
Homemade Dough
Our Dough is made fresh daily following Old World artisan ingredients prepared to perfection, made to be baked fresh on the stone for our patrons.

*ADVISORY: CONSUMING RAW OR UNDER COOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESSES, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

SOME MENU ITEMS & PRICES MAY BE SUBJECT TO CHANGE
WE RESERVE THE RIGHT TO LIMIT ALCOHOLIC BEVERAGES TO PATRONS WE FEEL HAVE BEEN OVER SERVED AND SEEM INTOXICATED.

z SPECIALITY
Formaggio Calzone $11.99
Homemade Dough stuffed with creamy ricotta, cheddar, 
grated Romano and mozzarella cheese.

Meat Lover’s Calzone     $13.99
Homemade Dough stuffed with Italian sausage, pepperoni, ham 
and mozzarella and ricotta cheese and baked until golden brown.
Pepperoni Calzone $11.99
Homemade Dough stuffed with pepperoni, ricotta and mozzarella cheese.

Spinach & Broccoli Calzone     $12.99
Homemade Dough stuffed with seasoned sautéed spinach, 
broccoli, ricotta, mozzarella and Romano cheese.

Pizza Roll    $12.99
Pepperoni, Italian sausage, red onions, green bell peppers, 
marinated mushrooms, mozzarella cheese and marinara 
rolled and baked to perfection.
Stromboli     $12.99 
Our stromboli is filled with Italian sausage and sautéed green 
peppers topped with mozzarella cheese and marinara.

z PIZZA  Personal  /  Grande
Traditional Cheese  $10.99 / $17.99
Mozzarella cheese with our homemade pizza sauce.

Basil and Tomato  $13.99 / $22.99 
Fresh basil, tomatoes, red onions and feta cheese 
with mozzarella and extra virgin olive oil garlic sauce.
BBQ Chicken and Bacon $13.99 / $22.99
BBQ chicken, pancetta, tomatoes, mozzarella cheese 
and homemade pizza sauce.

Margherita  $11.99 / $19.99
Homemade pizza sauce topped with fresh mozzarella 
cheese and freshly chopped basil.

Ray’s Signature  $14.99 / $23.99
White mushrooms, sun dried tomatoes, mozzarella, red
onions, chicken, olive oil and garlic sauce.

Meat Lover $14.99 / $24.99
Italian sausage, pepperoni, ham, pancetta and mozzarella 
cheese on top of our creamy white sauce.

Supreme  $14.99 / $24.99
Italian sausage, pepperoni, mushrooms, caramelized 
red onions, roasted green peppers, black olives and 
mozzarella cheese on top of our homemade pizza sauce.
Veggie   $13.99 / $23.99
White mushrooms, roasted green peppers, fresh tomatoes, 
black olives and red onions with our homemade pizza 
sauce topped with mozzarella.
Stuffed Pizza  $14.99 / $24.99
Vespucci’s salute to Chicago! Pepperoni, Italian sausage, 
mozzarella and marinara sauce. 

Prosciutto Pizza  $14.99 / $23.99
Chef’s favorite. Thinly sliced prosciutto over extra virgin 
olive oil and garlic sauce. Topped with sun-dried tomatoes 
finished with fresh mozzarella and fresh basil. 

TOPPINGS
Pepperoni  |  Italian Sausage  |  *Chicken  |  *Pancetta  |  *Meatballs  |  Spicy Sausage

*Ham  |  *Prosciutto  |  Angus Ground Beef  |  Pineapple  |  White Mushrooms
Red Onions  |  Broccoli  |  Jalapeños  |  Black Olives  |  Fresh Tomatoes

*Sun-dried Tomatoes  |  Roasted Garlic  |  Roasted Green Peppers
 *Roasted Artichokes  |  Feta Cheese  |  Cheddar Cheese  |  *Fresh Mozzarella

Mozzarella  |  *Gorgonzola Cheese

EXTRA TOPPINGS      $1  /  $2
*SPECIAL TOPPINGS     $2  /  $3

z KIDS
For children 10 years and younger only, please & thank you.

Mac & Cheese   $5.99
Penne pasta topped with melted cheddar and Romano cheese.

Spaghetti and Meatballs   $5.99
Imported spaghetti with homemade Pomodoro sauce 
and meatballs.

Kids Pasta   $5.99
Choose your pasta: spaghetti, angel hair, fettuccine, 
bowtie or penne. Choose your sauce: Butter parmesan, 
homemade marinara, Alfredo sauce.

