
Wines by the Glass

White & Sparkling Wines
Santa Margherita Prosecco, Italy	 9
Astoria Moscato, Italy	 10
Santa Margherita Pinot Grigio, Italy	 11
Il Donato Pinot Grigio, Italy	 8
Cambria “Katherine’s Vineyard” Chardonnay, CA	 11
Nozzole Le Bruniche Chardonnay, Italy	 8
Matanzas Creek Sauvignon Blanc, CA	 9
Wente “Riverbank” Riesling, CA	 8
White Sangria	 9

Red Wines
Frescobaldi Nipozzano Chianti Rufina Riserva, Italy	 11
Ruffino il Ducale, Italy	 9
Bollini Merlot, Italy	 9
Carpineto “Dogajolo” Super Tuscan, Italy	 9
Estancia Cabernet Sauvignon, CA	 10
Laetitia Estate Pinot Noir, CA	 11
Sepia Pinot Noir, Chile	 9
Ravenswood “Vintners Blend” Shiraz, CA	 8
Zin 91, CA	 8
Red Rock Malbec, CA	 9
Red Sangria	 9

Half Bottles
Whites

Chateau d’Yquem Sauterne, France	 250
Corton-Charlemagne Grand Cru, France	 95
Veuve Clicquot Brut NV, France	 47
Veuve Clicquot Rose, France	 50
Oliver Leflaive Puligny-Montrachet, France	 39
Trimbach Riesling, France	 22
Chalk Hill Chardonnay, CA	 36
Santa Margherita Pinot Grigio, Italy	 22	
M. Chiarlo Nivole Moscato di Asti, Italy	 24

Reds
Carpineto Chianti Classico, Italy	 24
Rex Hill Pinot Noir, Oregon	 28
Estancia Red Meritage, CA	 25
Faust Cabernet Sauvignon, CA	 40	
Langhe Nebbiolo, Italy	 34



Beers

Draft Beer
Peroni Nastro Azzurro	 5		
Harpoon IPA	 5
Samuel Adams Seasonal	 5
Samuel Adams Boston Lager	 5
UFO Pumpkin Ale	 5
Angry Orchard Apple Cider	 5

Imported Beer
Corona Extra	 5
Corona Light	 5
Peroni Nastro Azzurro	 5
Amstel Light	 5
Heineken	 5
Heineken Light	 5
Stella Artois	 5

Domestic Beer
Samuel Adams Boston Lager	 4
Sam Adams Light	 4
Samuel Adams Summer Ale	 4
Miller Lite	 4
Budweiser	 4
Bud Light	 4
Coors Light                                                               	  4  
Michelob Ultra                                          	 4
Yuengling Light	 4



Captain’s List
			 

American Reds
Bin			 

C67	 Far Niente, Cabernet Sauvignon	 1994	 Napa	 460
C67	 Far Niente,  Cabernet Sauvignon	 1995	 Napa	 402
C07	 Far Niente,  Cabernet Sauvignon	 1996	 Napa	 350
C66	 Far Niente, Cabernet Sauvignon	 1999	 Napa	 275
C14	 Opus One	 2002	 Napa	 225
C64	 Opus One	 2004	 Napa	 250
C63	 Opus One	 2005	 Napa	 240
C25	 Pahlmeyer, Merlot	 1999	 Napa	 165
C66	 Stags Leap Wine Cellars,  “Cask 23”, Cabernet Sauvignon	 2005	 Napa	 290

			 

French Wines			 

D24	 ChÂteau d’Yquem      (375 ml)	 2002	 Bordeaux, France	 250
C21	 ChÂteau Lafite Rothschild	 1997	 Pauillac	 1,000
C20	 ChÂteau Laroque, Grand Cru	 1977	 St. Emilion	 200
C20	 ChÂteau Mouton Rothschild	 1990	 Pauillac	 420
C20	 ChÂteau Mouton Rothschild	 1997	 Pauillac	 362
D23	 Corton-Charlemagne, Grand Cru - White Burgundy	 2009	 Burgundy, France	 195

			 

