
Vaticano Restaurant 
Set-Menu

Numer o  Uno

$ 1 2 5 . 0 0
 T a x  a n d  g r a t u i t i e s  a r e  e x c l u d e d



C H O I C E  O F  A P P E T I Z E R

Upon arrival ,  guests  are graciously presented with bruschetta made
with our artisanal  homemade bread.

Romaine hearts with croutons, topped with parmesan with our
homemade dressing.

C E S A R E

Deep-fried calamari with our tartare sauce.
C A L A M A R I  F R I T T I

Sautéed artichokes with garlic and extra virgin olive oil.
C A R C I O F I  R O M A N I

Tiger shrimp, mushrooms, artichokes, calamari, and caprese
drizzled with olive oil and balsamic reduction. 

A N T I P A S T O  A L L A  G O R D O N



 C H O I C E  O F  E N T R E E

R A V I O L I  A L  F U N G H I  P O R C I N I  

P A P P A R D E L L E  V A T I C A N U S

Stuffed with porcini mushrooms, and ricotta cheese in a cream truffle sauce.

Pasta with mushrooms and caramelized onion, in a marsala wine sauce.

P O L L O  R I P I E N O

F I L E T T O  V A T I C A N O

Chicken supreme stuffed with goat cheese, pine nuts, and sun-dried
tomatoes in a balsamic cream sauce.

Angus filet mignon with mushrooms in a truffle cream sauce.

F I L E T T O  D I  B R O N Z I N O

V I T E L L O  M A R S A L A

Sea bass fillet with mixed vegetables in a lemon sauce.

Veal scaloppini with caramelized onions and mushrooms in a
Marsala sauce. 

A L O N G  T H E  M A I N  C O U R S E S  A R E  S E R V E D  W I T H  S H A R E D
P L A T T E R S  O F  P A T A T E  A R R O S T I T E ,  R O A S T E D  P O T A T O E S  W I T H
R O S E M A R Y  A N D  E X T R A  V I R G I N  O L I V E  O I L ,  T O G E T H E R  W I T H

 S E A S O N A L  V E G E T A B L E S .  



A F T E R  D I N N E R

Assortments of our homemade dessert are served together with a
choice of coffees, americano cappuccino, espresso, and teas. 


