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SERVING STUDIO CITY SINCE 1964

SMALL BITES

SHRIMP COCKTAIL (GF) / $19
5 jumbo shrimp | cocktail sauce

GARLIC BREAD / $7
ciabatta | garlic spread | parmesan

CRAB CAKE / $18
ARTISAN BREAD / $9 pan-seared 4 oz lump crab cake
crispy baguette | garlic & truffle butter mozzarella | parmesan | panko crust
arugula | garlic aioli | add cake +S10
GARLIC KNOTS (6) / $9 ARANCINI (5) / $17
house made dough | minced garlic fried mushroom risotto balls | parmesan
herbed butter | served with marinara mozzarella | panko bread crumbs
TRUFFLE PARMESAN FRIES (GF) / $12

APPETIZERS ¢

CALAMARI & SHRIMP / $24
lightly breaded | flash fried | spicy marinara | tartar sauce | lemon wedge

BURRATA BRUSCHETTA (VG) / $20
fresh mozzarella | marinated cherry tomatoes & garlic | basil
olive oil | balsamic reduction | herb oiled croustini

MUSSELS FRA DIAVOLO / $23
fresh mussels | spicy tomato sauce | grilled ciabatta

FRANK’S FAVORITE MEATBALLS / $22
3 handmade beef meatballs | rustic marinara | chili flakes | side of garlic bread

SAUSAGE & PEPPERS SKILLET / $22
italian sausage | sautéed bell peppers and onions | side of garlic bread

RENE’S ANTIPASTO / $23
prosciutto | calabrese salami | manchego | mozzarella | brie | grana padano parmesan
assorted olives | roasted red bellpepper | marinated artichoke hearts | pepperoncini |

e roasted nuts [ herb oiled croustini
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A LA CARTE

ALL SIDES S10
shoestring fries | sweet potato fries | truffle tater tots
asparagus | broccolini | spinach | brussels sprouts | vegetable medley
garlic mashed potatoes | roasted potatoes

BEVERAGES

pepsi | diet pepsi | starry | dr. pepper | ginger ale | shirley temple | lemonade
iced tea | coffee | americano | espresso | latte | cappuccino
orange juice | grapefruit | pineapple | cranberry | apple

Complimentary house bread available upon request.

V = vegan VG = vegetarian GF = gluten free 4/2/2026
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SALADS

SOUP

MINESTRONE OR
SOUP OF THE DAY

cup S7
bowl S10

HOUSE SALAD (GF | V) / SM $9 | LG $16

CAESAR SALAD / SM $10 | LG $16

available vegan

INSALATA DI GORGONZOLA (GF) / $18

CAPRESE SALAD (GF | VG) / $16

MANDARIN AVOCADO SALAD (V) / $18

mango ginger dressing

add protein: steak S15 | salmon $12
shrimp or vegan chicken S10 | grilled or cripsy chicken S10

mixed greens [ diced tomato | garbanzo beans | pepperoncini | italian vinaigrette

chopped romaine | housemade caesar [ grated parmigiano | freshly baked croutons

JANE'S CHOPPED SALAD (VG) / SM $10 | LG $18
romaine [ tomato | cucumber | red onion | kalamata olives
mushroom [ shredded mozzarella | miso dressing

butter lettuce | sliced red onion | crumbled gorgonzola | prosciutto [ italian vinaigrette
sliced mozzarella | sliced tomatoes [ basil | olive oil | balsamic reduction
STRAWBERRY ARUGULA SALAD (GF | VG) / $18

arugula | strawberries | goat cheese [ toasted pecans | berry balsamic dressing

butter lettuce | mandarin oranges | green onion | cashews | avocado

POLLI

SUBSTITUTE GLUTEN FREE PASTA +S2

CHICKEN PARMIGIANA / $34

flash fried cutlet | marinara | mozzarella
parmesan | spaghetti | available vegan

CHICKEN MARSALA / $34
sautéed chicken breast | mushrooms
marsala wine reduction | linguine

