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CHICKEN PARM FINGERS

Marinara sauce. — 8.99

GUACAMOLE AND CHIPS
freshly made — 7.99

FRIED CALAMARI

Marinara sauce, hanana peppers — 10.99

CLAMS CASINO

cherrystones broiled with Italian breading, bacon. — 11.99

MILE HIGH GRILLED CHEESE STACK

San Marzano Tomato Soup — 9.99
—with Bacon — 10.99

ooooooooooooooooooooooooooooooooooooo

Add grilled chicken for $3

CAESAR SALAD

Romaine lettuce with house Caesar. — 11.99

CHICKEN MILANESE SALAD

fresh mozzarella, tomatoes, hasil, house salad. — 13.99

CHOPPED SALAD

watercress, bean sprouts, toasted almonds, carrots, cherry tomatoes,
mandarins, radishes, string beans, avocado, goat cheese, minty citrus
vinaigrette. — 12,99

ITALIAN HOUSE SALAD

mesclun greens, olives, tomatoes, red onion, shaved parmigiano, Italian
dressing. — 9.99

TUNA NICOISE SALAD

Ahi Tuna, green heans, potatoes, tomatoes, olives, hoiled eggs, Dijon
vinaigrette, — 14.99

WEDGE SALAD

iceberg, heefsteak tomato, bacon, blue cheese, halsamic — 12.99

MOZZARELLA STICKS

Marinara sauce — 8.99

VEGETARIAN NACHOS

jack and cheddar, roasted and sautéed veggies. — 9.99

‘BRUZZESE SAUSAGE NACHOS

crumbled Sulmona sausage with the usual — 10.99

KIMCHI QUESADILLAS

buttered & caramelized kimchi, cheddar and jack cheese, red pepper
sour cream, and salsa roja — 9.99

(10 pc) 9.99 (20 pc) 17.99 (40 pc) 32.99

BUFFALO WINGS
NORTH END WINGS
KOREAN STYLE FRIED WINGS
CHIPOTLE WINGS
GORGONZOLA WINGS
ATOMIC WINGS

oooooooooooooo

FRENCH FRIES 4.9
TRUFFLE SALTED FRENCH FRIES 5.9
SWEET POTATO FURIKAKE FRIES 7.99

MAC AND CHEESE 7.99
MAC AND CHEESE WITH BACON s5.99

Before placing your order, please inform your server if anyome in your party has a food allergy.



CRAZY ALFREDO

chicken, sausage, roasted red peppers, spicy Alfredo sauce, Ziti. — 17.99

ZITI AND SULMONA SAUSAGE
Mangia bahy! — 16.99

ZITI CHICKEN AND BROCCOLI
with Parmigiano. — 16.99

CHICKEN PARM
with Ziti and Tomato Sauce. — 17.99

BROILED HADDOCK
with Ritz/Garlic/Romano topping. — 20.99

PORK CHOPS,POTATOES, ONIONS,

AND VINEGAR PEPPERS
thin sliced chops made North End “luncheonette” style. — 17.99

ooooooooooooooooooooooooo

All corn tortillas, three big tacos per order — 11.99

KOREAN STYLE TACOS

steak, chicken, pork, or vegetarian, with the flavors of Korean
harbecue,

TRADITIONAL BAJA TACOS

steak, chicken, pork, or vegetarian with traditional flavors, cilantro,
onion, pico de gallo,

FRIED FISH TACO

talapia, kimchi slaw, lime and tequila aioli, sicilian sea salt.

BLACKENED CHICKEN TACOS

chipotle/lime marinade, spicy roasted peanut, chili sauce, caramelized
onions and peppers

We grind our meat fresh
All 10 oz unless otherwise specified
Have any Burger as a Vegetarian Portohello
Gluten Free Roll Available
Substitute any Burger with 8 0z. Ahi Tuna Steak add $3

10 0Z. BEEY BURGER

lettuce, tomato, shaved red onion, pickles — 9.99

CHEESEBURGER
lettuce, tomato, shaved red onion, pickles, American cheese. — 10,99
BACON BURGER
extra bacon, cheddar cheese, hacon aioli, chipotle. — 11,99
THE BIG DOM

12 0z heef, heefsteak tomato, lettuce, extra provolone, special sauce,
cherry pepper relish. — 13.99

NORTH END BURGER

Fresh mozzarella, Prosciutto, Roasted red peppers, basil oil, garlic/
tomato aioli. — 11.99

THE FIFTH FLAVOR
the fifth taste (after the bhasics of sweet, sour, hitter, salty), Special
blend of heef, roasted tomato, parmigiano frico, homemade ketchup,
shiitake mushrooms, Brioche. — 12,99

AHITUNA BURGER
marinated 8 0z Tuna Steak, wasahi mayo, fried onions and potatoes,
sweet and hot peppers, sesame hrioche roll. — 13.99

*Served raw or cooked to order. Consuming raw or undercooked meat, poultry,
seafood, shellfish, or eggs may increase the risk of food borne illness.

oooooooooooooooooooooooooooooooo

gluten free and brown rice available

TRADITIONAL BURRITOS

Beef, chicken, pork, or vegetarian with rice, black heans, guacamole,
salsa fresca, sour cream, cilantro/onion. — 11,99

BREAKFAST BURRITO
Beef and Bacon, Hash browns, scrambled eggs, shredded cheddar
and jack, black beans, salsa verde, cilantro, sesame seeds, chili.
Served all day. — 12.99

VEGETARIAN BREAKFAST BURRITO
Grilled vegetahles, Hash browns, scrambled eggs, shredded
cheddar and jack, black beans, salsa verde, cilantro, sesame
seeds, chili, — 11.99
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COSMOPOLITAN

Gitron Vodka, Gointreau, cranherry juice and freshly squeezed lime
juice. Or choose your favorite flavor

SOUR APPLE MARTINI
Apple vodka, Sour apple liquor, and a splash of Green Apple Verdi

LEMON PEEL

Gitron vodka, and freshly made lemon juice.

