
SolevoSolevo
kitchen + social 

Solevo Kitchen + Social is proud to offer vegetarian and vegan menus! 
These are dishes from the main menu that are naturally vegetarian or vegan, or 
those that have been slighly modified to suit vegetarian and vegan dietary needs

while staying true to original Solevo recipes.    

EGGPLANT CHIPS chili flake, honey, basil / 12

PANE COTTE beans, greens, crusty bread, extra virgin olive oil, shaved parm  / 13

CAPRESE beefsteak tomatoes, burrata, basil pesto / 16

BALSAMIC BEETS stracciatella cheese, pistachio, mint / 15 

FRIED MOZZARELLA with marinara sauce / 11 

INSALATA arugula, bibb, romaine, red onion, tomato, gorgonzola, red wine vinaigrette / 14

RIGATONI alla VODKA  crushed plum tomato vodka cream sauce / 25

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

TAGLIATELLE MARINARA  whole d.o.p. san marzano plum tomatoes, garlic cloves and fresh basil / 21

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

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

INVOLTINI  ricotta stuffed eggplant baked with marinara, mozz and basil, served with tagliatelle / 26

SPINACH  sauteed with fresh garlic and extra virgin olive oil / 8

ARUGULA  first press olive oil, fresh lemon / 8

CREAMY POLENTA  with mascarpone and shaved parm / 9

FRIES  truffle parm served with balsamic ketchup / 10

RIGATONI  with marinara sauce / 9        SPAGHETTI  oil and garlic / 12

EGGPLANT CHIPS chili flake, vegan honey, basil / 12

PANE COTTE beans, greens, crusty bread, extra virgin olive oil, / 13

BEEFSTEAK TOMATOES first press olive oil, sea salt, fresh basil / 15

BEETS balsamic marinated beets, candied pistachio, fresh mint / 15

INSALATA arugula, bibb, romaine, red onion, grape tomato, lemon, olive oil / 12

RIGATONI alla VODKA  crushed tomato, coconut cream, vodka, fresh basil / 25

TAGLIATELLE MARINARA  whole d.o.p. san marzano plum tomatoes, garlic cloves and fresh basil / 21

PACCHERI  wild mushrooms, madeira, rosemary, wilted arugula / 26

SPINACH  sauteed with fresh garlic and extra virgin olive oil/ 8

ARUGULA  first press olive oil, fresh lemon / 8

FRIES  cracked pepper and sea salt, served with  balsamic ketchup / 10

RIGATONI  with marinara sauce / 9        SPAGHETTI  oil and garlic / 12
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