
T H E    B I S T R O 
at 

Gelato da Vinci 
 

ANTIPASTI 
 

FREDDI E CALDI 
 

Cold & Hot Appetizers 

 

 

 

 

 

INSALATA & ZUPPE 

 
 

 

 

 
FORMAGGI QUATTRO 

 

Select Aged Italian Cheeses 

DOG Extra-Virgin Olive Oil 

Artisan Ciabatta 

10 

 
MARINATED OLIVES 

 

Asiago Ciabatta, Extra Virgin Olive Oil 

6.5 

 
CAPRI CROSTINI 

 

Lump Crab, Fresh Spinach, Marinated Artichoke 

Herbed Crostini 

9 

 

ANTIPASTI 
 

Marinated Olives, Mushrooms, & Vegetables 

Imported Italian Cured Meats 

Bufala Mozzarella 

13 

 
FLATBREAD 

 

BIANCA 

Bufala Mozzarella, Parmigiana-Reggiano,  

Feta, Mozzarella 

9 

 

DEL GIORNO 

9 

 
 

 
 

 
TOMATO BASIL BISQUE 

 

Parmesan Crostini 

Cup   3          Bowl     5 

 
INSALATA CAPRESE 

 

Baby Field Greens, Roma Tomato, Bufala Mozzarella 

Aged Balsamic, Fresh Basil 

9 

 
CAESAR 

 

Fresh Romaine, Artisan Crouton, Parmigiano-Reggiano 
 

Free-Range Chicken 

12 
 

Blackened Prawns or Black-Angus Filet Tips 

16 

 
SIGNATURE SEASONAL 

 

Artisan Ciabatta 

Cup  4          Bowl     6 

 
FRESH PEAR SALAD 

 

Anjou Pears, Cranberries, Toasted Walnuts,  

Fresh Mozzarella, Signature Vinaigrette      

12 

 
INSALATA TOMASO 

 

Chicken Salad, Anjou Pears, Cranberries,  

Toasted Walnuts, Fresh Mozzarella 

Signature Vinaigrette      

16 

 
 



 

 

PRINCIPALE 

 

 

 

DOLCE 

 

 
LASAGNE AL FORNO 

 

Tender Pasta Sheets, Fresh Ground Veal and Beef, 

Imported Cheeses, Ragu Bolognese 
 

15 

 
LOBSTER RAVIOLI 

 

Fresh Lobster, Scampi Sauce 
 

18 

 
CHICKEN MUSHROOM FETTUCCINE 

 

Free Range Chicken, Spinach & Egg Fettuccine, 

Portobello Mushroom, White Wine Cream Sauce 
 

17 

 
MELANZANA NAPOLEON 

 

Japanese Eggplant, Roasted Red Onion, Fresh Spinach 

Bufala Mozzarella, Herbed Feta Polenta, 

Pomodoro Sauce 
 

15 

 
VEAL SALTIMBOCCA 

 

Meadow-raised Veal, Fresh Sage, Prosciutto, 

White Wine Lemon Sauce 
 

24 

 
MAMA’S SPAGHETTI 

 

Spaghetti, Marinara, Housemade Meatballs 
 

13 

 

CHICKEN PICATTA 

 

Free Range Chicken, Caper 

White Wine Lemon Sauce 
 

17 

 
PESCATA DEL GIORNO 

 

Market Price 

 

 
TIRAMISU 

 

Ladyfingers, Espresso, Mascarpone,  

Zabaglione, Cocoa 
 

5 

 

DOLCE DEL GIORNO 
 

6 

 
COCONUT CRÈME CAKE 

 

Coconut Infused French Vanilla Cake, Buttercream 

Fresh Coconut, Ghiradelli White Chocolate 
 

6 

 

Our family welcomes you as if to our home and into our kitchen to dine with us.  In our small space we 

have reproduced an Italian Bistro which you can find in the big and small centers of Italy.  The Bistro is a 

place where time stops, where you can create your own space after a day at work, an enjoyable break, 

near friends, a happy conversation, and why not a good glass of wine.  We offer you a unique dining  

experience where passion, family and food prepared at the moment for you combine to create a  

memorable evening. 

 

Relax and let us take care of you. 


