ore than just a restaurant
or lounge, DaVinci is a total
experience of unparalleled
cuisine, fine art, impeccable
service, and of course amazing
company. DaVinci is family owned and operated
by the Rouhana brothers; Tony, Joey, Vinny &
Romeo. With more than 20 years of experience
from Boston to Providence, we’ve combined
our culinary knowledge into an art - Leonardo
da Vinci Ristorante. Our menu succesfully
blends the flavorful traditions of Italian cooking
with a Lebanese-Mediterranean flare. We are
dedicated to the craft of cooking great food.
Everything we do in our kitchen reflects this,
from using the freshest ingredients to our time
honored preperation. Our signature entrees,
upscale drinks, rare bourbons and selection
of fine wines will keep you coming back for
more. We promise to bring you the best service
& food the area has to offer. Remember,
what happens at DaVinci stays at DaVinci...

DAVINCI RISTORANTE & LOUNGE:
Your Home Away From Home

A((n Sa(u&-a,(

— THE ROUHANA BROTHERS
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ADD CHICKEN 3 ADD SHRIMP 5 ADD STEAK 7 TO ANY SALAD

PASTA E FAGIOLI
ZUPPA DEL GIORNO

DAVINCI SALAD

Mixed iceberg & romaine lettuce, tomatoes,
olives, onions, English cucumbers, pepperoncini,
gatlic lemon & oil dressing. 10

CAESAR SALAD
Ctisp hearts of romaine with classic caesar dressing,
parmigiano croutons and parmesan cheese. 8
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SHRIMP COCKTAIL
5-Piece jumbo shrimp served with cocktail sauce. 13

DAVINCI FAMOUS MEATBALLS
Beef, veal, parmigiano, house made pomodoro sauce. 11

ANTIPASTO DELLA CASA
Assortment of Italian cuted meats and cheeses. 16

FRIED CALAMARI DAVINCI-STYLE
Pepperoncini, lemon, gatlic aioli,
San Marzano dipping sauce. 10

SHRIMP ARRABIATTA
Sautéed shrimp, DaVinci’s homemade spicy sauce. 16

MEDITERRANEO OCTOPUS

Chopped octopus tossed in our gatlic oil & lemon sauce.
Served with crostini. 18

CAPRESE SALAD
Sliced tomatoes, homemade mozzarella, basil,
extra virgin olive oil and balsamic glaze. 10

INSALATE SPINACI
Baby spinach, goat cheese, pecan nuts,
sliced pears & raspberry vinaigrette. 12

FATTOUCH SALAD

Mixed seasonal greens, romaine hearts, heirfloom
tomatoes, English cucumbers and red onions tossed
in our homemade lemon, gatlic & olive oil dressing.

Topped with pita chips. 12
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ROLLATINI MELANZANA
Rolled Sicilian eggplant with fresh ricotta,
mozzarella cheese, baked with plum tomatoes. 10

FRITTO MACCHERONI FORMAGIO
Fried macaroni & cheese balls. 10

HUMMUS
Cooked, mashed chickpeas blended with tahini, olive oil,
lemon juice, salt and garlic. Served with pita bread. 10

VONGOLE DAVINCI

Farm-raised clams, served in a white wine, garlic
& fresh herb broth with garlic crostini.
(Available in red sauce) 18

BRUSCHETTA DI CALIFORNIA
Toasted torpedo roll with garlic spread, topped with
seasoned tomatoes, avocado, onion and cilantro. 11

BURRATA
Creamy fresh buffalo mozzarella, sliced tomato,
prosciutto di Parma, balsamic glaze. 12
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ROMEO & JULIET
Freshly sliced mozzarella cheese,
tomato, basil (with a red sauce). 12

PROSCUITTO PIZZA
Proscuitto di Parma, arugula,
shaved parmigiano, garlic & oil sauce. 13

CALABRESE
Calabrese Sausage, caramelized onion,
light tomato sauce, buffalo mozzarella. 14

