
SUNDAY SAUCE meatballs and sausage slow cooked in plum tomato sauce over rigatoni  / 30

SPAGHETTI and CLAMS  littleneck clams, whole garlic, olive oil, white wine clam broth  / 30

Il CORTILE  prosciutto, sweet peas, ground veal, plum tomato, parmigiano cream sauce, cappellini  / 26

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 / 50

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

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

GNOCCHI  potato and ricotta gnocchi, wild mushrooms, madeira cream sauce, arugula / 28 

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

LASAGNA  layered fresh pasta, ricotta, pecorino bechamel, ground beef, pork sausage and sunday sauce  / 28

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

FRIED CALAMARI flash fried calamari, lemon, marinara  / 18

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

CALAMARI POMODORO tomato braised pt. judith calamari, housemade freselle  / 17

MEATBALLS “gram’s recipe” beef meatballs in sunday sauce  / 12

PASTA e FAGIOLI white beans, pancetta, sausage, plum tomato, romano, zucca pasta / 14

POLPO char grilled octopus, ligurian potato salad, olives, fresh tomato, lemon / 22

BURRATA fig preserves, delicata squash, prosciutto di parma, housemade focaccia crisps / 18 

BALSAMIC BEETS stracciatella cheese, pistachio, mint / 16

CAESAR romaine, pecorino romano, anchovy, sesame seed croutons / 15

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

OREGANATO
broiled littlnecks,
breadcrumb, garlic,

oregano / 18

ROCKEFELLER
six oysters, spinach,
garlic breadcrumb,

hollandaise/ 21

EGGPLANT CHIPS
honey, basil,

chili flake / 14 

FRIED MOZZARELLA
marinara sauce / 12

SolevoSolevo
kitchen + social 

ANTIPASTIANTIPASTI

PASTAPASTA

garlic SPINACH / 9
RIGATONI with sunday sauce / 10
BRUSSELS cider vinaigrette / 12

 all of our pasta is made in-house daily
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SCAMPONI  u10 shrimp, shiitake, capers, plum tomato, marsala, tagliatelle / 36

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

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

MELANZANE  eggplant layered with marinara, mozzarella and fresh basil, with tagliatelle   / 28

FRANCESE  egg washed amish chicken breast, white wine, lemon and butter sauce / 25

PARMIGIANO   breaded and fried chicken breast layered with red sauce, parm and mozz, with rigatoni / 26

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 heritage breed pork chop, cherry pepper hot sauce, italian chicory salad, chevre  / 35
BISTECCA  16oz usda prime new york strip steak, cacio e pepe fries, solevo steak sauce  / 55

SPAGHETTI oil and garlic / 14
FRIES cacio e pepe  / 10
 creamy POLENTA / 10

call 518-450-7094 to place orders beginning at 4pm, wednesday through monday
for large format take-out, view our catering menu
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CARROT CAKE cream cheese frosting / 10
limoncello POLENTA CAKE / 10
BISCOTTI cherry, chocolate, almond  / 5
CHOCOLATE TORTA fresh berries / 12

55 phila street saratoga springs, ny 12866           518.450.7094           solevokitchenandsocial.com

follow us @solevokitchenandsocial for updates and daily specials!

PANTRYPANTRY

HOUSEMADE PASTA 
spaghetti, tagliatelle, cappellini, pappardelle, zucca, paccheri, rigatoni / 9 per lb 

SAUCES  
sunday sauce, bolognese, vodka, marinara / 15 quart

EGGPLANT CAPONATA  
balsamic roasted sicilian eggplant spread / 10 pint

SOLEVO SEASONING  
a glass shaker of our house seasoning / 10

BREAD and CHEESE  
warm paisano bread and grated pecorino romano to accompany your dinner / 6 serves 2


