
SUNDAY SAUCE meatballs and sausage slow cooked in plum tomato sauce over rigatoni  / 28

SPAGHETTI and CLAMS  littleneck clams, whole garlic, olive oil, white wine clam broth  / 28

Il CORTILE  prosciutto, sweet peas, ground veal, plum tomato, parmigiano cream sauce, cappellini  / 25

CAVATELLI  “pop gag’s sauce” with pork sausage, plum tomato, hot and sweet vinegar peppers, ricotta salata / 29

LOBSTER PASTA  5oz maine lobster tail, butter poached lobster, vodka cream sauce, tagliatelle / 45

ANTONIO  aglio e olio, anchovy, touch of plum tomato, breadcrumb, basil, spaghetti / 22

CACIO e PEPE  egg noodle fettucine, pecorino romano, cracked pepper, sea salt / 25 

BOLOGNESE  ground beef and pork ragu, pecorino cream, paccheri  / 25

GNOCCHI  potato and ricotta gnocchi, wild mushrooms, madeira cream sauce, arugula / 26 

fra DIAVOLO  u10 shrimp and littleneck clams, spicy san marzano plum tomato sauce, spaghetti  / 38

LASAGNA  layered fresh pasta, ricotta, pecorino bechamel, ground beef, pork sausage and sunday sauce  / 25

PANE COTTE beans, greens, crusty bread, extra virgin olive oil, shaved parm  / 12

VEAL HEART suffrito, crushed tomato sauce, grated pecorino, grilled paisano bread  / 13

FRIED CALAMARI flash fried calamari, lemon, marinara  / 15

MEATBALLS “gram’s recipe” beef meatballs in sunday sauce  / 11

CALAMARI POMODORO tomato braised pt. judith calamari, housemade freselle  / 15

OREGANATO littleneck clams, breadcrumb, garlic, oregano, lemon / 18

POLPO char grilled octopus, tonnato aoili, crispy ceci, celery, preserved lemon / 21 

CAPRESE beefsteak tomatoes, burrata, first press olive oil / 16  add prosciutto di parma: / 10 

BALSAMIC BEETS stracciatella cheese, pistachio, mint / 15

CAESAR romaine, pecorino romano, anchovy, sesame seed croutons / 14

INSALATA arugula, bibb, romaine, red onion, tomato, gorgonzola, red wine vinaigrette / 12

RAW BAR
selections 

change daily / mp

ROCKEFELLER
six oysters, spinach,
garlic breadcrumb,

hollandaise/ 21

EGGPLANT CHIPS
honey, basil,

chili flake / 12 

FRIED MOZZARELLA
marinara sauce / 11

SolevoSolevo
kitchen + social 

ANTIPASTIANTIPASTI

PASTAPASTA

garlic SPINACH / 8
RIGATONI with sunday sauce / 9

creamy POLENTA / 9

 all of our pasta is made in-house daily

SECONDISECONDI
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CONTORNICONTORNI
20% gratuity will be added to parties of six or more

gluten free, vegetarian and vegan menus available

please alert your server to any allergies or dietary restrictions
otherwise, please no substitutions

FRANCESE  egg washed u10 shrimp, white wine, lemon butter sauce, garlic spinach / 34

SCAMPONI  u10 shrimp, shiitake, capers, plum tomato, marsala, tagliatelle / 34

SWORDFISH  marinated and grilled, ligurian potatoes and olives, escarole, salsa verde  / 35  

SALMON  pan roasted wild caught salmon, polenta rosso, arugula, lump crab and tomato salad, pesto   / 38 

INVOLTINI  ricotta stuffed eggplant baked with marinara, mozzarella and basil, tagliatelle  / 25

MARSALA  boneless amish chicken breast, wild mushrooms, marsala brown butter  / 25

PARMIGIANO   breaded and fried chicken breast layered with red sauce, parm and mozz, with rigatoni / 25

SCARPARIELLO  semi boneless half chicken, sweet italian sausage, hot and sweet peppers, fried potatoes  / 32

PICATTA  veal scallopini, capers, lemon, sherry, butter / 32 

VALDOSTANO  veal scallopini, wild mushrooms, port wine sauce, prosciutto, fresh mozz / 35

MILANESE  breaded and fried white marble farms pork chop, cherry pepper hot sauce, grilled radicchio, chevre  / 35

BISTECCA  16oz usda prime new york strip steak, truffle parm fries, solevo steak sauce  / 50

