
Vesuvi�'� Ristorant�
Appetize��

Antipasto Vegetariano
Bruschetta with bocconcini cheese, mixed olives, grilled zucchini,

eggplant and red peppers and home made giardiniera

15.95 29.95

Tagliere Misto Salumi e Formaggi
Mixed Cured Meats and Cheeses of the Day

Soppressata, prosciutto, cacciatore, parmigiano cheese, crotonese
cheese, green olives, tapenade spread & crostini

For One 18.95 For Two 33.95

Minestrone
Fresh Vegetable Soup

10.95

Gamberi Mamma Mia!
Sauteed Shrimp in a spicy tomato sauce

17.95

Impepata di Cozze
Mussles in our tomato sauce

16.95

Lumache
Snails, baked with garlic butter,

Flambe with brandy topped with mushrooms 
and mozzarella cheese

15.95

Frittura di Pesce
Platter of fried calamari and shrimp 
served with our creamy spicy sauce

21.95

Napoletan� Pizz� Ston� Pizz� 12 inche�
ADD Vegetable Topping $2.00 or ADD Protein Topping $4.00

Number One
Buffalo Mozzarella and

Fresh Basil
21.95

Number Three
Red Onions, Mushrooms,

Hot Peppers
20.95

Number Eight
Buffalo Mozzarella, Fresh

Prosciutto, Arugula
Topped with Shaved

Parmigiana- No Tomato
Sauce
23.95

Number Nine
Potatoes, Bacon,

Rosemary, Oregano Garlic
and Olive Oil- No Tomato

Sauce
20.95

Number Four
Chicken, Mushrooms,
Caramelized Onions

21.95

Number Five
Goat Cheese, Black
Olives, Sun dried

Tomatoes Topped with
Pesto Sauce

20.95

Number Six
Sausage, Rapini, Buffalo

Mozzarella
23.95

Number Ten
Pepperoni, Mushrooms,

Bacon and Green
Peppers
21.95

Number Eleven
Chicken, Goat Cheese,
Sundried Tomatoes

20.95

Dello Chef Salad
Mixed greens, tomatoes, cucumber, red onion tossed in our

house made vinaigrette

10.95

Caesar Salad
Romaine lettuce in our caesar house made dressing

11.95

Caprese Salad
Sliced tomatoes & buffalo mozzarella topped with a balsamic

drizzle, olive oil, fresh basil and pesto

17.50

Giuseppe Salad
Mixed greens, dried figs, dried apricot, raisins topped with

goat cheese in a blueberry vinaigrette

14.95

Salad�

Proudl� servin� sinc� 1963



Hous� Vin� RED
House RED 6 oz

7.95
9 oz

10.95
Bottle
28.95

Fantini Farnese Negroamaro
Premium RED 6 oz

8.95
9 oz
11.95

Bottle
31.95

Botter Primitivo
Superior RED 6 oz

10.95
9 oz

14.95
Bottle
35.00

Cavaliere D'Oro Chianti

Pop 2.50
(coke, diet coke, coke zero, ginger ale, Tonic , Club soda )

San Pellegrino 3.25
Blood Orange/Aranciata Rossa, Orange/Aranciata,
Lemon/Limonata

Brewed Coffee or Decaffeinated Coffee, Tea 2.50

Bottled Water 6.95
Sparkling or Mineral Water

Espresso, Decaffeinated Espresso La Speciale 2.50
Ionia Crema

Cappuccino, Latte 3.50
La Speciale Machine

Coors Light, Canadian 5.95
Domestic Beer

Stella, Corona, Heineken 6.95
Import Beer

Guinness, Peroni, Moretti Tall Cans 8.95
Tall Cans

Spaghetti Vesuvio
Spaghetti bolognese

with mushrooms, green
peppers topped with 2

meat balls
22.95

Lasagna
Thin home made layers

of pasta with a
combination of ground
beef, boiled egg, in our
tomato sauce layered
with mozzarella cheese

24.95

Ravioli
Home made pasta stuffed
with ground beef with our

meat sauce
23.95

Manicotti
Crepes stuffed with ricotta
and spinach with tomato

sauce topped with
mozzarella cheese

23.95

Fusilli al Pesto
Creamy basil pesto sauce

with cherry tomatoes,
green peas, caramelized

onions
21.95

Gnocchi
Home made gnocchi with

your choice of sauce,
tomato sauce or tomato

meat sauce
20.95

With Gorgonzola Sauce
ADD $6.00

Linguine Pescartore
Mussles, Clams, Shrimp
and Calamari in Tomato

Sauce
38.95

Rigantoni Salsa Rosata
Rigatoni is a creamy rose

sauce with mushrooms, sun
dried tomatoes and goat

cheese
23.95

ADD Chicken $7.00

Fettuccine Alfredo alla
Vesuvio

Fresh Fettuccine with
mushrooms, broccoli served
in our home made alfredo

sauce
22.95

ADD Chicken $7.00

Prim�

Second� Served with your Choice of 
Penne with tomato sauce 

or
 Roasted potatoes and 

vegetables 

Filetto Di Sogliola alla Scaurese
Oven baked filet of sole with cherry tomatoes, black olives, capers,

oregano in a light tomato sauce
31.95

Vitello Piccata
Pan seared veal scaloppine in our lemon butter sauce

23.95

Pollo Parmigiana
Chicken breaded topped with mozzarella cheese in a tomato sauce

24.95

Pollo Vesuvio
Rolled breast of chicken, stuffed with mozzarella cheese simmered in

a brandy mushroom sauce
27.95

Ossobucco
Veal shank braised in a tomato sauce served with spaghetti

36.95

Salmone
Fillet of salmon stuffed with goat cheese and spinach with a baby

shrimp rose sauce and topped with fried leeks
40.95

Vitello Marsala
Veal in marsala mushroom sauce

24.95

Vitellio Pizzaiola
Veal scalloppine braised in a tomato sauce with cherry tomatoes

and oregano with gnocchi tomato sauce
27.95

Hous� Vin� Whit�
House WHITE 6 oz

7.95
9 oz

10.95
Bottle
31.95

Barefoot Chardonnay

Premium WHITE 6 oz
8.95

9 oz
11.95

Bottle
31.95

Montalto Pinot Grigio

Superior WHITE 6 oz
12.95

9 oz
16.95

Bottle
45.00

Kim Crawford Sauvignon Blanc

Premium White 10.95 14.95 35.00
Bosc Moscato D'Asti

Drink�


