
 
 

Set Menu 
Please Choose 2 courses: $40 or 3 courses: $50  

 
Homemade garlic rolls baked fresh 

 

TO START 
Arancini; Saffron risotto croquettes, stuffed with fresh mozzarella, 

drizzled with truffle oil 
or 

Italian meatballs on a bed of fried rocket, topped with red sauce 
or 

Caprese Salad; Buffalo mozzarella, tomato & basil, with capers, 
drizzled with olive oil 

 

MAIN 
Eye fillet of beef, potato and spinach gnocchi,  

portobello mushroom & port wine jus  
or 

Pan roasted market fish served with roasted baby potatoes 
and a caper, lime & brown butter sauce 

or 

Penne pasta with portobello mushrooms, roast garlic 
and a hint of chilli 

 

DESSERT 
VIVO’s Lemon cheesecake 

or 

Tiramisu; Ladyfinger sponge cake with coffee and mascarpone 
or 

Orange and almond polenta cake with citrus mascarpone 

 
VIVO Enoteca Cucina, 19 Edward St, Wellington 

www.vivowinebar.com 


