
 
 

ANTIPASTI 
 

means “before”...things to share before your appetizer and entree. 
family style, just like in italy,  so everyone gets to try! 

 

CRISPY FRIED ARTICHOKE HEARTS   7. 
lightly breaded in parmesan with  salsa verde aïoli 

TUSCAN WHITE BEAN AND ESCAROLE SALAD  6.50 

CARAMELIZED HEARTS OF FENNEL  6.50 
slow roasted in blood orange vinaigrette 

GRILLED ARTICHOKE   7.  
drizzled with garlic oil served with tomato and goat cheese  

 

PROSCIUTTO DI PARMA,  
copa, sweet and spicy soppressata,  
salami, fontina  and parmesan cheese   16. 

FRIED RHODE ISLAND  CALAMARI  13. 
with spicy tomato sauce and salsa verde aïoli 

TUNA TARTARE*    12. 
calamansi juice, soy and ginger 

STEAMED LITTLE NECK CLAMS   15. 
with toasted garlic and white wine 

GRILLED SPANISH OCTOPUS   13. 
frisée, capers, onions and red wine vinegar 

ROASTED BEETS WITH RICOTTA SALATA   9. 
in aged sherry vinegar, pistachio oil and garlic crostini    

JUMBO LUMP CRABCAKE   15. 
orange chipotle aioli, radicchio, endive, red onion salad   

SEARED SEA SCALLOP *   14. 
tomato, orange-ginger marmalade and saffron potato 

HOMEMADE MOZZARELLA, HEIRLOOM TOMATOES    15. 

CREAMY POLENTA WITH SAUTÉED PORTOBELLO    11.  
with aged balsamic and fontina cheese   

CLASSIC CEASAR SALAD     9.   

PORTO VIVO HOUSE SALAD    10. 
bibb lettuce, endive, radicchio, pears, blue cheese  
& orange-balsamic vinaigrette     

SEARED CARPACCIO OF WAGYU BEEF*    13. 
lemon dressed arugula, salsa verde                                     
and shaved parmesan     

ROASTED RED PEPPER AND FENNEL BISQUE 
crispy prosciutto chips and olive crostini     8. 

 

 

APPETIZERS 
 

MARGARITA    13. 
tomato, basil & mozzarella 

BIANCA    13. 
alfredo sauce, onion & parmesan  

PROSCIUTTO, ARUGULA AND FIG PRESERVE   18. 

 

FLATBREAD PIZZA 
 

VEGETABLES 

 

SEAFOOD AND MEAT 

 

 
WINES BY THE GLASS 

 

RED 
BERINGER, MERLOT 
california    ‘07 9. 

ALTOS LAS HORMIGAS, MALBEC 
mendoza, argentine ’08   10. 

dynamite,                      
CABERNET SAUVIGNON 
california    ‘06 11. 

 

SPARKLING 

MOSCATO D’ASTI, 
LA SPINETTA, 
BIANCOSPINO 
piedmont,  italy    ‘08   10. 

PROSECCO, BRUT,  
Jeio, Italy, NV      10. 

 

 WHITE 

GABRIELLA, CHARDONNAY 
friuli, italy     ‘08     9. 

PINOT GRIGIO,  
GABRIELLA, ESTATE BOTTLED 
friuli, italy    ’08    10. 

RAPAURA SPRINGS,  
SAUVIGNON BLANC, 
marlborough,  
new zealand    ‘08  10. 

BENZIGER, CHARDONNAY, 
SANGIACOMO VINEYARD, 
sonoma,     ‘07    14. 

 

RAMSAY, PINOT NOIR 
napa valley    ’07         12. 

BANFI, CHIANTI CLASSICO 
RISERVA, DOCG, 
Tuscany, Italy     ’06     13. 
 

ROSÉ 

WHITE ZINFANDEL 
barefoot cellars,  
california, NV 8. 

 

SUPER TUSCAN, BY THE GLASS! 

modus, ruffino estate,  2006  
 (Sangiovese, Cabernet Sauvignon, Merlot)      91 pts WS! 
LIMITED TIME ONLY  16. 

