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Vinto Pizzeria

PARK CITY MAGAZINE'S

MENU GUIDE

Casual Italian Wood Fired Pizza

$

900 Main St.

Lower Main Street Plaza
Summit Watch Plaza
Park City, Utah

(435) 615-9990

418 East 200 South
Salt Lake City, Utah
(801) 539-9999

www.vinto.com

AMEX, MCARD,
DISC, VISA

Wood-Fired Pizza ¢ Fresh
Seasonal Italian Cooking * Daily
Specials * House-Made Gelato
and Sorbetto ¢ Gluten-Free
Pizza and Pasta Available
Children’s Menu Available

Full Bar « Great Wine

Epic Beer ¢« Cafe Ibis Coffee
Non-reservation « Open Late

Join us in Salt Lake City and
our new location in Park City
opening winter 2011
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Antipasti

Roasted Acorn Squash

crispy prosciutto, brown butter,
parmigiano-reggiano 7.00

House-made Meatballs
oven-roasted meatballs,
tomato sauce, parmigiano-
reggiano, grilled toast 875

Grilled Artichoke Hearts
wild arugula, shallot
vinaigrette 7.00

Red Grape and

Ricotta Flatbread

with rosemary and wild
arugula 4.00

Sundried Tomato and

Goat Cheese Flatbread

with rosemary, caramelized
onion, and balsamic

reduction 5.00

Caprese Arrostito

roasted san marzano style
tomatoes, basil, fior dilatte
mozzarella, sea salt 7.00

Insalate

Insalata Mista

organic mixed greens, cherry
tomatoes, croutons, balsamic
vinaigrette or gorgonzola

dressing 5.00
Caesar

romaine, garlic croutons,
shaved parmigiano-

reggiano 6.50

add grilled chicken 1.50

V Salad

wild arugula, olive oil

and lemon, prosciutto di
parma, shaved parmigiano-
reggiano 7.50

Italiana Chopped

romaine, arugula, chicken,
pancetta, peppers, tomatoes,
cucumber, fontina, red wine
vinaigrette 8.75

Verdura Chopped

mixed greens, quinoa, beets,
butternut squash, tomatoes,
cucumber, zucchini, pumpkin
seeds, edamame, red onion,
lemon-basil vinaigrette  8.50

Piadine

Warm, tender unleavened bread
wrapped around a variety of
savory fillings. A specialty of the
Romagna region of Italy

Roasted Vegetables

zucchini, yellow squash,

red onion, butternut squash,
wild arugula, parmigiano-
reggiano, pesto 7.00

Crispy Prosciutto
wild arugula, tomato,
pesto aioli 7.50

Grilled Chicken

portobello mushrooms,
fontina, mixed greens,
balsamic reduction 7.50

Pizze

Margherita
fior di latte mozzarella,
tomato sauce, basil 9.00

Pepperoni
tomato sauce, fontina, fior di
latte mozzarella, oregano 10.00

Salami

creminelli finocchiona

salami, fontina, oregano,
forest mushrooms 11.00

Patate

sliced yukon potato, fontina
and goat cheese, rosemary, wild
arugula, white truffle oil  11.00

Tuttabella

housemade sausage, fresh
tomato, garlic, roasted peppers,
fontina, caramelized onion,
fior di latte mozzarella 1.00

Bianca

ricotta, fontina, fior dilatte
mozzarella, parmigiano-
reggiano, italian parsley 10.00

Regina

roasted chicken, roasted whole
garlic, forest mushrooms,
fontina, rosemary 11.00

Giovanni

prosciutto di parma, seasonal
fruit, wild arugula, fontina,
fresh herbs, shaved parmigiano-
reggiano 1.00

Arrostita

roasted zucchini, butternut
squash, yellow squash, red
onion, tomatoes, fontina, goat
cheese, italian parsley 9.00

Gluten-free crust option 2.50

Pasta

Rigatoni alla Bolognese

with parmigiano-reggiano and
italian parsley 9.00
Roasted Tomato and Sage
penne, garlic, olive oil,
parmigiano-reggiono 8.00
Forest Mushroom and
Artichoke

fettuccini, rosemary, thyme,
pecorino 9.00

Gluten-free linguini option
available with any pasta 2.00
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