DéiceVita

RISTORANTE

by Ercole Musso

LE ZUPPE

Soup of the Day

Please ask your server.
Minestrone

Fresh vegetables, red beans & tomato sauce.

INSALATE

Capri §7.95
Tomato, mozzarella, basil,
oregano & pesto.

La Dolce Vita §7.49
Romaine lettuce, artichokes, tomato, black
olives & mushrooms.

Nizzarda §7.95
Mixced greens, green beans, tuna, tomato,
black olives, potato & balsamic dressing.

Rucola §7.49
Arugula, Parma ham, parmesan & lemon
dressing.

Caesar §6.95

Crispy romaine hearts drizzled with house
made Caesar dressing topped with shaved
parmesan & croutons.

(Soups)

Cacciucco
Fish and seafood in light tomato broth.

Cup $4.50 Bowl §6.50

(Salads)

Mikonos §6.95
Mixced greens, tomato, feta cheese, black
olives, cucumber, oregano & basil.

Della Casa §7.95
Belgian endive, carrots, heart of palm, cherry
tomatoes & lemon dressing.

Genova §7.49
Spinach leaves, basil, pine nuts, parmesan
cheese crispy pancetta & balsamic dressing.

Contadina §7.49
Arugula, pears, walnuts, gorgonzola,
parmesan & a honey dressing.

Add Blackened Chicken §s
or Grilled Chicken §s
or Tiger Shrimps §9

Prices quoted are in Cl dollars.
15% gratuity will be added to your total bill.



ANTIPASTI FREDDI (Cold Appetizers)

Carpaccio Di Manzo §77.95 Carpaccio di Snapper §72.95

Local beef thinly sliced, cherry tomatoes, fresh — Snapper thinly sliced with warm potato, line
herbs, parmesan cheese & olive oil. Juice, black pepper and olive oil.

Conch Marinata §72.95 Cocktail Di Gamberi §72.95
Marinated Conch. Tiger Shrimp with a cocktail saunce.
Antipasto “La Dolce Vita” §70.95 Antipasto Di Parma §70.95
Marinated olives, parmesan cheese, buffalo Parma ham, melon, strawberry with

mozzarella, caprese, salami, mortadella and — balsamic vinagre reduction.

mixed pepper served with flat bread.

Mixed Cheese Platter
Mixced Cheese Platter (4 tpes of Cheeses) §12.95
Mixced Cheese Platter (6 type of Cheeses) 19.95
Served with Glazed Onions, Mango Chutney & Flat Bread

ANTIPASTI CALDI (Hor Appetizers)

Melanzane alla Parmigiana §70.95 Impepata Di Cozze §77.95
Breaded and fried Eggplant in tomato, Mussels in a white wine garlic sance
mozzarella, parmesan cheese & basil. Or any style of your choice.
Calamari Fritti §70.95 Polpette Di Conch §72.95

Fried calamari and zucchini with marinara — Conch Fritters with a spicy cocktail sauce.
sauce.

Gamberi Ai Funghi §77.95 Salsiccia e Funghi §70.95
Shrimp & mushrooms in a garlic butter Sauteed sansage and mushrooms with
sauce. mashed potatoes.

Prices quoted are in Cl dollars.
15% gratuity will be added to your total bill.



PANINI (Sandwiches)

Rustico §8.95 Matador §8.95

Sausage, mushrooms,provolone, lettuce, Pork tenderloin,mozzarella, tomato,

tomato & gorgonzola mayonnaise. mayonnaise &° mustard.

Prosciutto §8.95 Parma §8.95

Cooked ham, fresh mozzarella, tomato Parma ham, brie cheese, tomato & arngula.
& lettuce.

Milanese §8.95 Ortolano §5.95

Chicken milanese, tomato, lettuce Eggplant ,provolone, zucchini & roasted
& mayonnaise. peppers.