Italian Reds			 
C69	 Antinori, “Solaia”	 2004	 Tuscany	 240
C18	 Bertani, Amarone della Valpolicella	 2004	 Veneto	 175
C61	 Gaja, “Costa Russi,” Barbaresco	 2000, 2009	 Piedmont	 464
C62	 Gaja, “Sori Tildin”	 2000	 Piedmont	 464
C31	 Viberti Giovanni Barolo Riserva San Pietro	 2003	 Piedmont	 100	�

			 

Proud Recipient of Wine Spectator’s “Award of Excellence”
2003, 2006, 2007, 2008 & 2009



Champagne & Sparkling Wines
           Bin		

D16	 Bellevista, “Brut”	 N.V.	 Erbuso, Italy	 59
D17	 Louis Roederer,  “Cristal”	 1990	 Epernay, France	 392
D18	 Moet & Chandon, “Dom Perignon”	 2003	 Epernay, France	 216
D19	 Moet & Chandon, “Imperial”	 N.V.	 Epernay, France	 75
D20	 Mumms, “Napa”	 N.V.	 Napa, CA	 41
D22	 Perrier Jouet, “Grand Brut”	 N.V.	 Epernay, France	 69
D23	 Piper Sonoma, “Brut”	 N.V.	 Sonoma, CA	 34
D24	 Roederer Estate	 1990	 Anderson Valley, CA	 35
D24	 Santa Margherita Prosecco	 N.V.	 Italy	 36
D25	 Schramsberg, “Brut Rosé”	 2010	 Calistoga, CA	 65
D26	 Schramsberg, “Blanc de Blancs”	 2010	 Calistoga, CA	 55
D27	 Taittinger, “Comtes de Champagne”	 1994	 Reims, France	 250
D28	 Veuve Clicquot, “Yellow Label”, “Brut”	 N.V.	 Reims, France	 87
D29	 Veuve Clicquot, “Yellow Label”, “Brut”  (375 ml)	 N.V.	 Reims, France	 47
D29	 Veuve Clicquot, Rose	 N.V.	 Reims, France	 93

Italian White Wines				  
K2	 Bigi, “Est! Est!! Est!!!”	 2011	 Latium	 29
K4	 Cusamano, Insolia	 2011	 Sicily	 29
K5	 Feudi, “Greco di Tufo”	 2012	 Campania	 44
K6	 Livio Felluga, Pinot Grigio	 2012	 Friuli	 44
K7	 Pieropan, Soave	 2012	 Veneto	 34
K8	 Banfi Principessa, Gavi	 2012	 Piedmont	 36
K10	 Santa Margherita, Pinot Grigio	 2012	 Valdadige 	 38
K11	 Tenuta di Porzia, Frascati 	 2011	 Lazio	 29
K12	 Teruzzi & Puthod, “Terre di Tufi”	 2010	 Tuscany	 42
K11	 Falanghina Feudi di San Gregorio	 2011	 Campania	 36

				  

American White Wines Chardonnay
				  

D1	 Cambria, “Katherine’s Vineyard”	 2012	 Santa Maria, CA	 38
D2	 Caymus, “Mer Soleil”	 2010	 Napa, CA	 52
D3	 Chalone	 2008	 Napa, CA	 49
D5	 Cakebread	 2012	 Napa, CA	 64
D5	 Chalk Hill	 2010	 Chalk Hill, CA	 65
D6	 Darioush	 2011	 Napa, CA	 62
D7	 Far Niente	 2012	 Napa, CA	 75
D8	 Franciscan Vineyards	 2012	 Napa, CA	 36
D9	 Jordan	 2011	 Napa, CA	 44
D10	 Simi	 2012	 Sonoma, CA	 38
D11	 Sonoma-Cutrer, “Russian River Ranches”	 2012	 Sonoma, CA	 36
D12	 Sonoma-Cutrer, “Les Pierres”	 2011	 Sonoma, CA	 60
D13	 Stag’s Leap Wine Cellars,“Karia”	 2009	 Napa, CA	 48
D13	 William Hill	 2010	 Napa, CA	 28
K12	 Ferrari-Carano Tre Terre	 2010	 Russian River, CA	 60
K11	 Wente “Riva Ranch”	 2012	 Arroyo Seco, CA	 35
K11	 Stonestreet “Bear Point” 	 2010	 Alexander Valley, CA	 74

