIPPED POLENTA / 30
Fra Diavols
SPICY TOMATO SAUCE, U10 SHRIMP. WHITE WINE, GARLIC, GREENS / 45
ROASTED WILD MUSHROOMS, GARLICKY GREENS, MARSALA, WHIPPED POLENTA, PARMIGIANO REGGIANO (V) / 28
Satmone allu %&'
WILD CAUGHT SALMON, SAMBUCA AND BUTTER POACHED LOBSTER CREAM SAUCE. ARUGULA / 52

Seabass Picatte

MEDITERRANEAN SEABASS, CAPERS, GOLDEN SHERRY, WHITE WINE, LEMON. BROWN BUTTER, WILTED GREENS / 42

esarnite

SEARED SCALLOPS, PANCETTA, SHALLOT AND PROSECCO CREAM, CRISPY POLENTA CAKE, LEMON BASIL / 58

de Pesce
60Z MAINE LOBSTER TAIL, U0 SHRIMP, LITTLENECK CLAMS, PEI MUSSELS, PT. JUDITH CALAMARI, SCALLOPS, GARLIC, WHITE WINE, PLUM TOMATO, NATURAL BROTH / 75
SEMI-BONELESS AMISH HALF CHICKEN, SWEET ITALIAN SAUSAGE, COSMO'S HOT AND SWEET VINEGAR PEPPERS, CRISPY POTATOES / 38
Oksse Buce
BRAISED PORK SHANK, ROASTED HEIRLOOM CARROTS, BRUSSELS" SPROUTS WHIPPED POLENTA, APPLE MOSTARDA / 40
Bisteccw Promonitese

160z PRIME STRIP STEAK, CIPPOLINI AGRODOLCE, SOLEVO STEAK SAUCE / 62

CONTORNI

Bmaeéymm /1 greefwé/gm/m C,wy%&m /10
Pma/gayng& /2 J“uy&?{qg&fa /2



SOLEVO RITCHEN IS PROUD TO OFFER VEGETARIAN AND VEGAN MENUS!
THESE ARE DISHES FROM THE MAIN MENU THAT ARE NATURALLY VEGETARIAN OR VEGAN, OR

THOSE THAT HAVE BEEN SLIGHTLY MODIFIED TO SUIT VEGETARIAN AND VEGAN DIETARY NEEDS
WHILE STAYING TRUE TO ORIGINAL SOLEVO RECIPES.

Vegetans

Maotz

CALABRIAN CHILI FLAKE, WILDFLOWER HONEY, BASIL / 15 CRISPY FRIED WHOLE MILK MOZZARELLA, SPICY VODKA SAUCE / 16
Pane Cotte Molanzane e Nonna
BEANS AND GREENS, CRUSTY BREAD, CACIOCAVALLO / 15 EGGPLANT LAYERED AND BAKED WITH MOZZARELLA AND MARINARA / 15

Beots da &Wm Jnsalits

BALSAMIC BEETS, CANDIED PISTACHIO, STRACCIATELLA CHEESE, BASIL / 16 LETTUCES, TOMATO, RED ONION, GORGONZOLA, RED WINE VINAIGRETTE / 14

PASTA

V@Mﬂlm;m kyzma% Vodka

GARLIC, PLUM TOMATO, FRESH BASIL, STRACCIATELLA CHEESE / 28 CRUSHED PLUM TOMATO, GARLIC, SHALLOT, VODKA, CREAM / 28
- , ord
Caciz e 7‘)%9 Rasa W ggW6 Sawece
18mMo PARMIGIANO REGGIANO, PECORINO ROMANO, CRACKED PEPPER, PLUM TOMATO, HOT CHERRY PEPPERS,
BROWN BUTTER, PINK PEPPERCORN, BUCATINI / 28 RICOTTA SALATA, CAVATELLI / 35
WILD MUSHROOMS, ROSEMARY, MADEIRA CREAM, ARUGULA / 30 ROASTED WILD MUSHROOMS, GARLICKY GREENS, MARSALA,

WHIPPED POLENTA, PARMIGIANO REGGIANO / 28

CONTORNI

BW%W/ 1 gmﬂgm/ 10 Cnmy?’o&nfa /10
Pmu/gaym& /12 f’uy&?@ﬁ&tg /12

L oy
ANTIPASTI

Pane Cotte Jnsalite

BEANS AND GREENS, CRUSTY BREAD / 16 MIXED LETTUCES, TOMATO, RED ONION, LEMON, EVOO / 14
CALABRIAN CHILT FLAKE, AGAVE NECTAR, BASIL / 15 BALSAMIC BEETS, CANDIED PISTACHIO, BASIL / 16

PASTA

V@M%W @W%VWC&M

GARLIC, PLUM TOMATO, FRESH BASIL / 28 CRUSHED PLUM TOMATO, GARLIC, SHALLOT, VODKA, COCONUT CREAM, BASIL / 28
i Saghotts Aplis e Ol
WILD MUSHROOMS, MADEIRA, ROSEMARY, ARUGULA / 30 EXTRA VIRGIN OLIVE OIL, TOASTED GARLIC, BASIL, CHILI FLAKE / 28

CONTORNI

Bmeé‘gymwﬁ/ 1 gmﬂgm /10 fuyﬁy'fg/a&ﬂ /12




