


Chicken Parm Fingers 
Marinara sauce.   –  8.99

Guacamole and Chips
freshly made   –  7.99

Fried Calamari
Marinara sauce, banana 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

 Appetizers 

Vito’s Wings 
(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 

Sides 
French Fries 4.99

Truffle Salted French Fries 5.99

Sweet Potato Furikake Fries 7.99

Mac and Cheese 7.99

Mac and Cheese with Bacon 8.99

Vito’s Big Salads 
Add grilled chicken for $3

Caesar Salad
Romaine lettuce with house Caesar.   –  11.99

Chicken Milanese Salad
fresh mozzarella, tomatoes, basil, 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 beans, potatoes, tomatoes, olives, boiled eggs, Dijon 

vinaigrette.   –  14.99

Wedge Salad
iceberg, beefsteak tomato, bacon, blue cheese, balsamic   –  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

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



*Vito’s Burgers 
We grind our meat fresh

All 10 oz unless otherwise specified
Have any Burger as a Vegetarian Portobello

Gluten Free Roll Available
Substitute any Burger with 8 oz. Ahi Tuna Steak add $3

10 oz. Beef 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, bacon aioli, chipotle.   –  11.99

The Big Dom
12 oz beef, beefsteak 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 fi fth taste (after the basics of sweet, sour, bitter, salty), Special 
blend of beef, roasted tomato, parmigiano frico, homemade ketchup, 

shiitake mushrooms, Brioche.   –  12.99

Ahi Tuna Burger
marinated 8 oz Tuna Steak, wasabi mayo, fried onions and potatoes, 

sweet and hot peppers, sesame brioche roll.   –  13.99

Vito’s Burritos 
gluten free and brown rice available

Traditional Burritos
Beef, chicken, pork, or vegetarian with rice, black beans, 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 vegetables, Hash browns, scrambled eggs, shredded 

cheddar and jack, black beans, salsa verde, cilantro, sesame 
seeds, chili.   –  11.99

Vito’s Tacos 
All corn tortillas, three big tacos per order – 11.99

Korean Style Tacos
steak, chicken, pork, or vegetarian, with the fl avors of Korean 

barbecue. 

Traditional Baja Tacos
steak, chicken, pork, or vegetarian with traditional fl avors, 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

Vito’s Big Plates 
Crazy Alfredo

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

Ziti and Sulmona Sausage
Mangia baby!   –  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

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



Oversized Martini’s $13
Cosmopolitan

Citron Vodka, Cointreau, cranberry juice and freshly squeezed lime 
juice.  Or choose your favorite fl avor

Sour Apple Martini
Apple vodka, Sour apple liquor, and a splash of Green Apple  Verdi

Lemon Peel
Citron vodka, and freshly made lemon juice.

Sweet Ecstasy
Grape Vodka, Blue Curacao, 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 crème 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.

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

Skinny for Life Cocktail  
(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 

Colada 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 fi lled ice 

cubes – $9

Veev a la skinny
Veev Acai, lime infused water, Pama liqueur, and tonic water – $8

On the rocks $8
Grape-hound

grape vodka, grapefruit juice and a splash of grenadine

Twisted Tango
mango vodka, coconut rum, pineapple juice, and cranberry juice

O-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, Chambord, and pineapple juice

St. Eva
Geneva gin, St. Germaine and Luxardo maraschino cherry liqueur, 

topped with tonic water

Call in Happy
Cruzan 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 bitters and soda water

The Bloody Mary Bar  $11
(please choose from the following)

 1. LEVELS OF HEAT 
2. RIMMINGS    

 Medium  .  .  .  .  . The oh so good Italian
 OMG .  .  .  .  .  .  . The oh so spicy Mexican
 WTF .  .  .  .  .  .  .  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, baby corn, and carrots.



Sparkling
Wine List

White

1  Ruffino Prosecco
8 glass / 25 bottle

8 glass / 25 Bottle

4  Insolia
Casa Ibidine, Sicily

5 Sauvignon Blanc
Manifesto 

6 Moscato
Flip Flop

7 Chardonnay
Summerfi eld

8 Pinot Grigio
Corte Pitora

10 glass / 30 Bottle

9 Riesling
Kung Fu Girl, Chas Smith, Washington

10 Pinot Gris
Acrobat, Oregon

11 Chardonnay
Simi, Ca.

12 Albarino
Burgans, Spain

13  Vermentino
Casamatta, Tuscany

8 glass / 25 Bottle

14 Nero D’Avola
MandraRossa, Sicily

15 Malbec
Bodini, Argentina

16  Garnacha
Evodia, Spain

17 Cabernet Sauvignon
Monte Luce, Veneto

18 Chianti
Ruffi no, DOCG, Tuscany

19 Sangiovese
Alta Classe, Tuscany

20 Shiraz
Jacobs Creek, 

21 Pinot Noir
Chalone 

22 Merlot
BV Coastal

23 Rioja
Campo Viejo, Spain

Red
10 glass / 30 Bottle

24 Valpolicella
Bertani, Veneto

25 Zinfandel
Bin 36, Monterey

26 Cabernet Sauvignon
Rock and Vine 

27 Petit Syrah
The Crusher, Ca.

28 Pinot Noir
Cooper Hill, Oregon

29 Chianti Classico
Gabbiano

30 Merlot
Chateau St. Jean 

13 glass / 40 Bottle

31 Merlot
Niner Estates, Paso Robles

32 Pinot Noir
A to Z, Oregon

33 Cabernet Franc
Writers Block, Ca. 

2 Cupcake Prosecco
25

3 Cava
Pares Balta, Spain – 30

Frozen Cocktails $10
 Pina Colada

 Margarita /fl avored

 Espresso

 Mudslide

Infusions $12
Naked Rum Colada

Pineapple Vodka

Red Sangria

Rum punch

Drinks for Two $22/
Pitcher $35  

Margarita/fl avored

Rum Punch   

Red Sangria 



 (857) 277-0229 

 www.vitostavern.com

54 Salem St

North End of Boston

02113


