
                               Dinner  
	 	 	 	 	 	 	         daily, 4:30 – 9:30pm 
	 	 	 	 	 	 	 	 order online at iveta.com 

ANTIPASTI 

Soup of the Day       Cup   7     Bowl    9  

Mista Salad  
Bibb lettuce, radicchio, endive, cherry tomatoes and shaved carrots with a red wine vinaigrette     12 

Spicy Kale Salad  
Kale, green apple, dried cranberries and shallots with a creamy siracha dressing and sunflower seeds   14 

Citronette Salad 
Greens, celery, fennel, carrots, hazelnuts, feta, Parmigiano Reggiano and a citronette dressing     14 

Caesar 
Romaine, Parmigiano Reggiano, bacon bits, chili bread crumbs with a homemade Caesar dressing     14 
       Salad Add Ons         organic chicken  6              add  avocado   4        

Arancini 
Fried arborio rice balls with spinach and cheese and house tomato, basil and garlic sauce    12 
      
Brussels Sprouts 
Crispy brussels sprouts, diced apples, bacon bits, toasted almonds with a soy-honey glaze     15 

Prosciutto Wrapped Asparagus 
Grilled jumbo asparagus, wrapped in prosciutto di Parma with Parmigiano Reggiano and fresh pepper    13 
  
Fish Tacos 
Grilled seasoned fish of the day with cabbage, cilantro, chipotle aioil on homemade corn tortillas      14 

Crab Cakes 
Crab, arugula, dill yogurt, fennel, capers and lemon zest    22 

PINSA a Roman style pizza, made from wheat, soy and rice flour. 85% water. Light and easy to digest. GMO free 

Sausage 
Spicy sausage, peppers, onions, tomato, garlic, provolone cheese and fresh Oregano    22      

Mushroom  
Sauteed mushrooms, garlic and herbs, Havarti, Parmigiano Reggiano, basil and cracked pepper     20 

Chicken Pesto  
Grilled chicken, basil pesto, roasted red peppers, provolone cheese, arugula and cracked pepper     21 
    
Margherita  
San Marzano tomato and garlic sauce, burrata, goat cheese and fresh basil      19 



     

PASTA 
Tortellini alla Panna  
Beef tortellini in cream sauce with prosciutto cotto, peas and Parmigiano Reggiano     22 
      

Ravioli Pomodoro 
Fontina cheese ravioli, house San Marzano tomato, basil, garlic sauce and Parmigiano Reggiano     20 
      

Linguini Pesto 
Linguini, house basil pesto, pine nuts and Parmigiano Reggiano      21 

PROTEINS 
Chicken Piccata  
Organic chicken breast sauteed in lemon, butter and white wine sauce with garlic, rosemary and capers 
served with linguine and roasted vegetables      26 
      

Short Ribs  
Braised short ribs with roasted tomatoes, herbs and spicy Calabrian chilies, served over creamy polenta    27 
      

545 Burger  
Prime 1/3 lb burger with sharp white cheddar, butter lettuce, tomatoes, pickles and dijon mayo on a brioche 
bun with fresh cut fries and spicy aioli     17          
                                                                             add grilled mushrooms   3       add grilled onions   2  

SIDES 
Polenta Fries 
Lightly fried polenta sticks with tomato, basil and garlic sauce, pepper flakes and Parmigiano Reggiano     7 

French Fries 
Fresh cut fries with dipping sauce     8 

Baguette 
Crusty French baguette with garlic butter, olive oil and balsamic vinegar     8 

Roasted Vegetables 
served with Parmigiano Reggiano and cracked pepper     9 

A 20% gratuity is added for parties 6 or more. If you have a food allergy, please notify your server. 
 Food prepared in our restaurant may contain the following ingredients: milk, eggs, wheat, peanuts and tree nuts. 



 

Sparkling                                            
Cafe de Paris Sparkling Brut

Cafe de Paris Sparkling Rose		                   


Whites      
Fortant Sauvignon Blanc, France 
Hoopla Chardonnay, Yountville

Brioche Chardonnay, California

Paisley Friuli, Pinot Grigio, Italy*

Aslan Vermentino, Italy*

Rosé Maris Organic, France


Reds                           
Joey Tensley Fundamental Red, Central Coast*

Elyse C’est Si Bon, Napa* 
Shane Finley Infraction Pinot Noir, Sonoma

Joey Tensley Cabernet Sauvignon, Central Coast

Cavallo di Battaglia Montepulciano, Italy

No Brainer Merlot, Dry Valley Creek, Sonoma


Mojave Pinot Noir Hicks Vineyard Santa Cruz Mtns

Stackhouse, Cabernet Sauvignon, Napa Valley 
The Illusionist, Reserve Cabernet Sauvignon, Washington

*Happy Hour 4:30 - 6:00 pm daily

20% gratuity added to parties of 6 or more. $30 corkage fee per bottle


Wine-Based Cocktails 
Italian Orange Spritz 
Hibiscus Fizz

Mimosa	 


Beer Tap 
Socks and Sandals Hazy IPA

Humble Sea Hellas

S.C. Cider Co. Wooden Tooth*

Sante Adairius Italiano Pilsner*

Bottled 
Peroni Nastro 
Azzurro 
Modelo Especial

Modelo Negra


11 / 44

11 / 44


 
 

12 / 48

15 / 52

14 / 56

12 / 40

13 / 44

15 / 60 

 
14 / 56

15 / 60

16 / 64

16 / 64

15 / 60

16 / 64


65  
60  
70


13

11

11


8

7

8

8


6

6

6

5




Dessert

House Tart / Cake     
Tiramisu
Fresh Berries and Cream
Affogato
Orange Almond Cookie (G/F) 
Gelato
Sorbet

10
10

8
8
4

6/8
6/8

8

4

4


3

4

3

3

3

4

3


6.25

Non-Alcoholic 
Sour Cherry Spritz    

Organic Lemonade

Iced Tea

    Supreme Green 
   Organic Peach 
   Organic Black 

Italian Limonata

Sicilian Orange Soda

Coke

Diet Coke

Apple Juice

Orange Juice

San Pellegrino 11oz

San Pellegrino 33oz

Specialty Coffees & Tea
Americano
Espresso
Cappuccino
Decaf
Hot Tea
Hot Chocolate

4
4
5
3
3
5


