
PANE VINO
On The River

ANTIPASTI

Caesar Salad | 10
Crisp romaine, shaved parmesan, fresh
baked croutons, asiago cheese, house-
made Caesar dressing | add anchovies | 2

Beet Salad | 12
Mixed field greens, braised beets, goat
cheese, candied pecans, house-made
red wine shallot vinaigrette  

INSALATA

Crisp iceberg lettuce, crumbled bleu
cheese, grape tomatoes, fried onion
frills, crispy pancetta, balsamic
reduction, house-made bleu cheese

Owners David Spallina & Richard Alloco |  Executive Chef Anthony Paulino                      

Mixed field greens, grape tomatoes,
cucumbers, carrots, house-made
balsamic vinaigrette

175 North Water Street, Rochester, NY 14604  |  585.232.6090  |  www.panevinorochester.com

Apple Almond Salad | 12
Golden delicious apples, red grapes,
toasted almonds, frisee, radicchio, goat
cheese, house-made red wine shallot
vinaigrette

The Wedge | 12

Mesclun | 8

Sicilian Calamari | 15
Flash fried calamari, roasted red
peppers, cherry peppers, olives, herbs

Burrata | 15
Fresh burrata cheese, vine-ripened
tomatoes, prosciutto di parma, fresh
basil, extra virgin olive oil, balsamic
reduction

Artichoke French | 14

Pan Fried Meatball | 14
Focaccia bread, tomato sauce,
shaved parmesan, fresh basil

Lamb Lollipops | 19

Dipped in egg batter and sautéed in a
sherry wine lemon butter sauce

Escarole & Beans | 13

Artisan cheeses, cured meats,
seasonal accompaniments, focaccia
bread

Charcuterie Board | 18

Escarole, cannellini beans, extra
virgin olive oil, garlic, crushed red
pepper | add sausage | 2

House marinated, mixed field greens, 
shaved parmesan, extra virgin olive
oil, fresh lemon

Colossal shrimp, grated sweet coconut,
orange cherry pepper marmalade 

Colossal Coconut Shrimp | 18



Tomato Vodka Cream | 22

Rigatoni Bolognese | 28

Vodka, marinara, heavy cream, pancetta,
asiago cheese, shell pasta

Beef, pork, & veal simmered in tomato
sauce, ricotta, shaved parmesan, focaccia
bread

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

SECONDI

Scallop Risotto | 40
Seared scallops, Arborio rice, peas, crisp
pancetta, gremolata, pecorino Romano
cheese

Aukra Salmon | 34
Seared salmon, sautéed brussels sprouts,
cauliflower puree, almond butter

a 20% gratuity will be added to parties of 6 or more

Scampi 

16oz Ribeye | 43

14 oz Veal Chop | 52

14 oz Pork Porterhouse | 32

Prosciutto, sun dried tomatoes,
artichoke hearts, garlic sherry wine
sauce, fettucine 
Chicken | 26 Shrimp | 34

Grilled angus reserve Ribeye, sautéed
brussels sprouts, gremolata, parmesan
herb fries, lemon aioli 

Grilled center-cut Porterhouse, thick cut
candied bacon, house-made applesauce,
ricotta mashed potatoes

Grilled veal rib chop, wild mushroom
Cajun cream sauce, sautéed brussels
sprouts, parmesan herb fries, lemon aioli 

Giuseppe 
Colossal shrimp, portabella mushrooms,
roasted red peppers, asparagus, Madeira
wine sauce, fettuccine
Chicken | 29 Veal | 33  | Shrimp 34

Marsala
Sautéed with wild mushrooms, Marsala
wine, spinach, risotto 
Chicken | 26 Veal | 30

8oz Filet Mignon | 40
Grilled angus reserve Filet, wild
mushroom marsala, grilled asparagus,
ricotta mashed potatoes

Florentine
Egg batter dipped cutlet, sherry wine
lemon butter sauce, escarole & linguini
Chicken | 26 Veal | 30 Lobster | 44

Chicken Parmesan | 26
Breaded cutlets, tomato sauce, mozzarella
cheese, rigatoni

Pasta Fagioli | 24
Sausage, white beans, onions, San
Marzano tomatoes, pecorino Romano
cheese, shell pasta

Blackened Shrimp
Fettuccine | 34
Colossal blackened shrimp, grape
tomatoes, white wine cajun cream sauce

Parmesan Herb Fries with Lemon Aioli
CONTORNI | 8

Sauteed Spinach 

Sauteed Brussels Sprouts

Grilled Asparagus

Pasta With Sauce

Ricotta Mashed Potatoes

6oz Lobster Tail | 24

LE AGGIUNTE

3 Colossal Shrimp | 15

3 Scallops | 18
Chicken | 6

Seafood Fra Diavolo | 48
Lobster, shrimp, scallops, little neck
clams, Madeira wine, spicy tomato broth,
fettucine pasta

Eggplant Primo | 24
Breaded eggplant, spinach, roasted red
peppers, cherry tomatoes, mozzarella
cheese, rigatoni

Linguini & Clams | 32
Little neck clams, chopped clams, garlic,
fresh herbs, pecorino Romano cheese,
clam broth, linguini | Red or White Sauce


