
SCAMPONI  u10 shrimp, shiitake, capers, plum tomato, marsala, tagliatelle / 36

BOLOGNESE  ground beef and pork ragu, pecorino cream, creamy polenta  / 25

SWORDFISH  marinated and grilled, garlic roasted white beans, pancetta lardons, wilted greens  / 38

SALMON  creamy polenta, honeynut squash, brussels sprouts, apple mostarda  / 38  

fra DIAVOLO  spicy san marzano plum tomato sauce, u10 white shrimp, white wine, garlic, spinach/  35

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

BISTECCA  16oz prime new york strip steak, truffle parm fries, solevo steak sauce / 55
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SECONDISECONDI

Solevo Kitchen + Social is proud to offer a gluten free menu! 

These are dishes from the main menu that are naturally gluten free or 

those that have been slighly modified to suit gluten free dietary needs

while staying true to original Solevo recipes.    

garlic SPINACH / 9  roasted POTATOES / 9  creamy POLENTA / 10   
BRUSSELS SPROUTS cider vinaigrette / 12  FRIES “cacio e pepe” / 10

CONTORNICONTORNI

ROCKEFELLER six oysters, spinach, hollandaise / 21

PANE COTTE beans, greens extra virgin olive oil, pecorino romano  / 13

CALAMARI POMODORO tomato braised pt. judith calamari,  / 16

VONGOLE BIANCO littlenecks steamed with garlic, white wine and olive oil / 25

VEAL HEART slow cooked suffrito with crush tomato sauce, finished with pecorino  / 13

ZUPPA di FAGIOLI white beans, pancetta, sausage, plum tomato, romano / 14

POLPO char grilled octopus, ligurian potatoes, olives, fresh tomato, lemon, salsa verde / 22

BURRATA fig preserves, prosciutto di parma / 18 

BALSAMIC BEETS stracciatella cheese, pistachio, mint / 16

CAESAR romaine, pecorino romano, anchovy / 15

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

ANTIPASTIANTIPASTI


