
appetizers 
SEARED SCALLOPS - 19

ITALIAN ANTIPASTI  
Large - 16  Small - 13 

ASPARAGUS  
Sautéed in garlic and olive oil - 13 

ROASTED RED PEPPERS  
Sliced and served in garlic, oregano and olive 
oil - 9 

RAVIOLI (6)  
Cheese filled and deep fried - 8 

VISCONTI’S  
GARLIC BREAD - 7 

FRIED CALAMARI  
Large - 19  Small - 14 

BRUSCHETTA  
Fresh tomatoes, basil and parmesan cheese 
on sliced baked bread, drizzled with olive oil 
Large - 13  Small - 7 

SPINACH  
Sautéed in garlic and olive oil - 9  
With Anchovies - 10

SAUSAGES (2) - 9 

MEATBALLS (2) - 9  
Baked Meatballs - 10

CAPRESE SALAD  
Fresh sliced mozzarella cheese, sliced roma 
tomatoes, basil, garlic and olive oil, served on 
top of balsamic vinegar glaze - 13

MUSSELS  
In your choice of white wine or red sauce  
Large - 16  Small - II

soups & salads 
CLAM CHOWDER - 9
TORTELLINI SOUP
Tortellini filled with finely ground beef - 8

MINESTRONE SOUP - 6

MINESTRONE SOUP & 
SALAD COMBO - 12

CAESAR SALAD  
Large - 9  Small - 7  Add Chicken - 6 

CHICKEN VEGGIE SALAD  
Green leaf lettuce, broccoli, carrots, zucchini 
and grilled chicken, with your choice of 
dressing - 14 

HOUSE SALAD  
Served with your choice of bleu cheese, 
balsamic vinaigrette Italian, ranch or our 
house dressing.  
Large - 9  Small - 6

      LunchServed until 3 p.m.

lunch specials 
Each selection includes Visconti’s garlic bread. 

POLLO AL VESUVIO  
Chicken breast medallions sautéed with 
garlic, mushrooms, potatoes and oregano in 
white wine - 15 

POLLO PARMIGIANA  
Breaded chicken breast in marinara sauce 
and topped with parmesan and mozzarella 
cheese, then baked - 15 

POLLO PICCATA  
Chicken breast medallions sautéed with 
lemon, capers, mushrooms and garlic in 
white wine - 15

VEAL PARMIGIANA  
Breaded veal in marinara sauce and topped 
with parmesan and mozzarella cheese, then 
baked - 17 

VEAL PICCATA  
Veal medallions sautéed with lemon, capers, 
mushrooms and garlic in white wine - 17

EGGPLANT PARMIGIANA  
Breaded sliced eggplant in marinara sauce 
and topped with parmesan and mozzarella 
cheese, then baked - 13 

pastas  

Each selection includes Visconti’s garlic bread. 

SPAGHETTI  
Spaghetti served in marinara or garlic and 
olive oil - 11

SPAGHETTI & MEATBALLS  
Spaghetti served in marinara sauce - 13 

SPAGHETTI DI CAMPAGNIA  
Spaghetti tossed with olive oil, fresh raw 
tomatoes, fresh garlic, fresh basil and 
parmesan cheese. Ingredients served cold - 
13 

SPAGHETTI PESTO & 
SPINACH  
Spaghetti served in a spinach, pesto and 
marinara sauce - 15

FETTUCCINI ALFREDO 
Egg noodle fettucini served in a creamy 
cheese sauce - 14 

TORTELLINI ALFREDO
Tortellini filled with finely ground beef served 
in a creamy cheese sauce - 16

LASAGNA AL FORNO  
Layered with ricotta cheese and a ground 
beef and spinach mixture topped with 
mozzerella cheese - 15

RAVIOLI OR TORTELLINI  
Ravioli or Tortellini filled with finely ground 
beef served in marinara sauce - 13 

LINGUINI  
Linguini served in a red or white clam sauce - 14 

MANICOTTI  
Homemade crepe filled with ricotta cheese,  
topped with mozzarella cheese and marinara 
sauce, then baked - 15 

CANNELLONI  
Homemade crepe filled with beef and spinach 
mixture, topped with marinara sauce, then 
baked - 15

TORTELLINI PESTO & 
SPINACH
Tortellini filled with finely ground beef served 
in a spinach, pesto and marinara sauce - 16

sandwiches  

Each selection is served with a house salad. Garlic bread is not included. 