CHICKEN PICCATA / $34
sautéed chicken breast | capers | shallots
white wine | butter | lemon [ linguine

CHICKEN MILANESE / $32
flash fried cutlet | angel hair aglio e olio

CHICKEN FETTUCINE ALFREDO / $32
fettucine | creamy alfredo sauce | chicken

CARNE

ALL STEAKS & CHOPS SERVED GLUTEN FREE
PORCINI CRUSTED FILET MIGNON / $59

two 4 oz filets | luxardo cherry sauce
garlic mashed potato

PORK CHOP ALLA PIZZAIOLA / $46
bone-in | tomato reduction | capers | olives |
garlic | mashed potato | broccolini

ESPRESSO-RUBBED PORK CHOP / $46

house espresso rub | mashed potato | broccolini

RIBEYE STEAK / MP
16 oz bone-in | peppercorn sauce
garlic mashed potato | broccolini

HOUSE BURGER / $22
ground beef patty | brioche bun | cheese | onion
lettuce | tomato [ pickle | mayo & dijon | fries

WE ARE CASHLESS. CARDS AND MOBILE PAYMENTS ACCEPTED.

20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE.

3/20/2026

$5 SPLIT PLATE CHARGE | $25 CORKAGE FEE



gluten free
substitutions:

penne or
spaghetti +S2
pizza crust +S6
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ITALIAN CLASSICS

PASTA

add protein to any pasta: steak S15 | salmon S12
chicken, shrimp, sausage S10 | meatball S6

CAPPELINI ALLA CHECCA (V) / $22

angel hair pasta | cherry tomatoes | garlic | basil
extra virgin olive oil

EGGPLANT PARMIGIANA (VG) / $34

flash fried cutlet | marinara | mozzarella
parmesan | spaghetti

PENNE ALLA PINK SAUCE (VG) / $22

marinara | cream | penne

CACIO E PEPE (VG) / $22

pecorino romano | cracked black pepper | spaghetti
available vegan

CARBONARA / $30

pancetta [ pecorino romano [ egg yolk
green onions | spaghetti

PANFILO’S PUTTANESCA / $25

tomatoes | olives | anchovies | capers
garlic | chili flakes | spaghetti

WILD MUSHROOM PASTA (VG) / $28
rigatoni | crimini | porcini
creamy garlic rosemary sauce

MUSHROOM RISOTTO (GF | VG) / $30

mushrooms | asparagus | arborio rice | parmesan
available vegan

SPAGHETTI & MEATBALLS / $28

two large housemade meatballs | spaghetti
choice of marinara or bolognese sauce

LASAGNA / $32

beef bolognese | béchamel | parmesan
mozzarella | ricotta

VEGGIE LASAGNA (VG) / $32

zucchini | mushroom | spinach | béchamel
vegetarian ground meat

SAUSAGE & PEPPERS / $32
italian sauage | linguine |
sautéed bell peppers | onions | available vegan

HOUSE RAVIOLI / $29

choose your stuffing & your sauce

+ spinach ricotta | three cheese | butternut squash
+ marinara | bolognese | pink | pesto

brown butter sage

MARGHERITA PIZZETTE (VG) / $18

extra thin crust | red sauce | mozzarella | basil
add mushroom +S1.50 or pepperoni +S3

CLASSIC PEPPERONI / $22
mozzarella | red sauce | pecorino romano
pepperoni [ oregano

THE TUJUNGA (VG) / $22

mozzarella | red sauce | black olives
mushrooms | red onions | garlic | basil

JOE’S WHITE PIZZA / $24
mozzarella | white sauce | spinach
artichoke [ ricotta | prosciutto

THE SAL / $26
mozzarella | red sauce | bell peppers
caramelized onion | sausage [ hot honey

VITELLO’S SPECIAL PIZZA (VG) / $22
mozzarella | red sauce | caramelized onion
sliced tomato | garlic | basil