	 Sauvignon Blanc
				  

D13	 Beringer 	 2011	 Napa, CA	 29
D14	 Cakebread	 2012	 Napa, CA	 42
D15	 Chalk Hill	 2009	 Russian River, CA	 45�
D16	 Frog’s Leap	 2012	 Napa, CA	 33
D17	 Hanna	 2012	 Russian River, CA	 31
D18	 Stag’s Leap Wine Cellars	 2009	 Napa, CA	 46



White Wines of the World
K13	 Cloudy Bay, Sauvignon Blanc	 2012	 New Zealand	 44
D14	 Corton-Charlemagne, Grand Cru  (375 ml)	 2009	 Burgundy, France	 95
K15	 Domaine Les Perrier, “Sancerre”	 2012	 Loire Valley, France	 40
K16	 Kim Crawford,  Sauvignon Blanc	 2012	 New Zealand	 34
K17	 Olivier Leflaive, “Puligny Montrachet”	 2011	 Burgundy, France	 70
K18	 Trimbach, Riesling	 2010	 Alsace, France	 36
K19	 Trimbach, Gewurztraminer	 2009	 Alsace, France	 33
K20	 Caymus, Conundrum	 2012	 Napa, CA	 42

Italian Red Wines
	 			 

C29	 Allegrini La Grola	 2009	 Veneto	 50
C09	 Antinori, “Peppoli”, Chianti Classico Riserva	 2010	 Tuscany	 44
C69	 Antinori ,“Pian delle Vigne,” Brunello di Montalcino	 2003	 Tuscany	 99
C69	 Antinori, “Tignanello”	 2010	 Tuscany	 145
C05	 Frescobaldi Castelgiocondo Brunello	 2007	 Tuscany	 100
C59	 Castello Banfi, Brunello di Montalcino	 2009	 Tuscany	 95
C69	 Castello Banfi,“Summus”	 2004	 Tuscany	 99
C42	 Il Poggione Rosso di Montalcino	 2010	 Tuscany	 39
C08	 Il Poggione Brunello di Montalcino	 2009	 Tuscany	 120
C59	 Batasiolo, Barolo	 2008	 Piedmont	 65
C18	 Bolla, Amarone della Valpolicella	 2007	 Veneto	 57
C19	 Carpineto, Chianti Classico	 2011	 Tuscany	 36
C39	 Carpineto, Chianti Classico Riserva	 2009	 Tuscany	 43
C28	 Carpineto, “Farnito,” Cabernet Sauvignon	 2007	 Tuscany	 55
C08	 Carpineto, Vino Nobile di Montepulciano	 2008	 Tuscany	 50
C69	 La Pergola Chianti	 2012	 Tuscany	 35
C49	 Cesari, Amarone della Valpolicella	 2009	 Veneto	 70
C68	 Cesari, “Il Bosco,” Amarone della Valpolicella	 2006	 Veneto	 99
C09	 Cesari, “Mara,” Ripasso	 2008	 Veneto	 36
C38	 Colosi, Rosso	 2011	 Sicilia	 39
C28	 Colosi, Nero d’Avola	 2012	 Sicilia	 38
C38	 Cusumano, Nero d’Avola	 2011	 Sicilia	 42
C29	 Monsanto, Chianti Classico Riserva	 2009	 Tuscany	 56
C49	 Pio Cesare, Dolcetto d’Alba	 2012	 Piedmont	 41
C19	 Pio Cesare, Babaresco	 2009	 Piedmont	 95
C49	 Prunotto, Barbaresco	 2009	 Piedmont	 120
C59	 Prunotto, Barolo, Bussia	 2007	 Piedmont	 140
C08	 Ruffino, “Ducale Tan,”Chianti Classico	 2009	 Tuscany	 45
C29	 Ruffino, “Ducale Gold,” Chianti Classico Riserva	 2008	 Tuscany	 56
C18	 Sartori, Amarone 	 2010	 Verona	 65
C32	 Viberti Barbera d’Alba Bricco Airoli	 2009	 Piedmont	 40
C22	 Viberti Dolcetto d’Alba	 2010	 Piedmont	 30
C12	 Viberti Giovanni Barolo Riserva San Pietro	 2003	 Piedmont	 100	
C34	 Campo Di Sasso Biserno “Insoglio”	 2010	 Tuscany	 48	
C12	 Gaja “Promis”	 2010	 Tuscany	 70
C12	 Gaja “Magari”	 2010	 Tuscany	 130
C13	 Gaja “Ca Marcanda”	 2008	 Tuscany	 220	