 
 



 
 

 
 

BRAISED  SHORT RIB TORTELLONI   13/18. 
in red wine reduction with crispy artichokes 
ORECCHIETTE WITH MERGUEZ SAUSAGE  
white bean and broccoli rabe    12/17. 

FETTUCINI DI MARE 
mixed seafood: shrimp, scallop, market fish and clams in 
tomato “stuffato”    18/23. 

LINGUINI  WITH MANILA AND RAZOR CLAMS*** 14/18. 
in white wine, toasted garlic broth with parsley 

HANDROLLED  GOAT CHEESE  AND  RICOTTA  GNOCCHI  12/16. 
alla bolognese 

ASPARAGUS MUSHROOM  RISOTTO    12/17. 
with crispy shallots and red pepper coulis  

 

PASTA 
 

 

GRILLED BRANZINO    27. 
roasted fingerling potatoes, lemon and arugula salad  

POACHED ATLANTIC SOLE WITH HERBED MOUSSELINE  
in champagne-caviar sauce    28.  

GRILLED KING SALMON*    26.  
green lentils and tomato vinaigrette  

ROASTED MONKFISH   24. 
Chickpeas, tomato and chorizo stew with saffron and 
manila clams 

BROWN BUTTER POACHED LOBSTER & SHRIMP      
over parsley risotto and blood orange sauce    36. 
SEARED BLACK COD AND SICILIAN BACALA   25.  
with zucchini-saffron couscous  

LEMON-FENNEL CRUSTED TUNA*     24. 
Sautéed fennel, tomato and olives in bagna càuda  

ROAST RACK OF COLORADO LAMB    35.** 
over braised lamb rigatoni with  goat cheese fondue 

GRILLED MARINATED TENDER CHICKEN      22. 
panzanella salad and chicken jus 

ROAST BREAST AND CONFIT OF DUCKLING 26. 
frisée salad and chipotle-polenta croutons  

SAUTÉED VEAL MILANESE    29. 
tender veal cutlet in a parmesan crust with arugula 
tomato and balsamic vinaigrette 

 

ENTRÉES 
 

DAILY SPECIALS ZUCCHINI SAUTÉED IN GARLIC OIL 

SAUTÉED MUSHROOMS 

ROASTED BRUSSELS SPROUTS  
with pancetta and apples 
RICOTTA GNOCCHI GRATIN 

CRISPY POTATO ROESTI  

SAUTÉED SPINACH 

GRILLED ASPARAGUS, PARMESAN 

PORTO VIVO FRIES 
parmesan cheese, truffel oil & fines herbes 

 
 

 

SIDES 
7. each 

STEAKS 
 

* Consuming raw or under cooked meats, fish, shellfish, or fresh shell 
eggs may increase your risk of food-born illness, especially if you have 
certain medical conditions. 
** Can be cooked to order 
*** Our local razor clams may be temporarily unavailable due to weather changes  
and will be substituted by manila clams 
 
 

GRILLED CERTIFIED ANGUS PRIME, DRY AGED 28 DAYS 

only the highest  quality of beef lends itself to dry  
aging, which creates a more robust beef flavor,  
and tender steak,  prized by steak aficionados. 
 

12 OZ  AGED PRIME NEW YORK STRIP, 44**  

  9 OZ  FILET MIGNON ,   36**  

12 OZ  MARINATED RIB EYE, CHIMICHURRI    32.** 
 

We are proud to be the only restaurant on long island 
to serve “certified angus prime” Steaks! 

 

Executive Chef: Steven Lecchi              Consulting Chef: John Doherty 
 
 
 

PORTO VIVO SIGNATURE CHOCOLATE SOUFFLE            
served with hot vanilla sauce, pre order only 
(20-25 minutes!)           12. 

 

MONDAY   

TO  

WEDNESDAY  
 
THURSDAY BRAISED BEEF SHORTRIBS 26. 
 creamy polenta and crispy onions     
FRIDAY MARKET FRESH FISH    27. 
SATURDAY OSSO BUCCO    29. 
SUNDAY BLUE CHEESE CRUSTED BEEF MEDALLIONS 
 in port wine sauce  27. 

PRIX-FIX MENU  25.  

PORTO VIVO WINE EXPERIENCE     12. 

 