SPAGHETTI oil and garlic / 11
FRIES truffle parm  / 9

ARUGULA first press olive oil / 8



I BLEND, locations italy 
VALPOLICELLA, tenuta sant’antonio veneto
RIPASSA, zenato veneto
AMARONE, secondo marco veneto
AMARONE, tenuta sant’antonio veneto
AMARONE, bertani veneto
NEBBIOLO, guiseppe cortese piemonte
BARBERA D‘ASTI, lavignone piemonte
BARBARESCO, nada fiorenzo piemonte
BAROLO ALBE, G.D. VAJARA piemonte
BAROLO, villadoria piemonte
BAROLO, renato ratti piemonte 
SANGIOVESE, di majo norante molise
CHIANTI CLASSICO, poggio civetta tuscany
CHIANTI CLASSICO, castellare tuscany
CHIANTI CLASSICO RISERVA, ormano boro tuscany
CHIANTI CLASSICO, lamole di lamole tuscany
INVETRO ‘super tuscan,’ renieri tuscany 
SEMPRE RECORDARE ‘super tuscan,’ due uve  tuscany 
IL FAUNO, ‘super tuscan’ tuscany 
ORMA ‘super tuscan’ tuscany
CORBAIA ‘super tuscan,’ castello di bossi tuscany
TIGNANELLO, antinori tuscany
ROSSO di MONTALCINO, cassanova di neri tuscany
BRUNELLO di MONTALCINO, san giorgio tuscany
BRUNELLO di MONTALCINO, altesino tuscany
BRUNELLO di MONTALCINO, gaja pieve santa tuscany
MONTEPULCIANO D’ABRUZZO, valle reale abruzzo
MONTEPULCIANO RISERVA, cumaro marche
AGLIANICO il CORE, montevetrano campania
TAURASI, torricino campania
PRIMITIVO, varvaglione organic apulia
NERO D’AVOLA, feudo arancio sicily
PINOT NOIR, hahn monterey
PINOT NOIR, wind racer anderson valley
PINOT NOIR, belle glos clark & telephone california
PINOT NOIR, domaine serene oregon 
CABERNET SAUVIGNON, black’s station yolo county
CABERNET SAUVIGNON, terra valentine  napa valley
CABERNET SAUVIGNON, pine ridge  napa valley
CABERNET SAUVIGNON, joseph phelps  napa valley
CABERNET SAUVIGNON, caymus  napa valley
CABERNET SAUVIGNON, spottswoode  napa valley
PRISONER RED BLEND  california
RED BLEND, shafer  napa valley
ORACLE RED BLEND, miner napa valley

PINOT BIANCO, kettmeir alto adige
PINOT GRIGIO, tiefenbrunner alto adige
SOAVE, pieropan veneto
GAVI di GAVI, enrico serafino piemonte
VERMENTINO, vitiano bianco tuscany
PECORINO, saladrini pilastri marche
FRASCATI, fontana candida lazio
FIANO di AVELLINO, mastroberardino campania
GRECO DI TUFO, mastro campania
FALANGHINA, mastroberardino campania
SAUVIGNON BLANC, touraine loire
SANCERRE, domaine delaporte  loire
POUILLY-FUME, chat de tracy  loire
RIESLING SPATLESE, heinz eifel  mosel
CHARDONNAY, tramin alto adige
CHARDONNAY, miner napa valley
CHARDONNAY, wind racer anderson valley
CHARDONNAY, gran moraine yamhill-carlton, oregon
CHARDONNAY, far niente napa valley
MONTRACHET, joseph drouhin burgundy 

PROSECCO, bellafina veneto
MOSCATO D’ASTI, saracco piemonte
CHAMPAGNE, laurent perrier champagne
ROSE CHAMPAGNE, laurent perrier champagne
CHAMPAGNE, dom perignon 2010  champagne
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SPARKLING WINESPARKLING WINE

WHITE WINEWHITE WINE

SOLEVO SPRITZ  prosecco, aperol, solerno // 12

VINO SBAGLIATO dry rose, campari, lemon soda // 11 

IL GIARDINO  prosecco, sloe gin, basil, blueberries // 12

RIVIERA SPRITZ prosecco, st. germain, sevilla orange gin, mint // 12

RED WINERED WINE

COCKTAILSCOCKTAILS

ITALIAN HOUSE WINEITALIAN HOUSE WINE

bell’agio chianti basket wine
half bottle  20 / bottle  35 / magnum  55
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PERONI $7
OMMEGANG RARE VOS AMBER ALE $6
ARTISINAL DAILY DOUBLE IPA $6

glass 9 / half carafe 18 / carafe 32

ROSEROSE

ROSE, Miraval 375mL provence
ROSE, whispering angel  provence
TOSCANA ROSATO, castello di bossi  tuscany
SUMMER in a BOTTLE, wolfer estate  long island
ROSE RISERVE, daou  paso robles
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all vintages current unless noted

MILLER LITE $5
SWITCHBACK ALE $6
FIDDLEHEAD IPA $6

FILTHY DIRTY MARTINI  vodka, olive juice, bloody mary splash, gorgonzola olives  // 13

SANGIOVESE SOUR  vodka, fresh sour mix, pavan, sangiovese floater // 12 

AVIATION  gin, luxardo maraschino liqueur, lemon, creme de violette // 13 

GIN and GINGER  gin, canton ginger liqueur, lime, egg white, vanilla // 13

PORTOFINO PUNCH  light and dark rums, carpano bitter amaro, tropical juices  // 12

HOT LIPS  ghost spicy tequila, fresh sour, lime, oj, cayenne sugar rim  // 13

CHURCHILL MANHATTAN  canadian whiskey, carpano antica vermouth, angostura bitters // 14 

SARATOGA SMASH  bourbon, pampelmousse, grapefruit juice, cbd honey // 15 
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