PIADINE (Quesadillas)

Boscaiola §8.95 Marinara §9.95
Mushroom, sansage, mozzarella. Shrimp, mozzarella, diced tomato.

Contadina §8.95

Parma ham, brie cheese, mozzerella, boiled
potato.

Add Fries or Salad §3.00

Prices quoted are in Cl dollars.
15% gratuity will be added to your total bill.



1oll

Margherita §77.95
Tomato, mozzarella cheese

& basil.

Quattro Formaggi §73.95
Mozzarella , provolone,
parmesan & gorgonzola.

Quattro Stagioni §73.95
Tomato, mozzarella, prosciutto,
artichokes, mushroonss,

black olives & basil.

Quattro Salumi  §74.95
Tomato, mozzarella, sansage,

pepperont, ham, bacon & basil.

Vegetariana §73.95
Mozzarella, cherry tomatoes,
mushrooms, ucchini, eggplant,

roasted pepper & artichokes.

Della Casa §75.95
Tomatoes, mozzarella, basil,
Parma ham & brie cheese.

Focaccia Ortolana §75.95
Zucchini, eggplant, roasted
peppers, mushroonms

& black olives.

Cateri §74.95

Tomato, cherry tomatoes,
capers, black olives, parmesan,
garlze, olive 01l & basil.

Primavera §75.95
Mozzarella, shrimps, grilled
gucchini & cherry tomatoes.

Calzone Al Forno §74.95
Tomato, mozzarella , ricotta,
prosciutto, salami, parmesan

& basil.

Fattoria §74.95
Mozzarella, sausage, potatoes,
rosemary & black pepper.

Valdostana §73.95
Mozzarella, ham, provolone

& cream.

Frutti Di Mare §78.95
Tomato, seafood (shrimp,

calamari, scallops, lobster),

garlic & basil.

Focaccia Di Parma §75.95
Parma ham, arugula, cherry
tomatoes & shaved parmessan.

PIZZA

“La Dolce Vita” §75.95
Provolone stuffed crust, tomato,
mozzarella, basil & Parma

ham.

Pere §73.95
Mozzarella, gorgonzola, pears
& arugnla salad.

Napoli §72.95
Tomato, mozzarella, anchovies,

oregano & basil.

Contadina §74.95
Tomato, mozzarella, ham,

bacon, egg in the middle, basil.

Paesana [§73.95
Tomato, mozzarella , sansage,

salami & basil.

Focaccia Mix §75.95
Pizzaiolo’s choice.

Feel free to add toppings to any pizza to ‘Create Your Own”

Tomato Mushrooms Provolone
Pineapple Black Olives Pepperon:
Homemade Sansage Fresh Mozzarella

Prices quoted are in Cl dollars.

Parma Ham

Feta
Ham

$1.00

$1.50

15% gratuity will be added to your total bill.



PASTA

Gnocchi Virgina §72.95
Homemade gnocchi with zucchini, tomato
& creamy pesto.

Penne Cacciatora §72.50
Chicken, onion, ucchini in a tomato sauce.

Penne al Salmone §74.95
Salmon, spinach, cherry tomato, ricotta with
white wine garlic butter sauce.

Fusilli Paesani §72.95
Sausage, mushrooms in a pink sauce.

Spaghetti con Salsiccia §72.95
Tomato sauce with homemade sansage.

Tagliolini Primavera §73.95
Spinach, ucchini, mushrooms, broccols, cherry
tomatoes, with white wine.

Pappardelle Fattoria §74.95
Homemade pappardelle, sansage, potato, rosemary,
parmesan in a butter sauce with a touch of pesto.

Lasagna Bolognese §76.95
Classic Italian lasagna with meat sance and cheeses.

Chicken §3

Add: Shrimp §5

Blackened Chicken §6
Tiger shrimps §9

Penne Alfredo §70.95

Rich cream sance with parmesan.

Penne Campagnola §72.50
Chicken & mushrooms in a pink sauce.

