
call 518-450-7094 to place orders
for large format take-out, view our catering menu
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CARROT CAKE cream cheese frosting / 10
limoncello POLENTA CAKE / 10
BISCOTTI vanilla 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

pasta
by the pound

rigatoni / 9
spaghetti / 9
cappelini / 10

tagliatelle / 10
bucatini / 10

pappardelle / 10
cavatelli / 12
gnocchi/ 12

sauces
sunday / 15

marinara (v) / 14
vodka / 15

bolognese / 16

dressings + condiments
caesar / 10

red wine vinaigrette / 8
salsa verde / 8

balsamic steak sauce / 10
cocktail sauce / 8

cherry pepper hot sauce / 10
eggplant caponata (one pint) / 10
house seasoning (8oz shaker) / 10

by the quart or glass jar (+3)12oz glass bottle

solevo specialties made fresh in-house daily
all selections always available, except where noted

SolevoSolevo
kitchen + social 

garlic SPINACH / 9
RIGATONI with sunday sauce / 10

FUNGHI TRIFOLATI / 12

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

 creamy POLENTA / 10

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

CACIO e PEPE ROSA  parmigiano reggiano, pecorino romano, pink peppercorn, brown butter, spaghetti / 25 

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

LOBSTER PASTA  5oz maine lobster tail, butter poached lobster, vodka cream sauce, tagliatelle / 55

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

INVOLTINI ricotta stuffed eggplant, mozzarella, marinara, basil / 14

FRIED CALAMARI flash fried calamari, lemon, marinara  / 18

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

POLPO char grilled octopus, crispy ceci salad, tonnatto aioli, salsa verde / 22 

OREGANATO broiled littlenecks, breadcrumb, garlic, oregano / 18

ROCKEFELLER eight blue point oysters, spinach, garlic breadcrumb, hollandaise / 26

STRACCIATELLA balsamic marinated beets, candied pistachio, mint / 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

FOCACCIA
di RECCO

crescenza cheese
stuffed garlic
flatbread / 15

EGGPLANT CHIPS
honey, basil,

chili flake / 14 

FRIED MOZZARELLA
marinara sauce / 12

ANTIPASTIANTIPASTI

PASTAPASTA
 all of our pasta is made in-house daily
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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

SEABASS PICATTA
capers, white wine, olive oil, garlic, brown butter, escarole / 38

SALMON
pan roasted wild caught salmon, lobster arancini, lobster sambuca cream sauce, garlic spinach  / 45

SWORDFISH PORTOFINO
marinated and grilled, ligurian potatoes and olives, virgin tomato sauce, salmoriglio / 38

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

VALDOSTANO
veal scallopini, wild mushrooms, port wine sauce, prosciutto, fresh mozzarella / 40

MILANESE
12oz breaded and fried berkshire pork chop, italian green salad, cherry pepper hot sauce, chevre / 35 

FRANCESE
egg washed u10 shrimp, white wine, lemon, touch of cream, garlic spinach  / 36


