
Primi Piatti
Cavatelle Casalinga  - 23.00

Homemade Little Plug Pasta, Traditional Bolognese Sauce, Fresh Ricotta Garnish
Penne Rigati, Aglio, Olio, Pepperoncini E Mollica  -  20.00

Spicy Sauce Of Garlic, Olive Oil, Spicy Calabrian Chile & Seasoned Bread Crumbs 
(Add Anchovies, 5.00 Supplementary)

Paccheri Con Le Polpette -  23.00
Large Tubular Pasta, Small Meat Balls, Traditional Ragu

Gnocchi Al Gorgonzola  -  23.00 
Homemade Potato Dumplings, Gorgonzola Cream, Peas & Prosciutto

Farfalle Alla Russa - 20.00
 Vodka Sauce, Pink Tomato Cream

Al Forno
Fusilli Gratinato  -  21.00

Short Twisted Pasta Baked With Fresh Ricotta, Tomato & Homemade Mozzarella
Melanzane  -  23.00

Eggplant Baked With Tomato, Italian Fontina Cheese & Fresh Ricotta

Mista 13.50
Mixed Greens, Tomato, Cucumber, Bell Peppers, Olives, 

Olive Oil, Red Wine Vinegar Dressing

Di’ Arance 14
Sicilian Style Orange, Fresh Fennel & Oil Cured Olive 

Salad

Radicchio, Endivio e Granoturco 14.75
Imported Treviso Radicchio, Endive, Fresh Corn, Lemon 

Garlic Pecorino Romano Dressing

Barbabietole, Fagiolini E Gorgonzola 15.00
Fresh Roasted Beets, Baby String Beans, 

GorgonzolA D.O.P.

Tuna E Fagioli 14.75
Preserved Italian Tuna & White Bean Salad

I N S A L A T EI N S A L A T E

Pannini (On Homemade Bread)
Pollo Alla Parmigiano 17.75

Chicken Cutlet, Tomato Sauce, Homemade 

Mozzarel la

Fiore Di Latte E Pepperoni 18.75

Homemade Mozzarel la, House Roasted Peppers , 

Arugola, Balsamic Glaze

Cacciatore 24.75

Fi let Mignon Tips Al la Pi zz iaola, Scamorza Cheese 

(Aged Mozzarel la)

(We Prepared This For My Dad On His Hunting Tr ips)

La Piadina 18.75
A Flat Bread Specialty Impor ted From The Emil ia 

Romagna Region, F i l led with Gr i l led Eggplant, 

Zucchini , Romain & Tomato, Impor ted

 Provolone, Caesar Dressing

12.00
Torte Di Ricotta

Italian Cheesecake Served with 2 Homemade Fresh 
Fruit Sauces

Crema “Bruciata”
Crème brûlée

Cannoli
Mini Cannoli (3)

Gelati Del Giorno:
* Tortoni * Vanilla Bean *

Vanilla Gelato Can Be Served “Affogato” 
(Doused w/ Hot Espresso )

2.50 Supplementary

I  D O L C E  F A T T I  I N  C A S AI  D O L C E  F A T T I  I N  C A S A

Espresso
Cappuccino
Camomile
Macchiato

Tea

Secondi Piatti
Gamberi Alla Griglia 35.75

Grilled Shrimp Served w/ House Roasted Peppers

La Parmigiana 23.75
Chicken Cutlet Baked With A Light Tomato Sauce 

& Homemade Mozzarella

Salsicce E Pepperoni 25.00
Homemade Sausage, Assorted Peppers, Onions

Pollo Della Giardino 27.75
Chicken Milanese Style Draped With Garden Greens, 

Balsamic Dressing

Miale Con Pepperoni Fresco 34.00
Pork Loin Scaloppine Sauteed With Very Spicy Peppers & Spicy 

Soppressata

Antipasti
Fiore Di Latte Caprese      14

Homemade Mozzarella Served With Vine Ripe 
Tomatoes, Extra Virgin Olive Oil & Basil

Polpettine Di Carne      13
Homemade Little Beef, Veal & Pork Meatballs, 

Marinara Sauce

Olive Marinate      11
Assorted Italian Olives, Fennel Seeds, Garlic, Virgin 

Oil

Arrostito Di Pepperoni Con Acciughe      21  
House Roasted Peppers Served With Imported, 

Marinated Sicilian White Anchovies

Raviolini Di Formmaggio     15
Homemade Small, Four Cheese Ravioli, Light 

Tomato Sauce

Fritturo Di Calamari      18
Fried Calamari, Marinara & Lemon

Casino Di Ostriche      18
Blue Point Oysters Baked With Roasted Peppers, 

Pancetta & Seasoned Crumbs

Minestrone Alla Genovese      13.75
Traditional, Hearty Vegetable & Bean Soup With 

Pesto Garnish

Affettati Di Salumi E Formaggi      24
Our Selection Of Artisanal Dried & Cured Salumi & 

Soppressati,  Accompanied By Italian Cheeses 
For Two Persons

Digestivi
Liquore

Spumante
Grappa

 “Al Fine”



C O C K T A I L SC O C K T A I L S
Ora Di Felicitá

Happy Hour At Trattoria MV
Daily From 3:00 PM Until 6:00 PM

*All Bottled Beer  4.50
*All House Brand Cocktails 8.00

*Wine*
Pinot Grigio
Sauvignon Blanc
Chardonnay
Cabernet Sauvignon
Pinot Noir

16
 52

12 48

13 52
12 48
13 52
13 52
13 52
14 56

13 52
14 56
12 48
15 60
12 48
13 52

Glass  /  BottleVini Della Casa
Sparkling
Prosecco, Mionetto, Veneto, 187 ML
Prosecco, Zardetto, Veneto

Rosato
Purato I.G.T., Organic Grapes, Sicily

Bianco
Pinot Grigio, Lageter, Trentino
Reisling, Lechtenthaler, Trentino
Sauvignon Blanc, Louisa, Trentino
Sauvignon Blanc, Squealing Pig, Marlborough 
Chardonnay, Di Leonardo, Friuli (Unoaked) 
Chardonnay, Chalk Hill, Sonoma

Rosso
Nero D’Avola, Cusumano, Sicily
Chianti D.O.C.G., Cecchi, Tuscany
Syrah, Pallavicini, Lazio
Cabernet Sauvignon, Oberon, Napa
Primitivo Salento I.G.T., Leone De Castris, Puglia 
Pinot Nero (Pinot Noir), Lavis,Trentino
Reserve List Available Upon Request / $60 Corckage Fee 

8.00
9.00

10.00
9.00
9.00

Great Jones Sour 
great jones bourbon, lemon juice, 

amaretto, simple syrup
Jalapeño Margarita

yave jalapeño tequila, lime juice, 
pineapple juice, agave nectar

Passion of Jalisco
don julio blanco, passion fruit 

puree, lime juice, aperol
White Cosmo

ketel one vodka, cointreau, lime 
juice, white cranberry juice

Savage Apple
sailor jerry apple rum, lime juice, 

simple syrup

Negroni
botanist gin, campari, sweet 

vermouth
Manhattan

great jones bourbon, sweet 
vermouth, angostura

Moscow Mule
ketel one vodka, lime guice, ginger 

beer
Espresso Martini

ketel one vodka, baileys, frangelico, 
kalhua, espresso

15