Chicken Tenders   $6.99
Served with fries.

z SIDES
Mashed Potatoes $4
Italian Vegetables $4
Fries $3
Pasta Salad  $3
Broccoli $4

z SWEETS
Chocolate Mousse Layer Cake   $7.00
Light & moist chocolate cake layered with to-die-for 
chocolate mousse.

Cannoli Siciliani   $6.00
Traditional Italian shell pastry filled with sweet creamy 
ricotta and chocolate chunks.

Italian Lemon Cream Cake    $7.00
Sea Salt Caramel Cake  $7.00
Scrumptious vanilla cake with caramel and sea salt swirls.

“Pick Me Up” Tiramisu   $6.00
Italy’s tradition. Delicate ladyfingers dipped in espresso, 
rum perfumed coffee, layered with mounded mascarpone 
cheese and powdered cocoa.

Napolitano Trio  (Choose any 3) $11.00
Personal cheesecake, peanut butter cream pie, key lime 
pie or fudge cake.

Cremè Brûlée $7.00
A rich custard topped with a layer of caramelized sugar.

z DRINKS $2.49
Coke Ginger Ale Milk
Diet Coke Root Beer Coffee $2.49
Fanta Club Soda Espresso $3.50
Lemonade Sweet or Unsweet Tea Cappuccino $4.50
Sprite Hot Tea

Made with Homemade 
Signature Dough

I TA L I A N  K I T C H E N

EXTRA TOPPINGS      $1  /  $2
*SPECIAL TOPPINGS     $2  /  $3



z APPS
Fried Calamari  $8.99
Lightly dusted flash fried squid served with signature 
fra diavolo sauce.

Bruschetta  $9.99
Baked garlic toast topped with fresh diced tomatoes, basil, 
feta cheese, red onions, prosciutto and balsamic glaze.

Fried Ravioli $8.99
Handmade ravioli filled with spicy sausage, spinach, rice, 
mozzarella and basil. Served with marinara sauce.
Spinach-Artichoke Dip  $7.99
Oven baked artichokes, spinach, mozzarella, ricotta, parmesan 
and Romano cheese. Served with baked garlic toast.
Fried Spicy Green Beans $6.99
Served with ranch dressing.
Mussels $12.99
1 lb. of fresh mussels sautéed in a lemon butter or 
marinara sauce. Taste an Italian tradition.

Appetizer Sampler $11.99
Spicy green beans, bruschetta, fried ravioli. No substitutions.

Stuffed Mushroom $8.99
Large Mushroom caps stuffed with Italian Sausage and 
seasoned bread crumbs. Topped with lemon-butter sauce.

Vespucci’s Spicy Meatballs $9.99
Our hand crafted meatballs baked and smothered in a spicy 
fra diavolo Pomodoro sauce topped with ricotta cheese and 
served with garlic crostini.

z INSALATA
House Salad  Side $3.99 Large $8.99
Romaine lettuce, cherry tomatoes, carrots, cucumber 
and red onions served with your choice of dressing. 
Caesar Salad Side $3.99 Large $8.99
Romaine lettuce tossed with Caesar dressing and 
finished with croutons and Parmesan cheese.
Vespucci’s Salad Side $4.99 Large $9.99
Organic spring mix greens, cherry tomatoes, 
cucumbers, cranberries, gorgonzola cheese and 
candied pecans. Served with balsamic dressing.
Greek Salad Side $4.99 Large $10.99
Romaine lettuce, tomatoes, cucumber, sliced 
red onion, green pepper, crumbled feta cheese
and kalamata olives served with Greek dressing.

MEAT ADDITIONS
Add Chicken - $5  |  Add Shrimp - $7

Add Calamari - $7  |  *Add Salmon - $9  |  *Add Steak $10

Italian Antipasto Salad $12.99
A blend of spring mix and romaine lettuce with salami, prosciutto, 
mozzarella balls, grilled artichokes, kalamata olives, fried garbanzo 
beans, pepperoncini and tomatoes served with Italian dressing.
Caprese Salad $9.99
Fresh buffalo mozzarella cheese and Roma tomatoes topped with
fresh basil, olive oil and balsamic vinegar glaze. 
*Vesupucci’s Signature Steak Salad  $18.99
Romaine lettuce tossed in a honey balsamic vinaigrette served
with grilled, sliced Rib-eye steak “cooked to your preference” 
and finished with cherry tomatoes, gorgonzola bleu cheese 
and red onions

Salad Dressings: 
Italian, Balsamic Vinaigrette, Ranch, Bleu Cheese, 

Honey Mustard, Ceasar, Greek Dressing

z ENTREES
All Entrees are served with a choice of our Side House Salad or Side Caesar Salad. 

