
                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                       

 ANTIPASTI  
 

 
 

 TAVOLA DI ANTIPASTI      26.  
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. 
 

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

FRITTO MISTO   18. 
Blue point oysters, sea scallops, jumbo shrimp, calamari & 
roasted garlic aioli & salsa verde. 
 

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

BUFFALO MOZZARELLA 13. 
Heirloom tomatoes, smoked sea salt, olive oil, basil oil & 
balsamic reduction. 
 

TUSCAN ONION SOUP ARANCINI  11. 
Truffle cheese fondue. 
 

AHI TUNA TARTARE  14.** 
Over heirloom tomatoes, pancetta crostini, avocado & lettuce. 
 

MUSSELS FRA DIAVOLO   12. 
Toasted garlic country bread.  
 

SKILLET ROASTED SPANISH OCTOPUS   11. 
Dried imported chorizo, toasted garlic, fresh basil, aged 
sherry vinegar, lemon & grilled bread. 
 

ZUPPA DI GIORNO 9. 
Changes daily. 
 

PORTO VIVO CRAB “COCKTAIL”    16. 
Jumbo lump crab meat, chilled tomato, vodka brodo, meyer 
lemon jam & celery spuma. 
 

GRILLED ARTICHOKE    8.  
Tomato & goat cheese, garlic oil. 
 

ITALIAN GRILLED CHEESE    12.  
Taleggio, prosciutto di parma, truffle infused tomato soup.  
 
 

 

TUNA & WATERMELON SALAD     13. ** 
Diced ahi tuna, watermelon, heirloom cherry tomatoes, fresh 
basil, mint, pignoli nuts, sriracha  & yuzu emulsion. 
 
CLASSIC CAESAR SALAD    9.   
 
PORTO VIVO HOUSE SALAD   11. 
Bibb lettuce, endive, radicchio, pears, blue cheese & orange-
balsamic vinaigrette. 
  
ROASTED BEETS WITH RICOTTA SALATA   9. 
Aged sherry vinegar, citrus  segments, roasted hazelnuts &  
garlic crostini. 
 
BABY ARUGULA SALAD   9. 
Heirloom tomato carpaccio, shaved grana padano, sliced red 
onions & roasted lemon vinaigrette. 

 

INSALATE 

 

 
SPARKLING 

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

JEIO, PROSECCO, BRUT, italy, NV                     10. 
 

GRUET ROSÉ, gruet winery, new mexico, NV     10. 
 
ROSÉ 
BERINGER, WHITE ZINFANDEL, california ‘09 8. 
 
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. 
 

PORTO VIVO SIGNATURE CHOCOLATE SOUFFLÉ            
served with crème anglaise, pre order only 
(20-25 minutes!)           12. 

 

SUPER TUSCAN, BY THE GLASS! 

Rocca di frassinello, le sughere di frassinello, 2008  

       Sangiovese, Cabernet Sauvignon & Merlot, LIMITED TIME ONLY  14. 
 
 

P IZ ZETT E 
 MARGHERITA      14. 

Tomato, basil & mozzarella. 
 

BAKED CLAM         16. 
Fresh chopped clams, oregano, mozzarella, bread crumbs & 
lemon zest. 
 
BIANCA       15.  
Smoked mozzarella, fresh ricotta, asiago & fontina cheese. 
  

PROSCIUTTO, ARUGULA & FIG PRESERVE   18. 
 
DAILY SPECIAL PIZZETTE   16. 
                              

W INE S B Y  T H E GL AS S  
 

 
 



 

   

BUFFALO MOZZARELLA & BASIL TORTELLONI       12/21. 
Braised beef short rib ragu, shaved parmesan. 
 
SQUID INK SPAGHETTI FRUTA DI MARE    13/25. 
Seppia, calamari, prawns, fresh lime, garlic & oil 
 
LINGUINE “PORTO VIVO”   11/18. 
Slow roasted san marzano tomato sauce & fresh basil 
 
LOBSTER RAVIOLO   14/27. ** 
Sheep’s milk ricotta, smoked mozzarella, spinach, egg yolk, 
asparagus & shaved black truffles. 
 
