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VITABANO

MINESTRONE SOUP

Seasonal vegetables
and pasta in a
vich hevb infused

tomato broth

MUSHROOM SOUP

A vich cveam §lavored
with fresh mushrooms,
prepared with fresh
Dtalian hevbs
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VITABANO

CAESAR SALAD

“Fresh lettuce leaves
with classic Caesar dressing,
garnished with croutons and
topped with Parmesan cheese
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INSALATA MISTA
A mix of fresh greens topped

with seasonal vegetables,
tossed in premiom
balsamic dvessing
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PASTA SALAD

. Pasta with smoked meats
and Mgeéaﬁles,
blended with a mysterious
Dtalian cocktail saunce.
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VITABANO

OCEANSALAD

Seared shvimp sevoed on
a mix of seasonal vegetables
and §ruits, blended with a
lemon and avomatic hevb sauce
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PANZANELLA SALAD

Croutons mixed with cucumber,
tomatoes, and mozzavella cheese,
dvizzled with exéva virgin olive oil,
vinegar, and Otalian hevbs
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VITALANO

STICKS
Crunchy cheese
 sticks
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CARLIC SHRIMP

Sautéed shrimp with garlic and
extva vivgin olive oil, fresh hevbs,
and a splash of lemon juice
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CAMBERETTO FR'lTE
Dtalian-style fried
shvimp, sevved with a
 preminm aioli sance
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VITABANO

GARLICBREAD WITH
2 i ' SUNDRIED . TOMATO
e “Loasted Dtalian bread with
" mozzarella cheese, topped with

\ sun-dvied tomatoes, exéva vivgin
0 olive oil, and fresh herbs
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GARLIC'BREAD

WLTH . CHEESE

Detalian bread topped with fresh

mozzavella cheese, served with
green and black olives and a
Luxurious Neapolitan sance
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CLASSIC CGARLIC BREAD

Garlic Dtalian bread served
with green and black olives
and a luxuvions Neapolitan sauce
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VITABANO

POPCORNCHICKEN
Crispy fried chicken pieces

sevved with cheddar sance
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CLASSIC BRUSCHE TTA
“Loasted Dtalian bread topped wit & ar.

cherry tomatoes, fresh mozzarvella
cheese, and pfemmm ?esto

“Coasted Dtalian bread topped
with ;wemmm mushvoom sauce,

garvnished with fvesh hevbs
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LDIET CHICKENMEAL

Grilled Chicken breasts sevved
with voasted potatoes,
a side of healthy salad,
and seasonal vegetable
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CHICKENBRUSCHE T TA

Gvilled chicken byeasts
with mozzavella cheese,
topped with cherry tomatoes
and Dtalian herbs

é'_'\-’_)-‘ﬂ“-u &LP,,J' PR
olir MU Svp 2
s A i,
S vl Pl s




VITABANO

CREAMY TOMATO
CHICKEN
Chicken breast cooked

in a velaeﬂt tomato
sauce with a touch of
Dtalian herbs

0550 BUCO LAMB

Braised lamb thigh with a
special sauce made from
seasonal vegetables,
tomatoes, and avomatic hevbs
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VITALANO

Chicken slices cooked
with fresh spinach in a
velvety cveamy sauce
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ERIED STUFFED CHICKEN

Cheese-stuffed chicken volls,
perfectly fried and
sevoed with a
velvety creamy sauce
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VITABANO

SCALOPPINI A PIACERE

Fried chicken breasts sevved

with seasonal vegetables
and vich Aglio-¢-Olio pasta
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Gvilled chicken breasts
topped with a vich
lemon sauce and a

éouch of avematic hevbs
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VITALANO

Perfectly fried grouper fish,
served with crispy bries
and a vefreshing avagula salad

osle ywqirw
el pe




VITAEANO



VITALANO

SPAGHIE 1 TIBOLOGNESE

Spaghetti with
delicious Bolognese
sauce

AGLIOE OLIO

Classic spaghetti
cooked with olive oil
and garlic, topped with
?ﬂfmamn cﬁeese

PENNE ARRABIATA 3
Pasta with spicy
tomato sauce and
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VITALANO

CHICKEN ALEREDO

Fettuccine cooked in a
signatuve creamy saunce
with chicken slices
and mushvooms
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Penne cooked with basil
pesto in a creamy sauce
with cﬁicéen slices
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CARBONARA
Spaghetti cooked with

cured and smoked meats
in a special creamy sance



VITALANO

CHICKENROSE PASTA

Penne cooked in

creamy rosé sauce
with smoked meats,
mushvooms, and corn,
topped with a crispy
golden chicken cutlet
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DELLA CASA

“Lortellini cooked with
peas and pepperoni
slices in a
cveamy vosé sauce
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VITABANO

Five-grilled shvimp in
aromatic gavlic butter,
immersed in a velvety
creamy sauce flavoved with
Davmesan and a touch of
Dtalian herbs,
sevved with fresh pasta
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FOURCHEESE PASTA

Penne cooked in

creamy vosé samce
with four types

of premium cheese
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VITALANO

PEPPERONI

Chin Otalian dough
topped with
mavinara sauce,
bresh mozzavella,
and pepperoni slices
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BEEE BACON

Dtalian dough baked
with luxuvious
Neapolitan sauce,
fresh mozzarvella cheese,
and bacon slices
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VITALANO

LSMOKED CHICKEN
Dtalian dough
 topped
with smoked
chicken slices

“Lhin Dtalian Baﬁgﬁ
topped with
marvinara sauwce,
bresh mozzavella,
and salami slices



VITALANO

LVECGIES

Dtalian dough
 topped with
the finest seasonal

vegetables
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LMARGHERITA

Classic /Mﬂfgﬁm-fta
pizza topped with
Dtalian marvinara
sauce and fresh
mozaavella cheese
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SHRIMP PESTO

“Chin Dtalian dough
topped with
basil pesto,

bresh mozzavella
cheese, and shrimp
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VITALANO

L MUSHROOM_

Detalian dough
topped with
bresh mushrooms
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VITALANO

LRANCH
Dtalian dough topped
with vanch sauce,
_ ﬁfe.iﬁ mozzavella cheese,
gvilled chicken slices,
- and seasonal -oége!ﬂﬁle:
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FOURCHEESE PIZZA

“Chin Dtalian 3a-ugﬁ
topped with
marvinara sauce
and four types
of premium cheese
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VITALANO

MARINARA
(Zﬁin Dtalian aougﬁ
topped with

cta.uzc: mavinara sauce
and fresh 64:1& leaves
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A mastevpiece of thin,
cvispy dough adorned with
tender Najdi lamb slices,

complemented by the
secvet "Qitaliano’ sauce

a fusion of Dtalian
depth and Castern alluve
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VITALANO

L SOUJOUK
Dtalian Sausage Pizza
thin wood-fived cruse
topped with vich tomato
 sauce, ﬁmﬁ mozzavella,
Dtalian sqamge‘-.slices,

and finished

- . with basil _!eqne.s
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Chin Dtalian dongh
séuffed with fresh

mozzavella cheese
and your choice of
smoked meats
ov vegetables
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VITABANO
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