MEATBALL - 13

ITALIAN COMBO  
Mortadella, salami, ham, copa, provolone, 
lettuce and tomatoes with oil and vinegar 
dressing   - 13 

VEAL PARMIGIANA - 15 

POLLO PARMIGIANA - 13 

EGGPLANT PARMIGIANA - 12

ITALIAN SAUSAGE - 13  
Add 2 for Bell Peppers and Onions 

POLLO CUTLET  
Breaded chicken breast with onions, lettuce, 
tomatoes, mayo and mustard - 12 

PHILLY CHEESESTEAK  
Angus beef, bell pepper, onion and 
provolone - 15 
Add 1 for Mushrooms or Jalapeños 

VEAL CUTLET  
Breaded veal and topped with onions, lettuce, 
tomatoes, mayo and mustard - 14 

PANINI 
Your choice - 13  
• Mortadella and Provolone 
• Salami and Provolone 
• Eggplant, Red Bell Peppers, Provolone & Pesto 
• Marinara Sauce and Mozzarella Cheese
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COMBO  
Pepperoni, salami, Italian sausage, linguica, mushrooms,  

bell peppers, onions and olives 
Bambino - 14  Small - 18  Medium - 20  Large - 26

MEAT COMBO  
Pepperoni, salami, sausage, beef, linguica,  

ham and Canadian bacon 
Bambino - 15  Small - 18  Medium - 22  Large - 28

VEGETARIAN  

Mushrooms, bell peppers, onions, tomatoes and olives 
Bambino - 13  Small - 15  Medium - 18  Large - 24

MARGHERITA  
Very thin crust with tomato sauce, fresh basil, 

sliced fresh mozzarella cheese and garlic  
Bambino - 14  Small - 15  Medium - 21  Large - 24

CHEESE 
Bambino - 12  Small - 14  Medium - 16  Large - 22

calzones 

COMBO CALZONE  
Pepperoni, salami, ham, mushrooms, onions,  

bell peppers, pizza sauce and mozzarella cheese  
Large - 19  Small - 15 

VEGETARIAN CALZONE  
Mushrooms, onions, tomatoes,  

bell peppers, olives, pizza sauce and mozzarella cheese 
Large - 15  Small - 12

beverages 
SAN PELLEGRINO MINERAL WATER  
Large or Small 

SOFT DRINKS, MILK OR ICED TEA 
WINES  
Ask your server for our wine list

DRAFT BEER  
Large or Small 

BOTTLED BEER  
Imported or Domestic  
Ask your server for our rotating beers

café
ESPRESSO 
CAPPUCCINO 
CAFÉ LATTÉ 
CAFÉ MOCHA 
BREWED COFFEE 
HOT TEA

Please be patient, all of our food is prepared to order. There will be a charge for substitutions.  
We reserve the right the refuse service to anyone. Not responsible for lost or stolen items.

Split plate charge 2. Corkage fee 12. A deposit is required to hold reservations for parties of 10 or more. No more than 6 split checks per party.

pizzas
Regular or Thin Crust Available 

Bambino 8”   Small 10”   Medium 12”   Large 16” 

Half and half pizza priced on higher half. Garlic bread is not included. 

Additional Cheese or Thick Crust 
Bambino - 50¢   Small - 75¢  Medium - 1.00   Large - 1.25

TOPPINGS 
Bambino - 50¢   Small - 75¢   Medium - 1.00   Large - 1.25 

Italian Sausage

Pepperoni

Salami

Linguica

Beef

Canadian Bacon

Jalapeños

Olives

Artichoke Hearts

Bell Peppers

Onions

Pineapple

Fresh Tomato

Anchovies

Ham

Mushrooms

Fresh Garlic

children’s menu 
12 years old and under —See item description on Dinner Menu 

SPAGHETTI MARINARA - 8

SPAGHETTI & MEATBALLS - 9

MEAT OR CHEESE RAVIOLI OR MEAT TORTELLINI - 9 

FETTUCCINI ALFREDO - 9

MEAT TORTELLINI ALFREDO - 9

MOSTACCIOLI & BUTTER - 8
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Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness, especially if you have a medical condition.

pastas
Served with soup or house salad and Visconti’s garlic bread.  

