
thank you for celebrating and dining with solevo kitchen + social on this monumental belmont weekend!

we are thrilled to welcome you to a very special evening in the history of saratoga springs and are so pleased
to take you on a solevo culinary journey generations in the making. 

priced at $200 per person, our menu is designed to give our guests an unforgettable and 
abundant experience, featuring many of our classic dishes served in multiple courses 

with the intention of creating a feast for each table- as if you are dining with our family.
while we reccomend sharing, your journey is yours. select whatever you would like and as much of it as you are craving

and be prepared for some delectable surprises along the way!

abbondanza!

COCKTAILSCOCKTAILS

PERONI italy / 7
DUVEL 6.66 BELGIAN BLONDE belgium / 8
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SAUVIGNON BLANC paul buisse loire

PINOT GRIGIO santi alto adige

GRILLO corvo irmanna sicily

FALANGHINA aia dei colombi campania

RIESLING hosmer semi dry finger lakes

CHARDONNAY la forge burgundy

MACON VILLAGES prosper maufoux burgundy

PINOT NOIR sea sun california

BAROLO podere ruggeri corsini piedmont

CHIANTI CLASSICO fattorie melini tuscany

MONTEPULCIANO era abruzzo

SUPER TUSCAN verrazzano tuscany

BRUNELLO di MONTALCINO argiano tuscany

CABERNET SAUVIGNON butera sicily

CABERNET SAUVIGNON RSV quilt napa

ROSE planeta sicily

PROSECCO lamberti veneto

CHAMPAGNE moet & chandon champagne

BRUT ROSE ferrari trentino-alto adige

Sparkling

White

Rose

Red
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Lee’s Shooter
casamigos jalapeno tequila, fresh sour, 

cucumber, duxbury gem oyster / 15

Solevo Spritz
prosecco, aperol, orange aperitivo, club soda / 16

The Filthy Dirty
pick six vodka, olive juice, bloody mary splash, 

gorgonzola olives / 18
add two u10 shrimp cocktail +12

Sir Winston
tanqueray no 10 gin, lemon, 

moet e chandon champagne / 18

Clubhouse Manhattan
blanton’s rare bourbon, 

carpano antica vermouth, orange bitters / 38

Call to Post
clase azul reposado, kahlua,
espresso,24k gold leaf / 38

Rags to Riches
beluga gold vodka martini, lemon twist,
osetra caviar bump, saratoga chips / 40

Test of Champions
1oz rare bourbon pours:

eh taylor, pappy vanwinkle 12yr,
pappy vanwinkle 15yr / 100
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Meatballs
grandma mary’s recipe

Mootz
crispy fried whole milk mozzarella, spicy vodka sauce

Calamari Fritti
flash fried, lemon, marinara, aioli

Beets da Campania
balsamic beets, candied pistachio, stracciatella cheese, basil

Clams Oreganato
garlic, butter, oregano, breadcrumb

Oysters Rockefeller
anisette hollandaise, creamed spinach, breadcrumb

Polpo alla Griglia
grilled octopus, crispy ceci bean salad, tonnato aioli, salmoriglio

Caesar
baby romaine, pecorino romano, anchovies, sesame croutons

 Cacio e Pepe al Limone
18mo parmigiano reggiano, pecorino romano, cracked pepper, 

lemon, basil, sesame breadcrumb, bucatini

Bolognese
ground beef and pork ragu, pappardelle

Rigatoni Marinara
garlic, plum tomato, fresh basil, stracciatella cheese

Lobster Pasta
6oz maine lobster tail, butter poached lobster, 

lobster vodka cream sauce, tagliatelle

Spaghetti and Clams
ri littlenecks, whole garlic, extra virgin olive oil, natural broth

Gnocchi
wild mushrooms, rosemary, madeira cream, arugula

Francese 
u10 shrimp, white wine, lemon, butter,

garlicky greens

Salmone alla Gigi 
wild caught salmon, sambuca and butter poached lobster cream sauce,

lobster bisque arancini, arugula

Zuppa de Pesce
maine lobster tail, u10 shrimp, littleneck clams, pei mussels,
calamari, scallops, plum tomato, white wine natural broth

Scarpariello 
pan roasted half chicken, italian sausage,

cosmo’s hot and sweet vinegar peppers, crispy potatoes

Osso Buco
braised lamb shank, red wine jus, roasted carrots,

whipped polenta, italian flag sauces

Saltimbocca
veal scallopini, prosciutto, 

sage, white wine, sweet peas, butter

ANTIPASTIANTIPASTI

PASTAPASTA

SECONDISECONDI
La Spada Portofino

grilled swordfish, ligurian potatoes and olives,
virgin tomato sauce, salmoriglio

Piccata
mediterranean seabass, capers, golden sherry,
white wine, lemon. brown butter, wilted greens 

Capesante
seared u10 scallops, pancetta, shallot and prosecco cream,

crispy polenta cake, lemon, basil

Involtini
prosciutto and fontinella stuffed chicken breast,

wild mushrooms, marsala brown butter

Veal Parmesan
16oz breaded veal rib chop, 

sunday sauce, fresh mozzarella

Bistecca Piemontese
16oz prime strip steak, cippolini agrodolce,

solevo steak sauce