SWEET ECSTASY

Grape Vodka, Blue Guracao, grenadine, and a splash of club soda

SUMMER GOSSIP

Grape vodka, melon liqueur and a splash of pineapple juice

THE CHOCOLATE DIAMOND

chocolate vodka, vanilla vodka, and white créme de cacao.

MORNING SUNSHINE

Tomato vodka, basil infused simple syrup with a splash of orange juice.

FRENCH GIMLET

Geneva Gin, St. Germain Liqueur, and freshly squeezed lime juice.

ESPRESS0/CAPPUCCINO

Vanilla vodka, home-made espresso, Tia Maria, and Godiva liqueur

(low-cal)

MARGARITA

Tequila, agave nectar, freshly squeezed lemon and lime juice
Flavors — strawberry, mango, peach, or pear — $8

NAKED COLADA INFUSION

Infused tropical pineapple with Rum. Tastes just like a curvy Pina
CGolada without all the calories — $9

MOJITO FRESCO

Rum, fresh lime, mint infused water and sugar — $9

GOLDEN SPARKLER

Champagne, fresh orange juice, apricot nectar, and lemon filled ice
cubes — $9

VEEV A LA SKINNY

Veev Acai, lime infused water, Pama liqueur, and tonic water — $8

(please choose from the following)

1.LEVELS OF HEAT
2. RIMMINGS
MEDIUM . . . .. THE OH SO G0OD ITALIAN
OMG. . ..... THE OH SO SPICY MEXICAN
WIF. ...... THE OLD-FASHIONED SALT
3. GARNISH

(PICK AS MANY AS YOU LIKE)

OLIVES- Black, Spanish, or Blue Cheese, green peppers, jalapeno peppers,
artichoke hearts, mushrooms, cocktail onions, haby corn, and carrots.

ooooooooooooooooooooo

GRAPE-HOUND

grape vodka, grapefruit juice and a splash of grenadine

TWISTED TANGO
mango vodka, coconut rum, pineapple juice, and cranberry juice
0-MAZING
Orange vodka, orange juice, and freshly squeezed lime juice
RB

Root-beer vodka, vanilla vodka, and ginger-ale
GINGER PEACH ICED TEA

Rum, Peach Mathilde, Domain de Cantone, and Iced Tea

THE “VESPER”
Geneva gin, citron vodka, Lillet Blanc, and fresh lemons
FRENCH 54
Pineapple vodka, Ghambord, and pineapple juice
ST.EVA

Geneva gin, St. Germaine and Luxardo maraschino cherry liqueur,
topped with tonic water

CALL IN HAPPY

Gruzan Rum, Domain de Cantone, fresh lemon zest, apple juice, and a
dash of simple syrup

AN “OLD FASHIONED HONEY”

Jack Daniels Honey, muddles with Clementine wedges, cherries, and
sugar cube, with orange hitters and soda water



A A
FROZEN COCKTAILS $10 INFUSIONS $12 DRINKS FOR TWO $22/

8 glass / 25 hottle

8 glass / 25 Bottle

4 INSOLIA
Casa lbidine, Sicily

5 SAUVIGNON BLANC

25

8 glass / 25 Bottle

14 NERO D’AVOLA
MandraRossa, Sicily

15 MALBEC

Pina Colada Naked Rum Colada PITCHER $35
Margarita /flavored Pineapple Vodka Margarita/flavored
Espresso Red Sangria Rum Punch
Mudslide Rum punch Red Sangria
T T P P P PP TP Y
1 RUFFINO PROSECCO 2 CUPCAKE PROSECCO 3 CAVA

Pares Balta, Spain — 30

10 glass / 30 Bottle

24 VALPOLICELLA
Bertani, Veneto

25 ZINFANDEL

Manifesto Bodini, Argentina Bin 36, Monterey
6 MOSCATO 16 GARNACHA 26 CABERNET SAUVIGNON
Flip Flop Evodia, Spain Rock and Vine
7 CHARDONNAY 17 CABERNET SAUVIGNON 27 PETIT SYRAH
Summerfield Monte Luce, Veneto The CGrusher, Ca.
8 PINOT GRIGIO 18 CHIANTI 28 PINOT NOIR

Corte Pitora

10 glass / 30 Bottle

9 RIESLING
Kung Fu Girl, Chas Smith, Washington

10 PINOT GRIS

Ruffino, DOCG, Tuscany

19 SANGIOVESE
Alta Classe, Tuscany

20 SHIRAZ
Jacobs Creek,

Gooper Hill, Oregon

29 CHIANTI CLASSICO
Gahhiano

30 MERLOT
Chateau St. Jean

21 PINOT NOIR
Acrobat, Oregon Chalone 13 glass / 40 Bottle
11 CHARDONNAY 29 MERLOT 31 MERLOT
Simi, Ca. BV Coastal Niner Estates, Paso Robles
12 ALBARINO 23 RI0JA 32 PINOT NOIR

Burgans, Spain

13 VERMENTINO
Casamatta, Tuscany

Gampo Viejo, Spain

A to Z,0regon

33 CABERNET FRANC
Writers Block, Ca.



(857) 277-0229

www,vitostavern.com
54 Salem St
North End of Boston
02113