DAVINCI PIZZA
Marinated grilled chicken & broccoli,
garlic, in our frich homemade cream sauce. 14

*All Burgers are served on a bulky roll with side
pickle and your choice of fries or a house salad

MEDITTERANEAN BURGER¥*
Angus beef burger topped with American cheese,
lettuce, tomato, ketchup and coleslaw. 9

BUFFALO CHICKEN BURGER
Fried chicken topped with chunky bleu cheese
dressing, lettuce, tomato and buffalo sauce. 10

DAVINCI BURGER*
Angus beef burger topped with American cheese,
lettuce, tomato, onion and avocado. 11

*This item is raw of partially cooked and can increase your risk of food borne illness. Consumers who are especially

vulnerable to food borne illness should only eat seafood and othet food from animals thoroughly cooked.
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WILD MUSHROOM RISOTTO
Mixed wild mushrooms, creamy parmigiano risotto. 17

RAVIOLI ARAGOSTA
Maine lobster, fresh ricotta, sherry cream sauce. 19

RIGATONI BOLOGNESE
Rigatoni pasta tossed in our
traditional homemade Bolognese sauce. 19

LOBSTER MAC & CHEESE
Homemade fusilli, blended cheeses and
lobster meat topped with light bread crumbs. 19

TORTELLINI ALLA PANNA
Homemade cheese tortellini, served with
Parma ham and spinach in our pink vodka sauce. 17

JUMBO SHRIMP SCAMPI
Linguine sautéed with jumbo shrimp
in our rich homemade scampi sauce. 19
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PARMIGIANA DI POLLO
Rigatoni pasta and chicken parmigiano
in our homemade atrrabiatta sauce. 18

DAVINCI FRUTTI DI MARE
Farm-raised clams, jumbo shrimp, scallops and salmon
tossed with linguine in a white clam sauce. 22

GNOCCHI SORRENTINA
Homemade potato dumplings served with
San Matzano tomatoes and buffalo mozzatella. 17

PENNE RUSTICHE

Penne pasta with Calabrese sausage,

broccoli rabe, cherry tomatoes and hot peppers,
tossed in a garlic & oil sauce. 17

FETTUCCINE DAVINCI
The original. Fettuccine pasta with grilled chicken
and broccoli in our DaVinci cream sauce. 15

VONGOLE ALLA LINGUINE
Farm raised clams and Italian sausage tossed with
linguine in our homemade lobster sauce. 20

Second / Entvees

FILET MIGNON*
8oz filet served with sautéed spinach and garlic mashed potatoes in a veal demi-glace. 30

PISTACHIO & HORSERADISH ENCRUSTED SALMON*
Served over a bed of quinoa and grilled asparagus with balsamic reduction. 24

MEDITERRANEAN KABOB PLATE#*
One chicken skewer and one beef skewer served over a bed of rice pilaf and house salad. 19

VEAL SALTIMBOCCA#*
Veal scallopini pan sautéed with proscuitto di Parma in a marsala sauce,

accompanied by broccoli rabe and roasted potatos. 20

NY SIRLOIN STEAK A LA MAMMA#*
Served with whipped potatoes and mixed vegetables. 28

CENTER CUT SWORDFISH
Grilled to perfection, in a lemon butter caper sauce,
served with mixed vegetables and roasted potatoes 25

CHICKEN AL MATTONE
Half a chicken deboned and seasoned in a gatlic, lemon & olive oil sauce

served with whipped potatoes and mixed vegetables. 23

CHICKEN LIMONCELLO
Sautéed chicken breast in a limoncello, butter & caper sauce. 25

STUFFED VEAL CHOP*
Stuffed with prosciutto di Parma and fontina cheese, served with
whipped potatoes topped with a sherry mushroom cream sauce. 30

*This item is raw of partially cooked and can increase your risk of food borne illness. Consumers who are especially g E
w

vulnerable to food borne illness should only eat seafood and other food from animals thoroughly cooked. e, Gl
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