Crusty Artisan Bread 6
piping hot | garlic truffle butter 6

Garlic Bread 6
garlic | butter | parmesan 6

Bruschetta 12
grilled rustic bread | tomato | garlic |
basil | goat cheese | balsamic glaze

Caprese Salad 16
sweet grape tomato | mozzarella |
avocado | basil | balsamic reduction

Frank's Favorite Meatballs 16
three meatballs | spicy tomato sauce |
parmesan cheese | garlic bread

Fried Artichoke Hearts 16
flash-fried | lightly breaded | parmesan |
marinara

Mussels 18
choice of white wine or spicy tomato broth

Calamari & Shrimp 18
lightly breaded | flash-fried | marinara |
tartar sauce

Shrimp Cocktail 20
cold poached shrimp | housemade cocktail

/e

gluten free pizzas available 6

Margherita Pizzette 12
extra thin crust | red sauce | mozzarella

| fresh basil | add pepperoni 2

Big Cheese 14
fresh mozzarella | oregano |
double cheese 2

House Special 16
fresh tomato | garlic | basil |
caramelized onion | mozzarella

choice of shoestring or
sweet potato fries

The House Burger 16

brisket-short rib blend | lettuce |
tomato | red onion | avocado | cheddar
cheese | house aioli |

brioche bun | make it a double 18

Beyonde Belief Burger 16v
avocado | pickles | grilled onion |
vegan mayo | mixed greens |
brioche bun

oy ¥ sl

Minestrone or Soup of the Day 6/9
ask your server

House Salad 8/14
lettuce | tomato | garbanzo bean |
pepperoncini

Caesar Chop 8/14
romaine | caesar- style dressing |
add anchovy 1

Gabby's Arugula Salad 16
tomato | toasted pecan | avocado |
parmesan | evoo | fresh lemon

Jane's Chopped Salad 16

romaine lettuce | cucumbers |

tomato | red onion | mushroom |
kalamata olives | shredded mozzarella |
creamy ginger miso dressing

Warm Vegetable Salad 16
mixed greens | toasted pecans | goat
cheese | warm seasonal vegetables |
creamy ginger miso dressing

plant-bogect

vegan®

Artichoke Cakes 14 @
garbanzos | scallions | hearts of palm |
panko | arugula | spicy aioli

Michael's Meatless Meatballs 16 ®

Fieldroast Italian sausage | carrot
| panko | arugula | marinara

Cappellini alla Checca 17 @
sweet tomato | garlic | basil

Chick'n Parmesan 26 @
Gardein chick'n cutlet | house-made
marinara | Daiya mozzarella |

whole wheat penne

Sausage & Peppers 24 @
Fieldroast Italian sausage | peppers |
marinara

gluten-free @

Beyonde Belief Burger 16V
avocado | pickles I grilled onion |
vegan mayo | mixed greens |
brioche bun

vegetarian Vv

Porcini Mushroom Bolognese 20V
fettuccine | Fieldroast Italian sausage |
carrot | onion | garlic | mascarpone

Veggie Lasagna 20V

layers of vegetarian sausage |
mushrooms | spinach | zucchini |
marinara | smoked mozzarella

House Brussels 14V @
toasted pecans | golden raisins |
parmesan cheese

/4

Branzino Filet 32
mediterranean sea bass | almond crust |
orzo | sicilian pesto

Black Cod 34
pan seared | porcini mushroom risotto |
asparagus

Tuscan Salmon 34
salmon filet | cherry tomato | asparagus |
spinach | light cream sauce

e

Filet Mighon alla Marsala 39
twin petite medallions | onion |
mushroom | marsala sauce |
garlic mashed potato

Double Bone Pork Chop 38

espresso-spiced rub | orzo

dallan cLagyies

Capellini alla Checca 17
evoo | sweet cherry tomato | basil | garlic

Cacio é Pepe 18
black pepper | parmesan | butter |
pecorino | spaghetti

Spaghetti & Meatballs 19

homemade marinara or meat sauce

Lasagna 24
layered with béchamel | ricotta |
beef bolognese | parmesan | mozzarella

Fettuccine Alfredo with Chicken 19
egg pasta | creamy alfredo sauce |
parmesan | parsley

Eggplant Parmesan 19
lightly breaded | parmesan | mozzarella |
marinara | spaghetti

Ravioli 22

choice of: chicken parmesan |
spinach ricotta | 3 cheese

choice of: marinara | pesto | pink |
meat sauce

Chicken 26
choice of: parmigiana | piccata | marsala |
milanese | choice of pasta

Linguine & Clams 26
butter | garlic | parsley
choice of: spicy red sauce |
garlic white wine