Upgrade to a Caesar Salad - 2; Tortellini Soup - 2; Clam Chowder - 4.  Add Chicken - 4.  Meat Sauce - 2. 

LOBSTER RAVIOLI  
Maine lobster filled ravioli served in a tomato cream sauce - 29

SPICY SPAGHETTI ALLA CACCIATORE  
Sliced chicken breast sautéed with mushrooms, olives, bell peppers, 
tomatoes and onions served in a marsala wine sauce - 20 

FETTUCCINI PRIMAVERA  
Egg noodle fettucini with sautéed vegetables served in a cream 
sauce - 19

SPICY RIGATONI ALLA VODKA  
Rigatoni served in a light tomato sauce with vodka, parmesan 
cheese and a touch of cream - 17

TORTELLINI PESTO & SPINACH  
Tortellini filled with finely ground beef served in a spinach, pesto 
and marinara sauce - 21

SPAGHETTI PESTO & SPINACH  
Spaghetti served in a spinach, pesto and marinara sauce - 16

LINGUINI & CLAMS  
Linguini served in a white wine or red clam sauce - 17

LINGUINI ALLA ITALIANA  
Linguini, shrimp, squid and mussels served in a white wine garlic 
marinara reduction sauce - 25 

LINGUINI & MUSSELS  
Linguini and mussels served in a white wine garlic sauce or white 
wine garlic marinara reduction sauce - 20 

SPAGHETTI OR RIGATONI  
Spaghetti or Rigatoni served in marinara sauce or garlic and olive 
oil - 14 

SPAGHETTI & MEATBALLS  
Spaghetti and meatballs served in marinara sauce - 18

LINGUINI AL GAMBERI & FUNGI  
Linguini with shrimp, mushrooms, tomatoes and onions served  
in a cream sauce - 21

MOSTACCIOLI AL FORNO  
Mostaccioli in marinara sauce and topped with mozzerella cheese,     
then baked - 16

LASAGNA AL FORNO  
Layered with ricotta cheese and a ground beef and spinach mixture 
topped with mozzerella cheese - 18

HALF & HALF COMBO  
Meat ravioli paired with spaghetti served in marinara sauce - 16

MOSTACCIOLI FRANCESCO  
Mostaccioli served in a meat sauce with cream and cheese - 18

LINGUINI ALLA SORRENTINA  
Linguini with tomatoes, basil, mozzarella cheese and onions - 15 

FETTUCCINI AL PROSCIUTTO & 
ASPARAGUS 
Fettuccini with prosciutto, asparagus and onions served in a cream 
sauce - 22 

LINGUINI CON GAMBERI & ASPARAGUS  
Linguini with shrimp and asparagus sautéed in olive oil  
and garlic - 22 

ANGEL HAIR WITH  
SCALLOPS  
Angel hair with scallops, tomatoes and capers served in a light 
cream sauce - 29

SPAGHETTI ALLA RABIATA  
Spaghetti served in a spicy red tomato sauce - 15 

SPAGHETTI ALLA PAISANA  
Spaghetti served in a tomato sauce with mushrooms, artichokes, 
peas and asparagus - 18 

FETTUCCINI ALFREDO  
Egg noodle fettucini served in a creamy cheese sauce - 19 
Add Chicken - 4

LINGUINI CALAMARI  
Linguini and calamari served with garlic and herbs in a white wine 
marinara reduction sauce - 17 

BAKED RAVIOLI OR TORTELLINI  
Ravioli or Tortellini filled with finely ground beef, topped with 
marinara sauce and mozzarella cheese, then baked - 18 

GNOCCHI, CHEESE OR MEAT RAVIOLI, 
OR MEAT TORTELLINI  
Served in marinara sauce - 17 
Served in alfredo or pesto sauce - 19

MANICOTTI  
Homemade crepe filled with ricotta cheese,  topped with mozzarella 
cheese and marinara sauce, then baked - 17 

CANNELLONI  
Homemade crepe filled with beef and spinach mixture, topped with 
marinara sauce, then baked - 17

ANGEL HAIR OR SPAGHETTI  
Angel Hair or Spaghetti served in pesto sauce - 16 

SPAGHETTI DI CAMPAGNIA  
Spaghetti tossed with olive oil, fresh raw tomatoes, fresh garlic, 
fresh basil and parmesan cheese. Ingredients served cold - 16
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All pollo and veal entrées are not breaded unless specified. 
Served with a side of spaghetti; also soup or house salad and Visconti’s garlic bread.