	
	



	 Red Wines of the World
Bin
C02	 ChÂteau Bastide-Dauzac	 2005	 Margaux, France	 70	
Co2	 ChÂteau de Cruzeau	 2005	 Pessac-Leognan, France	 52
C13	 Chateau Tanunda “Baron” Shiraz	 2006	 Barossa, Australia	 55
C13	 D’Arenberg, “Footbolt Old Vine” Shiraz	 2009	 Australia	 34
C02	 M. Chapoutier, Chateauneuf-Du-Pape, “La Bernardine”	 2009	 Rhone, France	 75
C03	 Penfolds, “Bin 28” Kalimna Shiraz	 2008	 Australia	 42
C03	 Penfolds, “Bin 389” Cabernet-Shiraz	 2009	 Australia	 44
C13	 Penfolds, “Bin 707” Cabernet Sauvignon	 2008	 Australia	 85
C13	 Penfolds, “St Henri” Shiraz	 2006	 Australia	 60
C13	 Peter Lehmann, Shiraz 	 2010	 Australia	 45
C03	 Rosemount, “Balmoral” Syrah	 2004	 Australia	 75
C03	 Two Hands  “Bella’s Garden” Shiraz	 2011	 Australia	 75
C01	 Two Hands “Angels Share”  Shiraz	 2011	 Australia	 54		

California
Cabernet Sauvignon

			 
C27	 B.R. Cohn Estate, “Olive Hill”	 2009	 Sonoma	 72
C46	 Cakebread	 2010	 Napa	 120
C36	 Caymus	 2011	 Napa	 99
C26	 Chalk Hill	 2010	 Sonoma	 90
C17	 Chimney Rock	 2009	 Napa	 90 
C17	 Darioush	 2010	 Napa	 140
C15	 Franciscan Vineyards	 2010	 Napa	 42
C07	 Freemark Abbey	 2010	 Napa	 50
C17	 Geyser Peak, “Reserve”	 2009	 Alexander Valley	 68
C06	 Groth	 2011	 Napa	 85
C26	 Hall	 2010	 Napa	 60
C17	 Hess Select	 2009	 Napa	 75
C25	 J Lohr, “Seven Oaks”	 2011	 Paso Robles	 34
C37	 Jordan Vineyards	 2009	 Alexander Valley	 85
C15	 Joseph Phelps	 2010	 Napa	 88
C36	 Kathryn Hall	 2010	 Napa	 165
C15	 Kobalt	 2009	 Napa	 145
C15	 Mt. Brave	 2010	 Napa	 95
C27	 La Jota Vineyard Co. ,“Howell Mountain”	 2002	 Napa	 75
C05	 Markham Vineyards	 2010	 Napa	 43
C27	 Merryvale Vineyards, “Starmont”	 2006	 Napa	 39
C24	 Mount Veeder Winery, Reserve	  2008	 Napa	 120
C06	 Rutherford Hill	 2009	 Napa	 54
C67	 Silver Oak	 2008	 Alexander Valley	 102
C37	 St. Clement	 2005	 Napa	 48
C16	 Simi	 2011	 Alexander Valley	 41
C07	 Stag’s Leap Wine Cellars, “Artemis”	 2011	 Napa	 82
C67	 Stag’s Leap Wine Cellars, “Fay” 	 2005, 2011	 Napa	 140
C07	 Stonestreet “Bear Point”	 2009	 Alexander Valley	 84
C26	 Turnbull	 2010	 Napa	 65
C46	 Turnbull,“Black Label”	 2010	 Napa	 150
		
		



