
Pane Cotte

Eggplant Chips

Calamari Fritti

Broccoli Rabe

Broiled Shellfish

Fried Mozzarella

Solevo Antipasto Salad
romaine, arugula, radicchio, shaved onion, tomato, gaeta olives, house made gardiniera, ceci beans, hot cherry peppers,

sopressata, capricola, asiago, gorgonzola, fresh mozzarella, parmigiano reggiano, red wine vinaigrette

Rigatoni
housemade daily, tossed with sunday red sauce and fresh basil

ANTIPASTIANTIPASTI

SUNDAY SAUCESUNDAY SAUCE

Shrimp Francese 

Salmon Picatta 

Clams Bianco

select your favorites, served family style

DOLCEDOLCE

SOLEVO SUNDAYSOLEVO SUNDAY
Belmont Weekend  Sunday June 9

150 per person

thank you for celebrating and dining with solevo kitchen + social on this monumental belmont weekend!
our menu is designed to give our guests an unforgettable and abundant solevo culinary experience, featuring many of our classic dishes 

served in multiple courses with the intention of creating a sunday feast for each table- as if you are dining with our family.

everyone begins with a fornaio basket: focaccia, pizzette, grissini and paisano bread with evoo, solevo spice mix and caponata
and our antipasto salad filled with imported meats and cheeses. select some additional antipasti to enjoy family style for the table.

following the appetizers is the main event, all served family style:
housemade rigatoni with sunday sauce, meatballs, sausages and beef braciole.

fill out the feast with another red sauce classic, a sunday roast or a seafood spread.   
finish with something sweet: housemade italian pastries, cakes and cookies, amari and cordials.

have a favorite that is not listed? no problem - we will work to acommodate virtually any special request.
abbondanza!

Italian Pastries, Cakes and Cookies

Amari and Cordials

Meatballs
nonna’s recipe, all beef

Salsicce
sweet italian pork sausage

Braciole
rolled and seasoned slow braised beef 

Chicken Parmesan

Veal Parmesan

Eggplant Involtini

Scarpariello

Veal Marsala

Osso Buco

select your favorites, served family style


