
BAKED CLAMS
Oreganata or Casino

14/25

ARTICHOKES FRANCESE
Baby Artichokes Francese Style

14/25

CCALAMARI IL VIZIO
Grilled With Onions Peas & Cannelini

14/25

BRICK OVEN ROASTED WHOLE EGGPLANT
Olive Oil Salt Pepper

17

CHOPPED
Iceberg Lettuce Tomato Onion Olives 
Roasted Red Peppers in House Dressing

13/18

IL VIZIO
Mesculine Greens Candied Walnuts Gorgonzola 
CabeCabernet Simmered Pears Raspberry Vinaigrette

13/21

CESARE
Romaine Lettuce Homemade Dressing & Croutons

13/19

AMATRICIANA
Pancetta Onion Plum Tomato Sauce

18/25

FILETTO DI POMODORO
18/25

WHITE CLAM SAUCE
118/25

ALLA NONNA
18/25

ALLA VODKA
18/25

LOBSTER RAVIOLI
23/36

ALALLA LIMONE
18/25

ALLA PANNA
Alfredo Sauce Pancetta Mushrooms

Onions Peas
18/27

FRUTTI DI MARE
Seafood Mix Including Clams
Mussels CalamaMussels Calamari & Shrimp

25/35

BAKED PASTAS

BAKED PENNE
Scrambled Sausage Mushrooms Peas
Pink Cognac Sauce & Roasted Mozzarella

18/25

IL VIZIO IL VIZIO PARK
Grilled Eggplant Cherry Tomatoes 
Pancetta & Roasted Scamorza Cheese

18/27

SPICY RIGATONI
Vodka Sauce with Cherry Peppers

Roasted Mozzarella
118/27 

Baked Pastas May Not Be Modified

FRUTTI DI MARE
Calamari Mussels Shrimp & Clams
Marinated Over a Bed of Romaine

17/33

CAPRESE
Tomato & Fresh Mozzarella Balsamic Demiglaze

115/20

WARM KALE
Tuscan Baby Kale Craisins Pistachios
Shaved Parmesean Lemon Vinaigrette

14/25

FRIED CALAMARI
Marinara or Arrabiata

14/25

MUSSELS
Marinara or Arabiata Sauce

14/25

JOE MOZZJOE MOZZ
Fried Mozzarella Francese

14/25

BRICK OVEN ROASTED STUFFED PEPPERS
Sausage Mozzarella In Carozza Sauce

15/27

Primi

Insalata

Pasta



SALTINBOCA
Pan Seared with Spinach Hardboiled Egg

Melted Mozzarella
21/29

ALLA ROSA
Pan Seared in Lemon Sauce

 Sliced  Sliced Tomato Mozzarella & Cherry Peppers
21/29

PARMIGIANA
20/29

SHRIMP IL VIZIO
Roasted Garlic & White Wine 
Light Tomato Sauce

24/29

STUFFED SOLE
Artihoke Hearts Tomatoes Mushrooms
WhiWhite Wine Lemon Butter Sauce

39

PENNE
Pomodoro or Marinara

8

MEATBALLS
Pomodoro or Marinara

9

ESESCAROLE & BEANS
11

SPINACH
10

BROCCOLI
10

BROCCOLI RABE
14

SALMON
Grilled With Honey Dijon Mustard Sauce

Burnt Broccoli On The Side
34

ZUPPA DI PESCE
Shrimp Calamari Mussels & Lobster Tails

LobLobster Sauce
60

SORRENTINO
Brown Gravy Sauce w/a Touch of Tomato
Topped with Eggplant & Prosciutto

Melted Mozzarella 
21/29

PIZZAIOLA
PPan Seared in Brown Gravy Peppers Onions Mushrooms

21/29

SAUSAGE & BROCCOLI RABE
21/29

FLORENTINO
Topped with Spianch Prosciutto Sauteed Onions
Melted Mozzarella in White Wine Sauce

18/25

MARSALA
18/25

SSCARPARIELLO
Seasoned & Roasted On The Bone

18/25

IL VIZIO
Scarpariello Topped with Sausage Broccoli
Peppers Onions & Roasted Potatoes

49

FRANCESE
Lemon Butter White Wine Sauce

18/25

PARMIGIANA
18/25

VALDOSTANA
PProsciutto & Mozzarella in Marsala Wine Sauce

18/25

ROLLATINI
Stuffed With Mushrooms Prosciutto

Mozzarella & Onions
Light Marsala Sauce

18/26

CENTER CUT PORK CHOP
Cherry Peppers Onions Mushrooms

24

BABY RACK OF LAMB
New Zealand Lamb Broiled 

Served Over Broccoli Rabe & Roasted Potatoes
CabeCabernet Dipping Sauce

39

STUFFED VEAL CHOP
Prosciutto Spinach Fontina
Choice of Pink or Marsala Sauce

46

VEAL CHOP MILANESE
Topped with Diced Tomatoes Red Onion

& & Fresh Mozzarella
42 Pollo

Specialita

Vitello

Pesce

Contorni
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