Other Varietals
Bin
C35	 Coppola, “Edizone Pennino”, Zinfandel	 2007	 Rutherford	 50
C23	 Edmeades, “Piffero Vineyards”, Zinfandel	 2011	 Mendocino	 42
C53	 Ferrari-Carano, “Siena” 	 2011	 Sonoma	 42	
C33	 Ferrari-Carano, “Tresor”	 2010	 Sonoma	 80�
C53	 Stags’ Leap, Petit Sirah	 2010	 Napa	 55
C53	 Window Pane Red Blend	 2010	 Napa	 66

Merlot
				  

C44	 Chateau St. Jean	 2011	 Sonoma	 42
C54	 Cuvaison	 2005	 Napa	 55
C44	 Duckhorn	 2010	 Napa	 72
C54	 Northstar	 2008	 Columbia Valley, WA	 62
C44	 Oberon	 2008	 Napa	 40
C65	 Shafer	 2011	 Napa	 72
C68	 Ghost Pine	 2010	 Sonoma County	 36

Pinot Noir
C58	 Archery Summit, Premier Cuvee	 2010	 Willamette Valley, OR	 72
C57	 Belle Pente	 2009	 Carlton, OR	 60
C56	 Cambria’s, “Julia’s Vineyard”	 2011	 Santa Maria, CA	 42	
C47	 David Bruce	 2011	 Central Coast, CA	 65
C48	 Erath	 2011	 Willamette Valley, OR	 42
C47	 “J” Winery	 2011	 Russian River Valley, CA	 50
C56	 Kendall-Jackson, “Vintner’s Reserve”	 2011	 California	 32
C48	 King Estate	 2008	 Willamette Valley, OR	 46
C57	 Knez Pinot Noir	 2010	 Anderson Valley, CA	 40
C58	 Rex Hill	 2010	 Newburg, OR	 47
C58	 Sanford	 2010	 Santa Rita, CA	 44

		

		

Meritage
C04	 Duckhorn, “Decoy”	 2011	 Napa	 43
C34	 Duckhorn, “Paraduxx”	 2010	 Napa	 69
C14	 Estancia	 2010	 Paso Robles	 52
C34	 Franciscan Oakville Estate, “Magnificat”	 2007	 Napa	 72
C04	 Girard, “Artistry”	 2007	 Napa	 68
C24	 Lyeth	 2010	 Sonoma	 45
C35	 Pahlmeyer, “Jayson”	 2009	 Napa	 89
C43	 Turnbull, “Old Bull”	 2010	 Napa	 50
C34	 Atalon “Pauline’s Cuvee”	 2010	 Napa	 39
C34	 Clos du Bois, “Marlstone”	 2009	 Sonoma	 84



Cocktails

The Costantino Martini  11
House infused pineapple vodka shaken with white peach puree, 

topped with a splash of cranberry juice

Spiked Apple Cider  9 
Housemade Spiked Apple Cider

Salted Caramel Martini  11
Godiva White Chocolate Liqueur, Salted Caramel Vodka, 

Vanilla Vodka & a salted, caramel rim 

Aperol Spritz  9 
Deep Eddy Ruby Red Grapefruit Vodka, Aperol, lemon & ginger beer  

Pumpkin Pie Martini  10
Pinnacle Whipped Vodka, Pumpkin Pie Liqueur & cinnamon 

Pomegranate Cocktail   10
Santa Margherita Prosecco & Pama Pomegranate Liqueur  

Espresso Martini  11
Pinnacle Vanilla Vodka, Tia Maria, Kahlua & espresso, 

topped with cocoa powder & espresso beans  

Green-Tini  13
Grey Goose Vodka, St. Germain Liqueur, green tea, lemon juice & agave nectar

Cool Cucumber Martini  11
Skinny Girl Cucumber Vodka, 

St. Germain Liqueur Elderflower Liqueur & fresh lemon  

Bellini Martini  13
Grey Goose Vodka, DeKuyper Peachtree Schnapps, 
 Santa Margherita Prosecco & white peach puree

Pistachio Martini  10 
DiSaronno Amaretto, Baileys Irish Cream Liqueur & DeKuyper Blue Curacao

Twisted Peanut Butter Cup Martini  10
Pinnacle Whipped Vodka, Meletti Cioccolato Liqueur & Peanut Liqueur

