
thank you for celebrating and dining with solevo kitchen + social on this monumental belmont weekend!
we are thrilled to welcome you to year two of a very special week in the history of saratoga springs and are so pleased

to take you on a solevo culinary journey generations in the making. 
priced at $150 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.
select an option from each course. we recommend family style, but your journey is yours... 

and be prepared for some delectable surprises along the way!

abbondanza!

COCKTAILSCOCKTAILS

PERONI italy / 9
PERONI N/A italy / 6

WOLF HOLLOW IPA new york / 9
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PROSECCO lamberti veneto

CHAMPAGNE moet & chandon champagne

BRUT ROSE ferrari trentino-alto adige

MOSCATO D’ASTI paolo saracco piedmont

White
SAUVIGNON BLANC paul buisse loire

PINOT GRIGIO santi alto adige

VERMENTINO sella & mosca sardinia

FALANGHINA aia dei colombi campania

GAVI di GAVI fontanafredda piedmont

RIESLING hosmer semi dry finger lakes

CHARDONNAY la forge pays d’oc languedoc

CHARDONNAY diatom santa barbara county

Rose
ROSE planeta sicily

ROSE m by minuty provence

Red
PINOT NOIR l’umami willamette valley

NEBBIOLO nino negri lombardy

BAROLO podere ruggeri corsini piedmont

CHIANTI CLASSICO poderi melini tuscany

MONTEPULCIANO vigneti dei sole  abruzzo

NEGROAMARO masserie dugento puglia

SUPER TUSCAN verrazzano tuscany

CABERNET SAUVIGNON la mozza tuscany

CABERNET SAUVIGNON baca napa valley
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Solevo Spritz
prosecco, luxardo aperitivo, club soda, solerno orange / 17

Italienne 75
citadelle gin de france, ramazzotti aperitivo rosato,

lemon, prosecco / 20

Cosmo Santa Caterina
ketel one vodka, italicus bergamot spirit,

cranberry, lime, basil / 18

Vesper Viola
empress gin, belvedere vodka,

kina l’aero d’or vin aperitif / 20

Filthy Dirty Martini
ketel one vodka, olive brine, bloody mary splash,

gorgonzola olives / 20

Highball
taylor fladgate white porto, cucumber, tonic, mint / 16

Paloma DaVinci
casamigos blanco tequila, golden falernum, 

grapefruit, lime, sea salt / 18

Margherita Siciliana
casamigos reposado tequila, luxardo amaretto, orange, lime / 18

Painkiller
gosling’s dark rum, coconut cream, 
chinola mango spirit, pineapple / 16

 
Alpine Negroni

sweet gwendoline gin, lillet, braulio amaro alpino / 18

Whiskey Sour
bulleit bourbon, fee bros. all-spice dram, lime / 87

 
Clubhouse Manhattan

bulleit rye whiskey, carpano antica vermouth, 
angostura orange bitters / 20

Cold Fashioned
iced espresso, orange bitters, amarena cherry syrup / 15

Vine Ripe Mojito 
concord grape, lime, soda, mint / 15 

(spirit free)

(spirit free)



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 Casino
garlic, butter, breadcrumb, roasted pepper, nueske bacon

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, mafaldini

Bolognese
ground beef and pork ragu, pappardelle

San Marzano Marinara
garlic, plum tomato, fresh basil, 
stracciatella cheese, rigatoni

Lobster Pasta
6oz maine lobster tail, butter poached lobster, 
lobster vodka cream sauce, tagliatelle (+25)

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

Pop Gagliardi’s Sauce
sweet italian sausage, plum tomato, 

hot cherry peppers, ricotta salata, cavatelli

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, grilled asparagus

Zuppa de Pesce
maine lobster tail, u10 shrimp, littleneck clams, pei mussels,

calamari, scallops, plum tomato, white wine natural broth (+25)

Scarpariello 
pan roasted half chicken, italian sausage,

cosmo’s hot and sweet vinegar peppers, crispy potatoes

Osso Buco
braised pork shank, roasted heirloom carrots,

sweet peas, whipped polenta, gremolata

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, arugula 

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

crispy polenta cake, radicchio

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