Seasonal Vegetables | Asparagus | Broccolini | Brussel Sprouts | Sauteéd Spinach |
Garlic Mashed Potatoes | Fries- shoestring or sweet potato

- please note -

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
split charge 5/ corkage fee 25 | maximum of 3 credit cards may be used pertable | 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 raising 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.” If for any reason you would like this charge removed, simply let your server know.”
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vines by thoplisg

Sparkling Wine 1/2 bottle 26

Sparkling Wine Rosé 1/2 bottle 26

Chardonnay 14156

Pinot Grigio 12146
Sauvignon Blanc 14/48
Rosé 15158

Barbera 18165

Cabernet Sauvignon 18169
Chianti 12145

Malbec 15158

Montepulciano d" Abruzzo 15152

Pinot Noir 18170
Vino Noble 18165
Port 18

;&M&éf/%mocktans 10

Eve on Earth

white cranberry | grapefruit seltzer |

scratch sour

Fauxjito
[ime | mint | seltzer

Pearadisio
scratch sour | pear | seltzer

Nectar of the Gods

watermelon | cucumber | scratch sour |

lemon | seltzer

Cloud 9

pineapple | lemon | coconut | mango

Spa Water

cucumber | mint | lime seltzer

Aot

single 4 | double 5
Cappuccino

Latte

Chai Tea Latte
Macchiato

Hot Toddy 9

whiskey | simple syrup | hot water | lemon

Allagash White 9

belgian wheat | portland, maine |

coriander and curacao orange peel

Limelight 9

Scrimshaw 9
german pilsner | fort brag14.4% | belgian ale | belgium | 7% |
5.2% | brewed with oats | spiced with pale color | clean smooth flavor |
subtle hop I dry finish

chafbcockteid 1o

classics available upon request

Rendition Old Fashioned
bourbon | black walnut bitters | orange
oil | luxardo cherry | rendition mist

Tequila Mockingbird
mezcal | jalapefio infused plato
tequila | cinnamon I vanilla | lime

Bonnie & Clyde
jalapefio infused plato tequila |
scratch sour | cointreau | hibiscus

Tiki On Tujunga

trio of pan-carribean rum | exotic
citrus juice | orgeat | passion fruit |
allspice dram

Seaside Rendevois
pineapple | coconut | silver rum |
blue sky mist

Mood Indigo
vanilla blueberry infused vodka |
chareau | citrus | ginger beer

Soul Driver
strawberry infused vodka | combier |
scratch sour | rhubarb bitters

Marilyn

vodka | elderflower | white cranberry

Nightingale

choice of fine vodka or gin |

pure passion pureé | lemon squeeze |
grapefruit infused seltzer

Round Midnight
blackberry infused gin | chamomile |
vanilla | lemon | lime | licor 43 mist

Four on the Floor
carpano antica | luxardo | 4 roses |
old overholdt rye

Respect
gin | blood orange | peach | lemon |
topped with champagne

Super Nova
dry gin | floral elements | whipped
citrus meringue

Moonlight Drive
Rendition Room's own baked bourbon
leads you to a proper whiskey sour

Holy Smoke
single estate mezcal | lime juice |
fresh watermelon pureé

Day at the Races

salted caramel apple old fashioned |
four roses bourbon | salted caramel |
apple pureé | lemon zest

Chimay 12

boomtown IPA17% | hoppy notes of guava | grapefruit | stone fruit

fonge inflged gprith, 1s

ask your bartender how to turn
one of these into a cocktail

Stra-Ka
strawberry infused vodka

Rhythm and Blues

vanilla blueberry infused vodka

Amelia
blackberry infused gin

Dantes Inferno
jalapefio infused plata tequila

Baked Bourbon

bacon | maple | vanilla infused
Kentucky bourbon

light | fruity apricot aroma |
moderate sweetness | malty

W%wﬁé{dx/w

ask for tonight's specials

deggel

Cinnamon Crumble Coffee Cake 6.5
served warm | brown sugar | cinnamon |
powdered sugar

Cannoli 8
creamy sweet mascarpone | chocolate
chips | crisp shell

Spumoni Cake 10

strawberry | pistachio | rum and
chocolate gelato | chocolate chips |
vanilla cookie coconut crust | crushed
pistchio | cherries

Tiramisu 10
mocha cream | lady fingers | espresso |
dark chocolate

Flourless Chocolate Cake 10
blend of 4 dark chocolates |
ganache topping @

Cheesecake 10
Italian style ricotta cheesecake

Chocolate LAVA Cake 10
served warm | chocolate cake | fudge
center | glazed topping | add gelato 4

single 6 | double 10 | affogato 3
Dark Chocolate

Vanilla Bean

Espresso

Peach Sorbet ®

@vitellosstudiocity

@feinsteinsatvitellos

@therenditionroom
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