
1 9   O c t o p u s  
smoked potato salad, olive pesto, pistachio

1 9   P r o s c i u t t o  P l a t e
arugula, shaved parmesan, olives 

1 5   A r a n c i n i  
fried risotto, mozzarella, marinara

1 6   B u r r a t a
grilled zucchini, marcona almond, red pepper
pesto 

1 8   C a l a m a r i  
lemon aioli, marinara

1 5   S h i s h i t o  P e p p e r s
garlic, lemon, parmesan

-  a n t i p a s t i  -

1 3   G r e e n s  &  B e a n s   
escarole, chard, rapini, stewed white
beans, grilled bread

1 5   M e a t b a l l s
marinara, ricotta, shaved parmesan

1 4   V a l l o z z i  

1 5   S i c i l i a n  

1 5   S p i n a c h  

red sauce, provolone

tomato, provolone, pecorino, garlic, herbs

caramelized onion, calabrian chili, provolone

-  P i z z a  -

E X E C U T I V E  C H E F  R O B E R T  N E T T L E S H I P  V a l l o z z i s P i t t s b u r g h . c o m

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodbourne illness, especially if you have certain medical concerns. 

1 4   s p r i n g  r i s o t t o

1 2   s a u t é e d  s p i n a c h

1 2   g r i l l e d  a r t i c h o k e

1 4   r o a s t e d  m u s h r o o m

-  c o n t o r n i  -

3 4   C h i c k e n  S a l t i m b o c c a
spinach, tomato, prosciutto, sage, asiago pan gravy

3 4   C h i c k e n  P a r m e s a n  
spaghetti, basil, red sauce

4 2   B e e f  O s s o  B u c o
saffron risotto, mirepoix vegetables, tomato, jus

5 5   C r a b  C a k e s
asparagus, lemon aioli

4 4   L o b s t e r  R i s o t t o  
shrimp, scallop, roasted red pepper

4 6   S c a l l o p s
pea puree, fingerling potato, oyster mushroom, fava bean

4 0   S a l m o n  
risotto, fava bean, pea, asparagus

-  c a r n e  e  p e s c e  -

3 6   L e m o n  C h i c k e n
artichoke, tomato, spinach

6 5   F i l e t  M i g n o n
gorgonzola cream, vin cotto, prosciutto crisp

6 5   V e a l  c h o p  m a r s a l a  
oyster mushroom, cippolini onion, marsala demi glaze

6 0   P r i m e  N e w  Y o r k  S t r i p  
house steak sauce, leek confetto

*Served with Cacio e Pepe Whipped Potato and Roasted Asparagus

-  a l l a  g r i g l i a  -

1 2   C a e s a r  
traditional preparation

heirloom lettuce, crispy prosciutto, shaved parmesan, 
toasted pistachio, lemon oil

1 2   P a r m a  

2 0   b u f f a l o  m o z z a r e l l a  c a p r e s e
tomato, basil, olive oil

-  i n s a l a t a  -

pancetta, fresno chile, onion, tomato
2 8   b u c a t i n i  a l l ’ a m a t r i c i a n a

2 8   R i g a t o n i  A l l a  V o d k a  
cherry tomato, broccoli raab, mozzarella

3 2   R a v i o l i

2 8   P a p p a r d e l l e  

3 0   G n o c c h i  b o l o g n e s e  

3 2   l a s a g n a

truffle & porcini filled, roasted pork ragout

mushroom ragout

short rib, bechamel, white asparagus, oyster mushroom

beef, veal, pork

-  p a s t a  -

-add calabrian chilies

2 8   s p a g h e t t i  c a r b o n a r a
fried egg, pancetta, pea


