
 

ITALIAN GRILLED CHEESE 
 

taleggio, prosciutto di parma, truffle infused 
tomato soup   1 2 .  

PORTO VIVO 
BAR AND LOUNGE MENU 

 

CRISPY MARGARITA  with tomato, basil and fresh mozzarella    14. 
PROSCIUTTO DI PARMA   with fresh arugula and fig     18. 
BAKED CLAM   with fresh chopped clams, bread crumbs and mozzarella   16. 
BIANCA   smoked mozzarella, ricotta, fontina and asiago    15. 
DAILY SPECIAL FLATBREAD         16. 

 

FRITTO MISTO 
Lightly fried calamari, shrimp, oysters & scallops served with a 

roasted garlic aioli & salsa verde  18. 
 

PORTO VIVO CRISPY CALAMARI 
Sweet chili glaze, peanuts, sesame seeds, lime 11. 

 
TUSCAN ONION SOUP ARANCINI  

Truffle cheese fondue 11. 
 

ANGRY PRAWNS 
Garlic chili marinated prawns, avocado puree and yuzu 

vinaigrette  12. 
 

SEARED AHI TUNA* 
With charred pineapple and roasted red pepper coulis    15. 

 

ASSORTED BRUSCHETTA PLATTER 
Eggplant caponata, tomato fig jam and bacon onion jam    9. 

 

 

PORTO VIVO CHEESE BOARD 
Chef’s selection of world cheeses    16. 

 
SKILLET ROASTED SPANISH OCTOPUS 

Imported chorizo, toasted garlic, aged sherry vinegar 
and grilled bread   11. 

 

ITALIAN POPCORN 
Crispy fried ricotta gnocchi, parmesan cheese and slow 

roasted tomato sauce 11. 
 

BRAISED BEEF SHORT RIB 
Parsnip puree, eggplant caponata, aceto di modena  14. 

 
PORTO VIVO FRIES 

Seasoned to perfection.  7. 
 

CRISPY FRIED ARTICHOKE HEARTS 
Lightly breaded in parmesan with salsa verde aioli   9. 

 

 

 
 
 
 

 

 
 

* 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. 

 
 

 

 
TAVOLA DI ANTIPASTI 

Speck, coppa, 24 month aged prosciutto di parma, 
soppressata, 90 day aged pecorino pepato, 10 month 
aged piave, parmigiano reggiano, mixed olives, 
white anchovies, roasted garlic, white bean puree, 
calimyrna figs & spiced pistachios    26. 

SPARKLING 
 

MARENCO, MOSCATO D’ASTI, piedmont, italy    ‘08         10. 
 

JEIO, PROSECCO, BRUT, italy, NV                     10. 
 

GRUET ROSÉ, gruet winery, new mexico     10. 
 

RED 
 

OYSTER BAY, MERLOT, MARLBOROUGH, new zealand ’08      9. 
            
GOUGUENHEIM, MALBEC, valle escondido mendoza, argentine ’09  10. 
 

GEOFF MERRILL, CABERNET SAUVIGNON, new zealand ’09     12. 
 

OYSTER BAY, PINOT NOIR, MARLBOROUGH, new zealand ’09   12. 
 
BANFI, CHIANTI CLASSICO RISERVA, DOCG, tuscany, italy  ’07   13. 
 
 

ARGIANO, ROSSO DI MONTALCINO, tuscany, italy   ’08    11. 
 

 

WHITE 
 

GABRIELLA, CHARDONNAY friuli, italy ‘09     9. 
 
GABRIELLA, PINOT GRIGIO, friuli, italy ’09     10. 
 
RAPAURA SPRINGS,SAUVIGNON BLANC,  
marlborough, new zealand ‘09    10. 
 
ROBERT MONDAVI, CHARDONNAY, CALIFORNIA ‘08    14. 
 
RITCHER ESTATE RIESLING, “mosel”, mulheim, germany ‘08    10. 
 
ROSÉ 
 

BERINGER, WHITE ZINFANDEL, CALIFORNIA ‘09 8. 
 
 
 

FLATBREAD PIZZA 
 

 

WINES BY THE GLASS 
 

 

PIATTINI 
 

 

PORTO VIVO BURGER* 
 

Bacon onion jam, crispy onions, fontina cheese, 
homemade b.b.q. sauce, lettuce and tomato on a 
brioche roll s e r v e d  with Porto Vivo fries  1 6 .  