BBQ CHICKEN PIZZA / $26
bbqg sauce | mozzarella | chicken | bacon
onion [ avocado [ cilantro

CIOPPINO / $40
calamari | salmon | shrimp | mussels
clams | spicy tomato sauce

LINGUINE FRUTTI DI MARE / $37
shrimp | mussels | clams | pomodoro sauce

LINGUINE VONGOLE / $32
clams | garlic | white wine sauce

SHRIMP SCAMPI / $37
shrimp | garlic | white wine
lemon | butter | linguine

TUSCAN SALMON / $40
cherry tomato | asparagus spears
light cream sauce | herb roasted potato

PEPPERCORN CRUSTED HALIBUT / MP
pan seared | black peppercorn | broccolini
herb roasted potato

ALMOND CRUSTED BRANZINO / $40
pan seared | broccolini | pesto

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH

OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

V = vegan VG = vegetarian GF = gluten free

3/20/2026
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LUNCH

SANDWICHES

SERVED WITH FRIES,
SOUP, OR SALAD

TUNA AVOCADO SANDWICH / $16
white albacore | avocado | tomato
baby greens | mayo | multi-grain

TURKEY CLUB / $18
sliced turkey | bacon | avocado
tomato [ lettuce | mayo | sourdough

BLT/$16
bacon | lettuce | tomato | mayo | sourdough
add avocado or fried egg $2

CHICKEN CAESAR WRAP /$18

grilled chicken | romaine | red onion
tomato [ caesar dressing

HOUSE BURGER / $20

ground beef | cheddar | ketchup & dijon
brioche bun | lettuce | tomato | red onion [ pickle
sub beyond beef vegan patty S2

PARMIGIANA SANDWICH / $20

choice of: chicken cutlet, eggplant cutlet, meatball
melted mozzarella [ marinara | ciabatta

THE GRINDER / $19

genoa salami | prosciutto | capicola | provolone
pepperoncini | red onion | lettuce | tomato

CAPRESE (VG) / $17

burrata | basil | sliced tomato | pesto
balsamic reduction | ciabatta

CHICKEN PESTO MELT / $19

grilled chicken | mozzarella | sun dried tomato
romaine | pesto | ciabatta

THE TRIO / $24

choose one of each: % sandwich | soup | side salad
+ tuna avocado | turkey club | blt [ chicken pesto melt
+ cup of minestrone | soup of the day

+ house salad | caesar

12PM - 4PM DAILY

ENTREES

GRILLED SALMON (GF) / $38

balsamic drizzle | broccolini | zucchini | carrots

FILET & FRIES (GF) / $38
4 oz filet mignon [ garlic parmesan fries
add medallion +$10

CHICKEN MILANESE / $30

arugula salad [ bruschetta tomatoes [ parmesan

BRUNCH

12PM - 3PM DAILY

ITALIAN BENEDICT / $18
two poached eggs | prosciutto | pesto

spinach | hollandaise | balsamic drizzle
truffle tater tots

BREAKFAST PIZZA / $17

hand-tossed crust | garlic infused olive oil
parmesan | mozzarella | ham | poached egg
scallions | hot honey

TIRAMISU FRENCH TOAST (VG) / $16
brioche | espresso & kahlua infused egg batter

maple syrup | mascarpone & kahlua cream

2 EGGS ANY STYLE / $16
choice of: chicken apple sausage or bacon

truffle tater tots | multigrain toast
make it steak & eggs +$15

VEGGIE OMELETTE (VG) / $17
egg white [ spinach | mushrooms | swiss
truffle tater tots

a la carte:
BACON | CHICKEN APPLE SAUSAGE / $8
FRUIT CUP /S5

Vitello's believes in making quality of life for all a priority. As an alternative to rising menu prices, we have added a 3.5%

kitchen appreciation fee to your check, which allows us to provide better pay to our amazing non-tipped kitchen staff.

Please let your server know if for any reason you would like this charge removed.

3/20/2026