Upgrade your Side Salad to a Greek or Vespucci Salad for $2.99. 

Parmigiana
Tender breaded chicken, veal or eggplant cutlets covered  Chicken $15.99
with pomodoro sauce and melted mozzarella cheese.  Eggplant $15.99
Served with spaghetti pasta. Veal $18.99
Marsala   
Scallopini of chicken or veal pan seared with mushrooms, garlic, Chicken  $16.99
shallots and Marsala wine sauce. Served with angel hair pasta. Veal $19.99
Picatta   
Scaloppini of chicken or veal pan seared with garlic, capers, Chicken $15.99
white wine and lemon butter sauce. Served with angel hair pasta. Veal $18.99
Francese     
Scaloppini of chicken or veal egg dipped and pan seared  Chicken $16.99
in a garlic lemon butter and white wine reduction sauce.  Veal $19.99
Served with angel hair pasta. 
Shrimp Scampi    $18.99
Sautéed shrimp in a lemon butter white wine sauce. 
Served with angel hair pasta.

*Salmon Limone    $19.99
8 oz wild caught salmon pan seared, served over linguine in basil lemon 
butter sauce and served with broccoli.

Vespucci’s Classic Fresh White Fish    $16.99
Pan seared filet of fresh white fish in a lemon caper sauce with fresh 
diced tomatoes, artichoke and spinach. Served with linguine pasta.  

Mussels Messina    $18.99
Fresh mussels sautéed in a garlic wine sauce with cherry tomatoes 
and roasted red peppers over linguine pasta with your choice of lemon
butter sauce or a pomodoro sauce.

*New York Strip Steak    $27.99
Grilled 10 oz. center cut New York strip. “cooked to your preference” 
Served with sautéed Italian vegetables and garlic mashed potatoes. 

z PASTA
Fettucini Alfredo   12.99
Fettuccine pasta tossed with creamy Alfredo add Grilled Chicken $15.99
sauce and topped with Parmesan cheese. add Shrimp $18.99
Fra Diavolo   
Sautéed shrimp or grilled chicken served with a spicy  Chicken $15.99
pomodoro sauce, tossed with roasted red peppers,   Shrimp $18.99
garlic and basil. Served over linguine. 

Quatro Formagio Ravioli    $16.99
Handcrafted four cheese ravioli with pancetta, roasted garlic, 
fresh basil and red onions served in a rosè sauce. 

Jambalaya Layer    $19.99
Grilled chicken, sautéed shrimp, spicy Italian sausage, green 
peppers and red onions simmered in a spicy Cajun pomodoro sauce. 

Chicken Milano    $16.99
Grilled chicken with sautéed red onions, mushrooms & fresh basil
tossed with bow tie pasta in our creamy Alfredo sauce. 

Sausage & Peppers  $16.99
Sliced rope sausage & crumbled spicy sausage served with sautéed 
green peppers, roasted red peppers, red onions and roasted garlic 
tossed with linguini pasta and served in pomodoro sauce.

Spaghetti Bolognese    $15.99
Homemade ground Angus beef meat sauce tossed with spaghetti. 

Spaghetti and Meatballs  $14.99
Homemade meatballs with pomodoro sauce and spaghetti 
topped with Parmesan cheese. 

Spaghetti Marinara   $10.99
Spaghetti with homemade pomodoro sauce. 

Meat Lovers Farfalle    $15.99
Sautéed pancetta, Italian sausage, ham and fresh basil
tossed with bow tie pasta in our rosé sauce

Vespucci’s Classic Lasagna    $15.99
Vespucci’s signature homemade lasagna. 

Pasta Arrabbiata    $14.99
Sautéed mushrooms, red onions, tomatoes and fresh basil 
tossed with fettuccine pasta in our spicy rosé sauce.

Chicken Romano $17.99
Grilled chicken breast with sautéed tomatoes, mushrooms,  
onions, spinach, and capers in a creamy lemon butter sauce. 
Served with linguini pasta. 

*ADVISORY: CONSUMING RAW OR UNDER COOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESSES, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

All Pasta Dishes are served with a choice of a 
Side House Salad or Side Caesar Salad.

Upgrade your Side Salad to a Greek or Vespucci Salad for $2.99.

Soup of the Day Homemade daily $3.99

I TA L I A N  K I T C H E N

= Denotes a spicy dish