Julius Caesar  9
Pinnacle Cherry-Lemonade Vodka, orange juice & Sprite



Antipasti
Shrimp Cocktail  3.50 each

Jumbo shrimp with Homemade cocktail sauce

Pasta E Fagioli
Cup  4                Bowl   7

Cannellini bean soup with ditalini pasta

Calamari Fritti  11
“Point Judith” calamari rings lightly battered & tossed with sliced cherry peppers & garlic

   Eggplant Involtini  9
Pan-fried eggplant rolled with herbed ricotta cheese topped with marinara & melted mozzarella

Arancini Di Riso  10
Porcini mushroom & spinach risotto balls stuffed with goat cheese, 
finished with sautéed mushrooms, porcini oil & shaved parmigiano

Antipasto Alla Costantino  15 
Sharp provolone, sweet soppressata, red pepper pecorino, stuffed cherry peppers 

marinated mushrooms, artichoke hearts & mixed Italian olives

Tagliatte Di Salumi  18 
An assortment of ~ Prosciutto Di Parma, imported porchetta, hot dry-capicola, 

Tuscan salami, Nodini style mozzarella & parmigiano

Scallops E Fagioli  15
Pan-seared sea scallops over sautéed garlic, mushrooms, spinach & cannellini beans

with a lemon vinaigrette.  Served with Italian crostini

Mushrooms Ripieni  10
Roasted mushroom caps stuffed with Italian sausage, gorgonzola cheese & bread crumbs

Insalata
Add to any salad:    Chicken  5      Shrimp  6      Steak Tips  6         Salmon  9     Sea Scallops  10 

Wedge Salad  9 
Iceberg lettuce, cherry tomatoes, crisp pancetta & gorgonzola dressing

Caesar Salad  9 
Romaine Hearts, traditional Caesar dressing, croutons & Parmigiano-Reggiano

Insalata Della Casa  8 
Mesclun greens, red onion, grape tomatoes, cucumbers, 

honey balsamic dressing & shaved Parmigiano-Reggiano

Spinaci  10 
Baby spinach, goat cheese, dried cranberries, toasted walnuts & red wine Dijon vinaigrette

Caprese  11 
Fresh mozzarella, vine-ripened tomatoes, basil, Prosciutto di Parma, 

balsamic glaze & extra virgin olive oil served with mesclun greens

Carpaccio  12 
Thin slices of beef filet, baby arugula, lemon, capers & Parmigiano-Reggiano

If you have food allergies, communicate them to your server so that we may try to accommodate your needs. 
Advisory:  Consumption of raw or under-cooked foods of animal origin will increase your risk of food borne illness. 

 Consumers who are vulnerable to food borne illness should only eat food from animals thoroughly cooked.

$2.00 Split Plate Fee



Pizze Rosse
Marinara  9

San Marzano D.O.P. tomatoes, extra virgin olive oil, basil, oregano & garlic

Margherita  11 
San Marzano D.O.P. tomatoes, extra virgin olive oil, mozzarella & basil

Soppressata  13
Spicy salami, mozzarella & tomato sauce, drizzled with chili oil

Melanzane  11
Roasted eggplant, herbed ricotta, mozzarella & tomato sauce

Pepperoni  14
Hand-grated asiago & mozzarella with sliced pepperoni & tomato sauce

Parma  16
San Marzano D.O.P tomatoes, extra virgin olive oil, mozzarella, basil, 

arugula, Prosciutto di Parma & shredded Parmigiano-Reggiano

D.O.P.  16
San Marzano D.O.P plum tomato, extra virgin olive oil, buffalo mozzarella, basil & shredded Parmigiano-Reggiano

Pizze Bianche
Quattro Formaggi  11

Gorgonzola, mozzarella, smoked mozzarella & ricotta

Salsiccie e Friarielli  14
Sausage & rabe, mozzarella, Parmigiano-Reggiano & extra virgin olive oil 

Fichi  14 
Figs, caramelized onions & goat cheese

Funghi  15
Mixed sautèed mushrooms, imported Taleggio cheese & truffle oil

Custom Pizza Toppings:  
Pepperoni ~ 2.00  

Italian Sausage ~ 2.00 
Caramelized Onion ~ 1.50

Mushrooms ~ 2.00 
Prosciutto di Parma ~ 3.50

Fresh Garlic~ 1.00 
      Anchovies ~ 3.00

Pizze Ripiene
Napoli  14 

Sausage, rabe & mozzarella folded into pizza dough shell

Venda  15 
Arugula, cherry tomatoes, mozzarella, artichoke & Prosciutto di Parma fire roasted inside pizza dough

