
Select One Option From Each Course

Antipasti  
Mista Salad (vg,gf) 

Mixed greens, garden vegetables, olive oil red wine vinegar  

Tuscan Tomato Soup 
Tomatoes, basil, cream, rustic croutons 

Primi 
Pastas 

Pasta Alla Norma 
Campanelle pasta, eggplant, tomato, garlic fresh basil, ricotta salata,

red chili flakes 

Spaghetti Di Olivia 
Fresh zucchini, mint & lemon, ricotta and pecorino cheese 

Cacio e Pepe 
Spaghetti, butter, Grana Padano, cracked black pepper 

Pomodoro 
Capellini pasta, fresh tomatoes, garlic fresh basil, mint parsley, 

red pepper flakes 
 

Secondi 
Meats & Seafood 

Chicken Cacciatore (gf) 
Braised chicken thighs with tomatoes, cremini mushrooms, peppers,

artichoke hearts and red wine 
Poached Cod in Olive Oil (gf) 

Atlantic cod, sweet tomatoes, olives, Calabrian chilies, fresh basil 
Bistecca Alla Salsa Verde (gf) 

Flat iron steak grilled medium rare, fresh arugula ensalada 
Pork Scallopini (gf) 

Pork chop, lemon, butter, capers, sage, white wine, fresh parsley 

 Dolce 
Cookies and Limoncello 

Sheila’s Italian cookies of the moment and Chef Konstantin’s
Limoncello 

Scoop of Gelato 
Vanilla, salted caramel, blood orange sorbet  

Italian Summer Lunch
Served 11am - 4pm

$39 per Person

at Vic & Ola’s



Table Wine $10
(by the glass)
Vino Rosso
Vino Bianco
Prosecco

Italian Soda $6
Aranciata di Sicilia
Sicily Blood Orange Soda

Limonata di Sicilia
Sicily Lemon Soda

Crema di 
Limoncello

$10

Aperol Spritz

Hugo Spritz

Campari Spritz

Orangecello SPritz

Non-Alcoholic Limoncello SPritz

Summer Favorites

Summer Spritz $10

Cocktail of the Summer $12
Belmonte Bellini: Grey Goose Citron, peach simple syrup, prosecco

Mocktail of the Summer $12
Thyme in Tuscany: Seedlip Grove 42 Non-Alcoholic Spirit, 
violet syrup, fresh thyme, lemon juice

Wine of the Summer (glass) $10
Rosé, La Spinetta Il Rose di Casanova, Tuscany 

Wine of the Summer (Bottle) $62
Vermentino, Antinori Guado al Tasso, Bolgheri DOC 2023

Full Wine & Cocktail List Available in Addition to Summer Specials


