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Vincitorio’s Ristorante

Dueling Pianos Menu
$49.95

Includes entrée, soup or salad & soft drink

Reservations must be made with a Vincitorio’s team member by phone: 480-820-2786

Starters

Bruschetta Pomodoro   $12.95
Toasted ciabatta bread topped with fresh diced tomatoes, garlic, basil and drizzle of extra

virgin olive oil.

Mozzarella Fritta   $19.95
Deep fried mozzarella sticks served with our delicious marinara sauce.

Fried Ravioli   $18.95
Ravioli filled with a blend of spicy cheeses lightly breaded and deep fried, served with our

famous jalapeño ranch.

Calamari Fritti   $19.95
Crisp fried calamari, served with our spicy marinara.

Zuppo Posillipo   $20.95
Mussels and clams in tomato garlic broth.

Antipasto Italiano   $24.95
Prosciutto, sopressata, roasted peppers, fresh buffalo mozzarella, imported olives and

grilled eggplant.
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Pasta Specialties
Choose one entrée per guest.

Spaghetti Bolognese
In our delicious meat sauce. Add meatballs or sausage.

Gnocchi Pomodoro
Potato dumplings with a fresh tomato basil sauce.

Ravioli Di Zucca
Butternut squash filled ravioli in our delicious four cheese sauce, parmigiano, fontina,

gorgonzola and pecorino.

Capellini Campagnola
Angel hair pasta tossed with ground sausage, red and green peppers, onions and

mushrooms sautéed in a tomato cream sauce.

Ravioli Carbonara
Meat ravioli filled with chicken and sausage in a cream sauce with sautéed bacon.

Trofie Al Pesto
Short rolled pasta shells with grilled chicken and sun dried tomatoes in our creamy pesto

sauce sprinkled with pine nuts.

Cavatelli Al Forno
Mario’s handmade cavatelli pasta, in a light meat sauce with meatballs, baked with

mozzarella and ricotta.

Gluten Free Piatto
Gluten free pasta tossed with grilled chicken in a pomodoro sauce.
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House Specialties
All entrées come with soup of the day or a house salad. Substitute a small Caesar for $2.00.

Eggplant Parmigiana
Sliced eggplant layered with marinara, pecorino, baked with mozzarella.

Chicken Genovese
Chicken scaloppine in a lemon butter sauce, white wine, capers, artichoke hearts, and

sliced mushrooms, served over linguine.

Seafood Fradiavolo
Mussels, clams, shrimp, scallops and calamari in a spicy garlic tomato broth served over

linguine.

Chicken Parmigiana
Breast of chicken breaded, topped with marinara, baked with mozzarella cheese.

Chicken Scarpara
Tender chicken breast sautéed with garlic, mushrooms and pepperoncinos in a lemon

butter and white wine sauce.

Chicken & Sausage Cacciatora
Breast of chicken and house made sausage braised with white wine, onions, mushrooms,

red and green peppers and marinara sauce served with a side of penne marinara and
broccoli.

Salmon & Shrimp Vincitorio’s
Fresh salmon filets and shrimp, sautéed with mushrooms and leeks in our light cream

sauce with touch of tomato, served over fettuccine.

Absolut Cocktail Specials
$8

Sweet Caroline “Lemon Drop Martini” • Love Shack “Blood Orange Martini”

Pink Cadillac “Berri Cosmo” • America Pie “Apple Pie Shot”

Pour Some Sugar on Me “French Martini”