Costantino  18
A trio of sausage & rabe, mozzarella, ricotta & spinach, smoked mozzarella, 

cherry tomato & arugula, folded & topped with arugula

$2.00 Split Plate Fee

Venda Bar & Costantino’s Ristorante is using all original products imported from Italy.  
San Marzano D.O.P        Mozzarella di Bufalo D.O.P.     Extra virgin olive oil - Caputo Flour



Pasta

Ravioli Al Pomodoro  12 
Our famous cheese ravioli in marinara sauce

Lobster Fra Diavola  25
Lobster claw meat tossed with San Marzano tomatoes, 

Sicilian chili peppers & fresh herbs, served over fresh linguini pasta

Tortellini Alla Panna  16
Cheese tortellini tossed with diced Prosciutto & peas in Parmesan cream sauce

Pappardelle Alla Bolognese  18 
Wide ribbon pasta tossed in traditional ragu made with ground veal, pork & beef 

Cavatelli Ai Rapini E Salsicce  17 
Cavatelli pasta tossed with sautéed broccoli rabe, 

 Italian sausage, garlic, chili flakes & pecorino romano 

Ravioli All Aragosta  23 
Venda’s famous lobster ravioli with jumbo shrimp in pink vodka sauce 

Rigatoni Alla Vodka  14
Rigatoni pasta tossed in pink vodka sauce 

  Add shrimp 19        Add chicken 17

Linguini Alla Spinachi   18
Spinach infused linguini tossed with jumbo shrimp, garlic, 

oven roasted tomatoes, baby spinach & white wine 

Agnolotti Ai Porcini E Tartufo  18 
Porcini filled agnolotti pasta tossed in truffle butter with mushrooms & Parmigiano-Reggiano 

Gnocchi Alla Sorrentina  16 
Venda’s Potato Gnocchi tossed with marinara sauce, melted mozzarella & basil

If you have food allergies, communicate them to your server so that we may try to accommodate your needs. 
Advisory:  Consumption of raw or under-cooked foods of animal origin will increase your risk of food borne illness. 

 Consumers who are vulnerable to food borne illness should only eat food from animals thoroughly cooked.

$2.00 Split Plate Fee



Entree

N.Y. Strip Alla Griglia  25 
Grilled 12 oz. N.Y. Strip steak, drizzled with extra virgin olive oil 

served with roasted potatoes & mixed roasted vegetables
Add Shrimp Scampi  30     Add Alla Mamma sauce  26

Saltimbocca Di Pollo  19  
Saltimbocca Di Vitello  21

Chicken or veal medallions sautéed with shallots, sage, Prosciutto di Parma & 
white wine served with roasted potatoes & green beans

Pollo Al Marsala  19

Vitello Al Marsala  21
Medallions of chicken or veal, sautéed with shallots, mushrooms & 
marsala wine reduction served with roasted potatoes & green beans

Pollo Alla Parmigiana  17

Vitello Alla Parmigiana  18
Breaded chicken or veal cutlet, marinara sauce & melted provolone, served with Rigatoni

Pollo Alla Piccata  19

Vitello Alla Piccata  21 
Chicken or veal sautéed with garlic, capers, white wine & lemon, 

served with roasted potatoes & green beans 

Pollo Alla Fiorentina  21 
Thinly sliced chicken breast sauteed in olive oil & garlic, topped with imported ham, spinach, 

melted mozzarella & white wine.  Served with roasted potatoes & green beans 

   Salmone  E Cannellini  21
Grilled salmon filet served over cannellini beans,
sautéed shallots, swiss chard & roasted tomatoes  

Swordfish Alla Puttanesca  25
Grilled swordfish with a classic sauce of garlic, capers, kalamata olives, 

white wine & plum tomatoes, served with roasted potatoes & mixed roasted vegetable 

If you have food allergies, communicate them to your server so that we may try to accommodate your needs. 
Advisory:  Consumption of raw or under-cooked foods of animal origin will increase your risk of food borne illness. 

