
Spring 2017

AntipAsti
 BruschettA | on Blue Oven Bakery bread

‘Nizzarda’ | tuna confit, cerignola olive, haricot verts, Yukon potato, 
red bell pepper, red onion and hard boiled egg  10

‘Uovo cremoso’ | soft egg yolk, mustard, arugula, Prosciutto crudo, saba  8
Chevre goat cheese, my Grandma’s peperonata agrodolce, fresh chives  8

rABBit porchettA | Mid-western raised rabbit, pork filet, pickled baby carrots, beet aioli, frisee, vincotto  15
^Beef cArpAccio | arugula-yogurt, Parmigiano Reggiano, radish, citronette  12

Grilled octopus | Italian artichokes, local potatoes, Sicilian capers, ‘salmoriglio’ vinaigrette  18
Amish chicken & sAusAGe meAtBAlls | ricotta, pomodoro sauce, Parmigiano Reggiano  11

^diver cAuGht scAllop | cauliflower puree, Kentucky-grown purple potatoes, truffle vinaigrette  16

Zuppe e insAlAte
ZuppA del Giorno  6 cup / 8 bowl

cioppino | seafood tomato stew, garlic, charred Blue Oven bread  10 cup / 13 bowl
locAl AruGulA & ArtisAnAl coppA | citronette, Parmigiano Reggiano 12

‘tricolore’ | living lettuce, endive, radicchio, spiced walnuts, Pecorino, pear, cider-shallot vinaigrette  13
Boucheron GoAt cheese | spring mix, frisee, pistachio, raspberry-truffle vinaigrette  10 small / 14 full

primi
 GArGAnelli | hand-rolled egg pasta, speck, rapini pesto, charred red onion, marcona almonds  18

cArnAroli risotto ‘di mAre’ | calamari, scallop, mussels, shrimp, clam and tomato  26
tAGliolini Al nero | hand-cut pasta, spicy shrimp ragu, Calabrian chiles, pane fritto  19

penne | traditional beef meat sauce alla Bolognese  19  + chicken & sausage meatball  3.5
hAndmAde crispy Gnocchi | four cheese fonduta, Italian black truffle  22

secondi
 ^scAllops ‘AcquA pAZZA’ | spring caponata, ‘crazy water’ mussel sauce  33

^BlAck BAss | sunchoke puree, ‘piccata’ sauce, fried capers, brown butter vinaigrette, marcona almonds   28
^Golden trout| cauliflower-leek ‘pappa’, fresh artichoke sauce, watermelon radish  27

^ny strip steAk| celery root puree, hen-of-the-woods mushroom, glazed spring vegetables, truffle sauce  30
lAmB shAnk | 12-hour braised with natural jus, white polenta, rosemary  32

sides to shAre
roAsted itAliAn Artichokes | ‘salmoriglio’ vinaigrette  9

chArred corn sAlAd | cannellini beans, cucumber, nicoise olives, bell peppers, Italian parsley, citronette  8
my GrAndmA’s peperonAtA | yellow and red bell pepper agrodolce, housemade crostini  7

fennel GrAtin | fresh thyme, Parmigiano Reggiano, smoked pancetta  8
‘insAlAtA rossA’ | local beets & potatoes, basil, extra virgin olive oil  7

viA vite’s cArAmeliZed Brussels sprouts | 9

stone fired piZZA 
at Via Vite we use exclusively San Marzano tomatoes & Caputo Italian flour 

mArGheritA | tomato sauce, fior di latte, basil  14
sAlsicciA e cipollA | tomato sauce, sausage, caramelized onion, mozzarella  17

cAlABrese | tomato sauce, spicy salame, mozzarella  17
BiAncA | garlic confit, goat cheese, mozzarella, artichoke, Kalamata olives  17

funGhi e tAleGGio | mushrooms, Taleggio, whole roasted garlic, thyme, mozzarella, arugula 18
prosciutto cotto | tomato sauce, Italian ham, spicy Calabrian chiles, fior di latte, arugula  18

^Consumption of raw or undercooked meat or seafood may increase the likelihood of contracting food borne illness. v0317

est. 2007 
This year marks Via Vite’s 10 year anniversary! My favorite dishes are marked with a      on our menu. 



Spumante

 proSecco    7/35
 Vigna Nuova NV Veneto, IT

 moScato d’aSti   9/40
 Saracco 2014 Piemonte, IT

roSato

 nero d’avola (1l)   7/39
 Fuori Strada 2015 Sicilia, IT

Bianco

 rieSling    8/36
 High Def 2014 Mosel, Germany

 pinot grigio    7/32
 Ca’Donini 2015 Veneto, IT

 Sauvignon Blanc   7/32
 La Playa 2015 Curico Valley, CH

 gavi di gavi    11/47
 Picollo “Le Rive” 2014 
 Piemonte, IT

 chardonnay     9/39
 Dipinti 2015 Veneto, IT
 
roSSo

 BarBera Blend (1l)    11/60
 Matthiasson ‘Tendu’ 2015 
 Napa, CA

 pinot noir    12/55  
 Smith & Son Wine Co. 2014 
 Santa Barbara, CA

 montepulciano d’aBruzzo  8/36
 Ca’  Brigiano 2014 Abruzzo, IT

 roSSo veroneSe   9/39
 Zenato ‘Alanera’ 2013 Verona, IT

 chianti montalBano  9/39
 Pierazzuoli 2014 Toscana, IT

 Super tuScan    14/63
 Le Farnete ‘Carmignano’ 2013 
 Toscana, IT

 caBernet Sauvignon  12/55
 Nadia 2013 Santa Barbara, CA

 neBBiolo    9/39
 Franco Conterno 2014 
 Piemonte, IT

craft Beer

 taft’S ‘nellie’S Key lime’ american ale 6
 JacKie-o’S razz Wheat   6
 Stiegl radler grapefruit 16oz  8
 madtree pSa SeSSion ale   6
 Sam adamS BoSton lager   5
 rhinegeiSt ‘truth’ ipa   6
 Stone ipa     6
 dogfiSh head 90-min imperial ipa 8
 great laKeS ‘ed fitzgerald’ porter 6
 draft Beer flight (three 5oz. SampleS) 9

cider

 criSpin original    6

importS

 guinneSS     6
 heineKen     6
 St. pauli girl (non-alcoholic)  5
 Stella artoiS    6
 la fin du monde    9

italian BeerS

 menaBrea amBer    6
 moretti     6
 moretti la roSSa    6
 peroni draft     6

domeStic

 BudWeiSer     4.5
 Bud light     4.5
 miller light     4.5 
 

claSSic italian cocKtailS

Sgroppino  10
Madisono’s ruby red grapefruit sorbet,

Grapefruit vodka and Prosecco

via vite negroni  11
Beefeater gin, Campari, Carpano Antica Vermouth; 

served on the rocks

aperol Spritz  9
Aperol, Prosecco and soda;

served on the rocks with fresh orange

via vite Specialty drinKS

BourBon roSemary SmaSh  10
Bulleit bourbon, rosemary, maple syrup, fresh lemon; 

served on the rocks

tuScan SunriSe  11
Blanco tequila, elderflower liqueur, Cardamaro amaro; 

served up with fresh lemon

premium WhiSKey

 Balvenie 12    15
 glenfiddich 12   11
 glenlivet 12    11
 KnoB creeK     11
 lagavulin 16    21
 macallan 12    14
 oBan 14    18
 Woodford reServe   10 


