
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 ROSA  parmigiano reggiano, pecorino romano, pink peppercorn, brown butter, bucatini / 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

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

SALSICCE grilled house made sausage, mascarpone polenta, cherry pepper hot sauce / 14

FRIED CALAMARI flash fried calamari, lemon, marinara  / 18

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

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

ITALIAN WEDDING SOUP chicken soup with escarole, tiny meatballs, parm and pastine / 14

PANZANELLA brussels, honeynut squash, focaccia croutons, cider vin, stracciatella cheese / 15 

BURRATA balsamic marinated beets, arugula, candied pistachio, basil / 16  add prosciutto +10

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
eight oysters, spinach,
garlic breadcrumb,
hollandaise / 26

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 / 11

 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

SPAGHETTI oil and garlic / 12
ARUGULA evoo and lemon  / 9

 creamy POLENTA / 10

BISTECCA
16oz usda prime new york strip steak, gorgonzola smashed potatoes, extra virgin olive oil, solevo steak sauce  / 55

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

POSITANO
mediterranean seabass, capers, olives, fresh tomato, white wine, olive oil, lemon, escarole  / 36

SALMON
pan roasted wild caught salmon, lobster arancini, sambuca cream sauce, garlic spinach  / 40

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

BOCCONCINI
egg washed chicken breast, wild mushrooms, plum tomato, sherry butter sauce, prosciutto, fresh mozzarella  / 32

PARMIGIANO
breaded and fried chicken breast baked with sunday sauce, parmigiano reggiano and mozzarella, with rigatoni  / 26

SCARPARIELLO
oven roasted half chicken, sweet italian sausage, hot and sweet vinegar peppers, fried potatoes  / 32

FRANCESE
egg washed veal scallopini, white wine, lemon, butter, touch of cream, over garlic spinach  / 40 

COSTOLETTO
grilled berkshire pork chop, wild mushrooms, marsala sauce, creamy polenta  / 35



I BLEND, locations italy 
VALPOLICELLA, tenuta sant’antonio veneto
RIPASSA, zenato veneto
AMARONE, secondo marco veneto
AMARONE, tenuta sant’antonio campo dei gigli veneto
AMARONE, serego alighieri vaio armaron veneto
NEBBIOLO, guiseppe cortese piemonte
BARBERA D‘ASTI LAVIGNONE, pico maccario piemonte
BARBARESCO, nada fiorenzo rombone piemonte
BAROLO ALBE, G.D. VAJARA piemonte
BAROLO, villadoria piemonte
BAROLO, renato ratti marcenasco piemonte 
SANGIOVESE, di majo norante molise
CHIANTI CLASSICO RISERVA, poggio civetta tuscany
CHIANTI CLASSICO, castellare tuscany
CHIANTI CLASSICO RISERVA, ormanni tuscany
CHIANTI CLASSICO, lamole di lamole gran selezione tuscany
INVETRO, renieri tuscany 
SEMPRE RECORDARE, azienda uggiano  tuscany 
IL FAUNO, arcanum tuscany
CORTONA MERLOT IN VIOLAS, poliziano tuscany 
TOSCANA ROSSO, orma tuscany
CORBAIA, castello di bossi tuscany
TIGNANELLO, marchese antinori tuscany   
ROSSO di MONTALCINO, cassanova di neri tuscany
VINO NOBILE di MONTEPULCIANO, poliziano tuscany
BRUNELLO di MONTALCINO, san giorgio tuscany
BRUNELLO di MONTALCINO, capanna tuscany
BRUNELLO di MONTALCINO, gaja pieve santa tuscany
MONTEPULCIANO D’ABRUZZO, valle reale abruzzo
CORE di CAMPANIA, montevetrano campania
TAURASI, villa matilde campania
PRIMITIVO, varvaglione organic apulia
NERO D’AVOLA, cusumano sicily
PINOT NOIR, district 7 monterey
PINOT NOIR, belle glos clark & telephone california
PINOT NOIR, domaine serene oregon 
CABERNET SAUVIGNON, black’s station yolo county
CABERNET SAUVIGNON, auctioneer  napa valley
CABERNET SAUVIGNON, pine ridge  napa valley
CABERNET SAUVIGNON, heitz cellar  napa valley
CABERNET SAUVIGNON, spottswoode  napa valley
NAPA RED BLEND, prisoner wine company  california
TD9 RED BLEND, shafer vineyards  california
THE ORACLE, miner napa valley

PINOT GRIGIO, kettmeir alto adige
PINOT GRIGIO, tiefenbrunner alto adige
SOAVE CLASSICO, suavia veneto
GAVI docg, la doria piemonte
VERMENTINO, aia vecchia tuscany
PECORINO, valori abruzzo
FIANO di AVELLINO RADICI, mastroberardino campania
GRECO DI TUFO, mastro campania
FALANGHINA, botromagno campania
SAUVIGNON BLANC, complices de loire loire
SANCERRE, le roi des pierres loire
RIESLING, heinz eifel  mosel
CHARDONNAY, tramin alto adige
CHARDONNAY, miner napa 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, lanson 2005  champagne
CHAMPAGNE, dom perignon 2010  champagne
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SPARKLING WINESPARKLING WINE

WHITE WINEWHITE WINE

RED WINERED WINE

COCKTAILSCOCKTAILS

ITALIAN HOUSE WINEITALIAN HOUSE WINE
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PERONI $7
SHED BREWING PUMPKIN ALE $7
NEW BELGIUM VOODOO RANGER JUICY IPA $8

glass 9 / half carafe 500mL 20 / carafe 1L 36

ROSEROSE

ROSE, Miraval 375mL provence
TOSCANA ROSATO, castello di bossi  tuscany
ROSE RISERVE, daou  paso robles
WHISPERING ANGEL ROSE, chateau d’esclans  provence
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all vintages current unless noted

MILLER LITE $5
SWITCHBACK ALE $7
FIDDLEHEAD IPA $8

SOLEVO SPRITZ  prosecco, aperol, solerno blood orange liquor // 14

TINTORETTO  prosecco, pomegranate, lime, luxardo bitter  // 14

FILTHY DIRTY MARTINI  ketel one vodka, olive juice, bloody mary splash, gorgonzola olives  // 14

WINTER SWIZZLE tanqueray sevilla orange gin, fernet, galliano, rosemary, lemon // 14

HOLIDAZE FLIP  brandy, nutmeg, cbd infused vanilla syrup, organic egg // 16

BABBO NATALE  averna amaro, irish cream, espresso, orange bitters // 15

FIGGY COLLINS  tito’s vodka, fig simple syrup, fresh sour, port wine floater // 15

PHILA BOULEVARDIER  templeton rye, campari, cranberry and orange simple syrup // 16

POMEGRANATE MULE  cooperstown distillery rum, ginger beer,  

TEA TIME  earl grey tea infused gin, canton ginger liqueur, lemon, egg white // 15

SPICED PEAR MARGARITA  casamigos reposado, st. george pear liqueur, oj, pear nectar // 16

CHURCHILL MANHATTAN  crown royal canadian whiskey, carpano antica vermouth, angostura bitters // 16 

red or white

bottle / can

draft


