
SIDES
G A R L I C  B R E A D  /  5     S H O E S T R I N G  F R I E S  /  8      S W E E T  P O T A T O  F R I E S  /  1 0    

T R U F F L E  T O T S  /  8     A S P A R A G U S  /  8     B R O C C O L I N I  /  8     B R U S S E L  S P R O U T S  /  8

@VITELLOSSTUDIOCITY
@THERENDITIONROOM

* C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y ,  S E A F O O D ,  S H E L L F I S H  O R  E G G S  M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S

Split Charge 5     Corkage fee 20     Maximum of 3 credit cards per table    20% gratuity will be added to all parties of 6 or more

SALADS & SHARABLES PIZZA & PASTA

SANDWICHES & ENTREES

MINESTRONE OR SOTD  7/9       HOUSE OR CAESAR  8/15     ARTISAN BREAD  8

L I N G U I N E  &  C L A M S
butter, garlic, parsley, choice of
spicy red sauce or garlic white
wine / 24

L U N C H  M E N U

extra thin crust, red sauce,
mozzarella, fresh basil / 16
* a d d  p e p p e r o n i  /  2

M A R G H E R I T A
P I Z Z E T T E

C A L A M A R I  &  S H R I M P
lightly breaded, flash-fried,
marinara, tartar sauce / 18

C A P R E S E  S A L A D
sweet grape tomatoes,
mozzarella, avocado, basil,
balsamic reduction / 14

L I Z A ' S  S A L A D
butter lettuce, grilled chicken,
avocado, mandarin orange,
green onions, cashews,
mandarin orange sesame ginger
dressing / 18

V I T E L L O ' S  M E A T B A L L S
3 meatballs, spicy tomato sauce,
parmesan cheese, garlic bread / 16

F E T T U C C I N E  A L F R E D O
egg pasta, creamy alfredo sauce,
parmesan, parsley / 19
*with chicken / 24

S P A G H E T T I  &
M E A T B A L L S
homemade marinara or 
meat sauce / 19

C H I C K E N  D E C I S I O N
choice of: parmigiana, piccata,
marsala, milanese, any pasta/ 29

L A S A G N A
layered with bechamel, ricotta,
beef bolognese, parmesan,
mozzarella / 22

E G G P L A N T  P A R M E S A N
lightly breaded, parmesan,
mozzarella, marinara, spaghetti
/ 19

H O U S E  R A V I O L I

spinach ricotta or 3 cheese
c h o i c e  o f

c h o i c e  o f
marinara, pesto, pink, 
meat sauce/ 18

C A R B O N A R A
Vitello's classic, shallots,
pancetta, poached egg / 22

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.10 -13 -23

C L A S S I C  B U R G E R
cheddar, lettuce, tomato, onion,
pickle, ketchup, dijon / 16

* a d d  a v o c a d o  /  1

C A P P E L L I N I  A L L A
C H E C C A  ( V )
sweet tomato, garlic, basil / 18

FOLLOW US

C H I C K E N  P E S T O  M E L T
grilled chicken, sun dried
tomato, mozzarella, pesto,
ciabatta / 17

T U R K E Y  C L U B
bacon, avocado, tomato, lettuce,
mayo, multigrain bread / 17

T U N A  A V O C A D O
S A N D W I C H
white albacore tuna salad,
avocado, tomato, baby greens,
multigrain bread / 16

C H I C K E N  C A E S A R
W R A P
grilled chicken, romaine mix, 
red onion, tomato, caesar
dressing / 17

CHICK'N PARMESAN (V)
Gardein chick'n cutlet,
housemade marinara, Daiya
mozzarella, angel hair, olive oil,
garlic / 29

* B e y o n d  p a t t y  /  2

INSALADA DI  MATEO
butter & romaine lettuce, 
red onion, gorgonzola,
proscuitto, Italian dressing / 16

B U R R A T A  C R O S T I N I
imported burrata, fresh herb
crostini, imported EVOO, 6 year
aged balsamic de modena,
tomato dust / 18

P E P P E R O N I  C L A S S I C O
house-made sauce, pecorino,
mozzarella, oregano / 18

V I T E L L O ' S  S P E C I A L
fresh tomato, garlic, basil,
caramelized onion, 
mozzarella / 18

@THEVELVETMARTINILOUNGE

T H E  M A T T ( S )
ripe tomatoes, sundried
tomatoes, chopped basil,
melted mozzarella, pesto,
balsamic drizzle / 16