 Consumers who are vulnerable to food borne illness should only eat food from animals thoroughly cooked.

$2.00 Split Plate Fee



Single Malts
Glenfiddich “Special Reserve”  12yr	 11
Glenfiddich “Solera Reserve”    15yr	 12
Glenfiddich “Ancient Reserve”  18yr	 15
The Glenlivet    12 yr	 10
The Glenlivet    18 yr	 15
Glenmorangie    10 yr	 13
The Macallan    12 yr	 12
The Macallan    18 yr	 28

Blended Scotch
Johnnie Walker Red	 8
Johnnie Walker Black	 11
Johnnie Walker Green	 16
Johnnie Walker Swing	 14
Johnnie Walker Gold	 20
Johnnie Walker Blue	 40
Chivas Regal	 10
Dewar’s White Label	 9

Amaro & Cordials
Averna, Sicily	 9
Nonino	 9
Ramazzotti, Milano	 9
Cynar	 9
Meletti Anisette	 9
Meletti Cioccolate	 8
Meletti Limoncello	 8
Meletti Sambuca	 8
M. Chiarlo Nivole Moscato	 11
Grand Marnier 100 yr.	 22
St. Germain 	 10

Bourbons
Knob Creek	 11
Maker’s Mark	 10
Woodford Reserve	 12

After Dinner 

Ports & Sherry
Cockburn 10 yr Tawny	 10
Cockburn 20 yr Tawny	 14
Sandeman 20 yr Tawny	 12
Fonseca Bin 27	 10
Lustau Sherry	  10

Cognacs
Courvoisier VSOP	 12
Courvoisier Napoleon	 25
Courvoisier XO	 35
Delamain XO	 18
Hennessy VSOP	 13
Hennessy XO	 42
Larresingle VSOP Armagnac	 12
Larresingle XO Armagnac	 22
Martell Cordon Bleu	 35
Remy Martin VSOP	 13
Remy Martin Louis XIII	 150/275
Vecchia Romagna Riserva	 14

Irish Whiskeys
Bushmills  10 yr	 10
Jameson	 10
Midleton Very Rare	 29

Grappa
Banfi Grappa di Brunello	 9



Dolce
Calde Calde  9 �

Fried pizza dough coated with sugar & drizzled with Nutella

Pizza Nutella  11 
Neopolitan pizza dough filled with Nutella & topped with powdered sugar 

Add strawberries  2.50

Blueberry Pizza  12
Neopolitan pizza dough filled with blueberries & sweetened mascarpone cheese 

topped with powdered sugar

Flute Limoncello  8
Refreshing lemon gelato swirled with limoncello

Coppa Pistachio  8
Custard gelato swirled together with chocolate & pistachio gelato, topped with praline pistachios 

Coppa Stracciatella  8
Chocolate chip gelato swirled together with chocolate syrup, topped with cocoa powder & hazelnuts 

Cannoli  7
One plain & one chocolate covered cannoli shell, both filled with traditional ricotta filling

Tiramisu  7
Lady Fingers soaked in espresso, layered with 

cognac infused mascarpone cheese, dusted with cocoa powder 

 Dolce di Costantino  12
Whipped mascarpone, Nutella & our secret ingredient 

Specialty Coffees - 9.00
 “The Costantino”

Meletti Chocolate Liqueur & DeKuyper Crème �de Cacao 
topped with whipped cream & garnished with shaved chocolate.

“The Michelangelo”
Grand Marnier & �Amaretto DiSaronno topped with whipped cream.

“Italian Coffee”
�A classic blend of Meletti Sambuca & Frangelico 

�Hazelnut Liqueur with espresso, finished with whipped cream.

“Irish Coffee”
Irish Whiskey & Baileys Irish Cream topped 

�with whipped Cream & DeKuyper Green Crème de Menthe.

“The Toasted Coconut”
SKYY Coconut Vodka & �Amaretto DiSaronno topped with whipped cream.

“The Scarlet O’Hara”
�Southern Comfort, Amaretto DiSaronno 

�& DeKuyper Raspberry Rush, topped with whipped cream. 

Bring your own dessert - $2 Service Fee per person


