
 
APPETIZERS &  SALADS   

CALAMARI Crispy Rhode Island Calamari, Sundried Tomato and Caper Aioli 
BRUSCHETTA “Del Giorno” Today’s Bruschetta 

BIETOLE /CAPRINO     Red Beets and Goat’s Cheese, Arugula, Crispy Prosciutto, Beet Honey Vinaigrette 
GAMBERETTI Spicy Marsala Shrimp 

ASPARAGI Wood Grilled Asparagus, Marinated Red Onions, Shaved Asiago 
CAPRESE Buffalo Mozzarella, Vine Ripe Tomatoes, 12 Year Old Balsamic, EVOO 

INSALATA PAZZA  Crazy Salad with Salami, Radishes, Romaine, Toasted Pecans, Apples 
INSALATA VERDE             Green Salad, Zucchini, Olives, Basil, Mint, Balsamic Vinaigrette 

CESARE     Classic Caesar Salad, Caesar Dressing, Crumbled Parmigiano Croutons 
RUCOLA Arugula, Gorgonzola, Roasted Peppers, Toasted Pistachios 

ZUPPA Today’s Soup Creation 
 

SLICED ITALIAN MEATS 
  With Appetizer or Salad 

PROSCIUTTO Parma Ham From The Hand Slicer, Creamy Stracchino Cheese 
BRESAOLA Thin Sliced Air Dried Beef, Shaved Parmigiano, Baby Arugula 

PIATTO MISTO Prosciutto, Cacciatorini, Sopressata 
 

PANINI   GRILLED SANDWICHES  
Served with House Pickled Vegetables or Crispy Italian Fries 

With Appetizer or Salad  
"QUATTRO FORMAGGI" Mortadella And Four Cheeses 

"SALSICCIA" VVV Italian Sausage, Peppers, Onions, Tomato Sauce, Mozzarella 
"MOTORINO" Grilled Chicken Breast, Stracchino Cheese, Crispy Pancetta, Marinated Onions 
"ORTOLANO" Portabella, Mozzarella, Zucchini, Roasted Peppers, Pesto 

“VVV BURGER” Ground Veal, Beef And Italian Sausage Burger, Homemade Foccacia Bun, Lettuce, Tomato, Pickled Red Onions, 
Pizza Sauce 

 

PASTA ENTREES 
With Appetizer or Salad  

LASAGNA MATTA Baked Crazy Lasagna: Classic Veal Bolognese  
PAPPARDELLE Wide Pasta, Rotisserie Duck And Mushroom Ragu  

FARFALLE Fresh Bowtie Pasta, Rotisserie Lamb, Local Field Peas, Mint, Shaved Pecorino 
LINGUINE CARBONARA Pork Cheeks, Sweet Onions, Pecorino, Whole Egg, Black Pepper 

AGNOLOTTI Ravioli, Rotisserie Meats And Fontina Cheese Filled, Brown Butter, Sage, Pecans 
LUMACHONE Large Shell Pasta, Four Cheeses, Parmigiano Bread Crumbs 

TORTELLI Sheep’s Milk Ricotta And Spinach Tortelli Baked In Porcini Cream 
MEZZALUNE Half Moon Pasta Filled With Grilled Pork Rib, Garlic, Rosemary, White Wine 

SPAGHETTI CASALINGA Homemade Spaghetti And Veal Meatballs, Crushed Tomatoes, Garlic, Basil 
RIGATONI Eggplant, Sausage, Raisins, Capers, Cherry Tomatoes, Ricotta Salata 

 

ENTREES 
With Appetizer or Salad  

SALMONE Pan Roasted And Spiced Salmon, Roasted Tomatoes, Chickpea Puree, Pickled Onions And Beets  
COZZE E VONGOLE Steamed Mussels And Wellfleet Clams, Garlic White Wine And Tomato Broth, Grilled Ciabatta 

SOGLIOLA Pan Roasted Lemon Sole, Spicy Marsala, Wilted Spinach, Golden Raisins, Pickled Onions 
PESCE SPADA Grilled Swordfish Livornese, Roasted Tomato, Olives, Capers, Grilled Polenta 

GAMBERONI Grilled Large Prawns, Salsa Fra Diavolo, Italian Fries 
FEGATO ALLA VENEZIANA Pan Seared Genuine Calf Liver, Melted Onions, Warm Spinach 

POLLO CESARE VVV Pulled Rotisserie Chicken Caesar, Parmigiano-Reggiano, Roasted Peppers 
POLLO AI FERRI Grilled Pounded Chicken Breast, Arugula, Grilled Asparagus, Shaved Pecorino 

BISTECCA Sliced Beef Tenderloin, Crisped Pancetta, Sliced Tomatoes, Marinated Onions 
ROSTICCIANA Grilled Pork Ribs, Arugula, Crispy Artichokes 

POLLO ALLA PARMIGIANA Chicken Breast Parmigiana 
 

CONTORNI   
S ides Serve One to Two Pers 

ASPARAGI  
Sautéed Asparagus  
Shaved Pecorino 

FAGIOLINI  
Garlicky Thin  
Green Beans 

SPINACCI  
Sautéed Spinach  
Parmigiano Crumbs 

MELANZANE  
Baked Stuffed  

Eggplant 
 

PATATE AL FORNO 
Herb Roasted  
Potatoes  

PATATE PURÉE 
Creamy Parmigiano  
Mashed Potatoes 

PATATE FRITTE 
Crispy Spiced  
Italian Fries 

 
THE ULTIMATE DINING CARD & THE PERFECT GIFT 

AVAILABLE AT ANY BUCKHEAD LIFE RESTAURANT OR www.BUCKHEADRESTAURANTS.COM 
* Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs May Increase Your Risk of Food Borne Illness 