T H E  S A L

prosciutto, mortadella, 
salami, capicola, italian
dressing, mayo / 16

T H E  S T E V E
hot Italian beef,
pepperoncinis, onions,
peppers, au jus / 16

T H E  J O E
burrata, arugula, 
mortadella, balsamic 
glaze / 16

T H E  B R A D
housemade meatballs,
marinara, mozzarella, 
herbs and parm / 16

LEGACY SANDWICHES 
ALL LEGACY SANDWICHES ARE SERVED ON HOUSEMADE FOCCACIA

WITH YOUR CHOICE OF SIDE 

chicken, bbq sauce, 
red onion, bacon, cilantro,
avocado/ 18

B B Q  C H I C K E N

GLUTEN FREE PIZZA CRUST / 6

SANDWICHES SERVED WITH CHOICE OF SIDE

ADD A PROTEIN TO YOUR SALAD:
CHICKEN, STEAK, SHRIMP / 10          SALMON / 12

@VITELLOSSTUDIOCITY
@THERENDITIONROOM

G R I L L E D  S A L M O N
balsamic glaze, mixed veggies / 22

F I L E T  N '  F R I E S
petite filet mignon, choice of fries
/ 26
* t w o  m e d a l l i o n s  /  3 6

WE ARE CASHLESS
WE ACCEPT CARDS AND
MOBILE PAYMENTS ONLY

W H I T E  P I Z Z A
caramelized cream sauce,
spinach, mozzarella, 
artichoke hearts, ricotta / 18



SIDES

B R U N C H  M E N U

STUDIO BRUNCH $24.99

AVAILABLE SAT & SUN 11A-3P 

V E G G I E  O M E L E T T E
egg whites, spinach, mushroom,
swiss cheese / 14

2  E G G S  A N Y  S T Y L E
chicken apple sausage or
applewood smoked bacon / 14

B R E A K F A S T  S A N D W I C H
scrambled eggs, applewood
smoked bacon or sausage,
lettuce, tomato, sriracha aioli,
brioche bun / 14

mashed avocado, poached egg,
green onions, balsamic drizzle,
served on garlic bread / 12

B E R R I E S  &  C R E A M
W A F F L E S
fresh berries, whipped cream,
real maple syrup / 14

C H I C K E N  &  W A F F L E
fried chicken tenders, fresh
waffle, spiced honey, powdered
sugar, real maple syrup / 18

C O R N E L I O ' S  A V O C A D O
T O A S T

F R E N C H  T O A S T
thick brioche, vanilla egg batter,
powdered sugar, whipped
cream, fresh berries, real maple
syrup / 14

C L A S S I C  B E N N Y
poached eggs, canadian bacon,
english muffin, hollandaise / 16

H U E V O S  R A N C H E R O S
eggs, crispy tortilla, black beans,
cheese, house sauce, guac / 16

TRUFFLE TOTS /  8     APPLEWOOD BACON /  8    CHICKEN SAUSAGE /  8

B R E A K F A S T  P I Z Z E T T E
garlic olive oil, parmesan,
mozzarella, canadian bacon,
poached egg, scallions, hot
honey drizzle / 14

A R T I S A N  C I N N A M O N
R A I S I N  T O A S T
homeboy bakery cinnamon raisin
toast, with housemade vanilla
cinnamon mascarpone / 8

S M A L L  B I T E S
small caesar salad
small house salad
soup of the day
yogurt parfait
artisan toast
fries or tots

M A I N S
strawberry nutella french toast

bacon & sausage breakfast burrito
crab benny

huevos rancheros
chicken caesar wrap
chicken pesto melt

D E S S E R T
mini brown butter banana cake

mini tiramisu
mini cannoli

scoop of gelato

C H O O S E  O N E  O F  E A C H
I N C L U D E S  D R I P  C O F F E E  O R  H O T  T E A

* C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y ,  S E A F O O D ,  S H E L L F I S H  O R  E G G S  M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S

Split Charge 5     Corkage fee 20     Maximum of 3 credit cards per table    20% gratuity will be added to all parties of 6 or more

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.

10 -13 -23

STUDIO COCKTAILS $14
$ 1 0  W I T H  P U R C H A S E  O F  S T U D I O  B R U N C H

SPAGLIATO
campari, carpano
antica, prosecco

FRENCH 75
gin, lime juice, simple,

 orange & peach bitters,
prosecco

IL TESORO
gin, orange blossom

honey syrup,
 prosecco, lemon juice

APEROL SPRITZ
aperol, prosecco,

orange juice
sloe gin, egg white,
simple, lime, soda

SLOE GIN FIZZ B-52
kahlua, bailey's, grand

marnier, coffee

mimosa
peach bellini
bloody mary
irish coffee

espresso martini

THE CLASSICS

BRUNCH PLATES

G A R L I C  B R E A D  /  5     S H O E S T R I N G  F R I E S  /  8      S W E E T  P O T A T O  F R I E S  /  1 0    
A S P A R A G U S  /  8     B R O C C O L I N I  /  8     B R U S S E L  S P R O U T S  /  8

WE ARE CASHLESS
WE ACCEPT CARDS AND
MOBILE PAYMENTS ONLY