HAND ROLLED RICOTTA GNOCCHI 12/20. 
Alla bolognese. 
 

PASTA 
A L L  P A S T A  M A D E  F R E S H  A T  P O R T O  V I V O  

 
 

BRANZINO FILET   32. 
Olive oil poached fingerling potatoes, sautéed broccoli rabe, 
lemon-basil citronette. 
 
SEARED AHI TUNA  34. ** 
Carrot ginger puree, shiitake mushrooms & faux olive caviar. 
 
PAN SEARED ALASKAN HALIBUT  32. 
Lobster risotto, yuzu vinaigrette & shaved black truffles. 
 
LOBSTER & TEMPURA PRAWNS  36. 
Parsnip puree, fennel-orange salad, prosciutto di parma & 
vanilla bean emulsion. 
 
GRILLED SWORDFISH     28.  
Roasted mushrooms, charred peach basil compote & orange 
vin cotto. 
 
 

PESCE 
 

   WEEKLY SPECIALS 

CONTORNI 
 

CARNE 
 

** 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. 

 

We reserve the right to include 20% gratuity on all parties of 8 or more guests. 

 
 
 
** Can be cooked to order 
 
 

 
SUNDAY, MONDAY, TUESDAY 

LOBSTER SPECIAL 
$25 

Whole Lobster or Rib Eye Steak Served With  
Salad and Seasonal Side. 

 
WINE DOWN WEDNESDAY 

50% off bottles of wine over $50. 

 
THURSDAY 

Chefs Choice $45 per person 
3 course menu, no substitutions. 

 
FRIDAY 

Cartoccio- market fish, jumbo shrimp, clams, mussels ,  
wild mushrooms, garlic, tomato, herbs, & white wine 

steamed in a foil bag     30. 
 

SATURDAY 
Grilled rib eye Toscana, panzanella salad   32. 

 
WEDNESDAY, THURSDAY,  

FRIDAY & SATURDAY 
 

John W Engeman $40 Pre-Theatre Prix Fixe. 
(Friday & Saturday until 6:30 pm) 

ROASTED LAMB LOIN    36.** 
cumin scented eggplant, sautéed artichokes , grappa soaked 
fried grapes & mint pesto. 
 
WOOD GRILLED FRENCH BREAST OF CHICKEN      26. 
Creamy polenta, mushroom fricassee & crispy speck. 
 
VEAL MILANESE    28. 
Parmesan crusted tender veal cutlet , arugula, tomato, lemon, 
olive oil & shaved parmesan. 
                         

KOBE FLATIRON “CHEESE STEAK”  10oz       31.** 
Caramelized onions, parmesan fries & black truffle  
cheese fondue. 
  

FILET MIGNON CERTIFIED ANGUS PRIME 10oz     38.** 
Grilled asparagus, Porto Vivo mac & cheese. 

 

GRILLED CENTER CUT VEAL CHOP 16oz 42.** 
Mascarpone whipped potato, sautéed broccoli rabe & cherry 
pepper demi. 
 
 
 

CREAMY POLENTA 

SAUTÉED MUSHROOMS 

BROCCOLI RABE 

RICOTTA GNOCCHI GRATIN 

GRILLED ASPARAGUS, PARMESAN 

MASCARPONE MASH POTATOES 
 

PORTO VIVO FRIES 
        Parmesan cheese, sea salt 

7. each 

TRUFFLE MACARONI & CHEESE 
11. 

 
 

 

Executive Chef Joseph Balbo 
Sous Chef William Bergin 

 
 

* PORTO VIVO CHEF’S TASTING *  
5 course tasting menu 

$65 per person 
(every night) 

 

The whole table must participate, no substitutions. 

 