Penne Mare e Monti §74.95
Shrimp Smushrooms in a pink sauce.

Fusilli Agnelli §73.50

Bolognese sauce with a touch of cream.

Linguine alle Vongole §74.95
Fresh clams, garlic, white wine and parsley.

Pappardelle del Duca §74.95
Homemade pappardelle with Bolognese, Provolone

& parmesan.

Canelloni Ricotta e Spinaci §74.50
Homemade pasta stuffed with spinach and ricotta
cheese.

Risotto Regina §27.95
Carnaroli rice slow cooked with king crab &
lobster.

Grilled Chicken §6

Prices quoted are in Cl dollars.
15% gratuity will be added to your total bill.



PESCE

Tonno Siciliano §24.95
Pan seared filet of tuna with cherry tomato,
eggplant & capers.

Mahi Mahi Versilia §79.95
Pan seared Mahi Mahi with red

pepper sauce.

Salmone al Pesto §79.95
Grilled salmon & fresh pesto sauce.

CARNE

Pollo Ai Capperi §78.95
Chicken Piccata with capers and a lemon
butter sauce.

Pollo Parmigiana §78.95
Breaded chicken breast with tomato and
mozgzarella.

Costata Di Manzo (14 oz) $26.95

(Sea food)

Snapper Rivera §22.95
Pan seared snapper with black olives, pine
nuts and herbs in a lemon butter sauce.

Aragosta Delicata §29.95
Lobster chunks in a roasted garlic cream
sauce.

(Meat)

Filetto Di Maiale Ai Funghi §79.95
Pork tenderloin with a mushroom demi-glace.

Scaloppine di Vitello al Limone §22.95
Veal scaloppine pan seared with a lemon
butter sauce.

Sotto Filetto (12 0z) §24.95

Rib eye Grilled and served with choice of red  INY Grilled and served with choice of red wine

wine sauce or garlic butter & with or
without mushroonss.

sauce or garlic butter, with or without
mnshrooms.

Costata Di Vitello alla Milanese (14 0z) §34.95
Veal Chops breaded & fried Served with arugnla salad.

Split charge $3.00

Prices quoted are in Cl dollars.
15% gratuity will be added to your total bill.



KIDS MENU’

Make your own pasta §6.95
Penne, Fusilli or Spaghetts.
Sauce - Butter, Tomato, Alfredo.

Vegetables / Chicken / Meatballs / Sausage §2.00

Make Your own Pizza §8.50
Toppings - Pepperont, Mushrooms, Prosciutto
Tomato, Mozzarella.

Chicken Fingers §7.95
With fries or vegetables.

Dessert §3.50
Ice-cream - Vanilla or Chocolate

Prices quoted are in Cl dollars.
15% gratuity will be added to your total bill.



DOLCI (Dessert)

served with mixed berries.

Panna Cotta §7.95 Zeppole Napoletane § 7.95

Softly set and creamy Italian pudding Bignet filled with chantilly cream and cherries
Tiramisu §7.95 “Calda Emozione” §7.95

Lady fingers layered with coffee liquor, Warm chocolate cake served with ice cream.

mascarpone cheese, cream and cocoa.

Sfoglia di Mele §7.95 “La Dolce Vita” §7.95
Patisserie apple pie with marsala, Chocolate Toffee Mousse With Macadamia
Chantilly and raspberry sauce. Hazelnuts & Caramel

Mix Desserts availables72.00

Mixed Cheese Platter
Mixced Cheese Platter (4 tpes of Cheeses) §12.95
Mixced Cheese Platter (6 types of Cheeses) 19.95
Served with Glazed Onions, Mango Chutney & Flat Bread

CAFFFE (coffee)

Caffe §3
Espresso §3
Cappuccino §4

Latte §4

DIGESTIVO (After Dinner Drink)

Limoncello §5
Grappa §6
Sambuca §5

Porto §5

Prices quoted are in Cl dollars.
15% gratuity will be added to your total bill.