Substitute Tortellini, Gnocchi or Ravioli for spaghetti - 3. Substitute Alfredo, Pesto, Vodka or Marinara Meat Sauce - 2.
Upgrade to a Caesar Salad - 2; Tortellini Soup - 2; Clam Chowder - 4.     

pollo/chicken
Served with a side of spaghetti; also soup or house salad and Visconti’s garlic bread.

POLLO PICCATA  
Chicken breast medallions sautéed with lemon, capers, mushrooms 
and garlic in white wine - 21

POLLO ALLA VISCONTI  
Breaded chicken breast folded with ham and mushrooms in  
white and marinara sauces, topped with mozzarella cheese, then 
baked - 23 

POLLO FLORENTINA  
Chicken breast folded with spinach served in a white cream sauce, 
then baked - 22 

POLLO PARMIGIANA  
Breaded chicken breast in marinara sauce and topped with 
parmesan and mozzarella cheese, then baked - 21

POLLO CACCIATORE  
Chicken breast medallions sautéed with mushrooms, green peppers, 
olives and marinara sauce - 21 

POLLO ALLA ANGELINA  
A breaded chicken breast sautéed in olive oil, onions and 
mushrooms in a marsala creem sauce. With a side of mostaccioli  
campagnia - 24 

POLLO AL VESUVIO  
Chicken breast medallions sautéed with garlic, mushrooms, 
potatoes and oregano in white wine - 21 

POLLO MARSALA  
Chicken breast medallions sautéed with mushrooms and marsala 
wine - 21 

GRILLED CHICKEN BREAST FILET  
Chicken breast grilled served with a side of veggies instead of 
spaghetti - 16

veal 
Served with a side of spaghetti; also soup or house salad and Visconti’s garlic bread.

VEAL PICCATA  
Veal medallions sautéed with lemon, capers, mushrooms and garlic 
in white wine - 26

VEAL PARMIGIANA 
Breaded veal in marinara sauce and topped with parmesan and 
mozzarella cheese, then baked - 26

VEAL MARSALA  
Veal medallions sautéed with mushrooms and marsala wine - 26 

VEAL CACCIATORE  
Veal medallions sautéed with mushrooms, green peppers, olives 
and marinara sauce - 26 

VEAL MILANESE  
Breaded veal cutlet - 22

VEAL VESUVIO  
Veal medallions sautéed with mushrooms, garlic, potatoes and 
oregano in white wine - 26

VEAL PIZZAIOLA  
Veal medallions sautéed with mushrooms in olive oil and marinara 
sauce, toppped with mozzarella cheese, then baked - 26 

VEAL VISCONTI  
Breaded veal folded with ham and mushrooms in white and  
marinara sauces, toppped with mozzarella cheese, then baked - 28 

VEAL SCALOPPINE  
Veal medallions sautéed with mushrooms served in a creamy 
marsala sauce - 26

seafood
Served with soup or house salad and Visconti’s garlic bread.

CIOPPINO 
New Zealand green-lipped mussels, jumbo 
prawns, clams, scallops and calamari in a 
tomato sauce - 29 

SCAMPI VESUVIO  
Jumbo prawns sautéed in white wine, garlic, 
potatoes, mushrooms and oregano, served 
with side of spaghetti - 24

SCAMPI MARINARA  
Jumbo prawns sautéed in white wine, garlic,  
and marinara sauce, served with side of 
spaghetti - 24

eggplant
Served with a side of spaghetti, soup or house salad and Visconti’s garlic bread.

EGGPLANT PARMIGIANA  
Breaded sliced eggplant in  
marinara sauce and topped with  
parmesan and mozzarella cheese,           
then baked - 18

EGGPLANT ALLA MAMMA  
Breaded eggplant rolled with beef and  
spinach mixture in marinara sauce and 
topped with a white cream sauce and moz-
zarella cheese, then baked - 20

EGGPLANT VISCONTI  
Breaded eggplant rolled with ricotta cheese 
and topped with a white cream sauce and 
mozzarella cheese, then baked - 19

HOUSE SPECIALTIES
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