Dinner

Dine-In

Ristorante & Wine Bar

In honor of Rochester’s Restaurant Week, Victoria’ Ristorante & Wine Bar presents:

Teur of Ttally

Vieni affamato... 5 Lascia pieno!

Please seléct one option from each course Der person Victoria’s famous rolls and butter included.

Ol ine
2023 Bolla Soave Classico

A fragrant white wine, ideal to enjoy with pasta or rice dishes, great with fish or white meat.

2021 Corvo Nero D'avola Sicilia DOC
A full-bodied, bright ruby with slight brightening on the rim.

Stanters
Caprese

Whole milk mozzarella, tomato slices, fresh basil & drizzled with virgin olive oil

Bruschetta Al Pomodoro
Fresh tomaro, parmesan cheese, basil, garlic & virgin olive oil on toasted crostini

LSa[’naﬁ,
Caesar Salad

Fresh Romaine lettuce, parmesan, creamy garlic dressing & croutons.

Victoria’s Side Salad
Fresh Romaine lettuce, shredded carrots, black olives, red onions, fresh tomatoes & croutons.

(S/zé?("m
Lasagne

Layers of pasta, fluffy ricotta, mounds of beef & mozzarella with our home-made meat sauce.

Spaghetti Carbonara

A delicious combination of cream sauce, prosciutto ham & cheese.

Chicken Marsala
Fresh chicken sautéed with fresh mushrooms in butter, wine & garlic.

Desseit
Homemade Tiramsu

Ladyfingers soaked in espresso, with mascarpone and whipped cream in layers; topped with
dusted cocoa, and drizzled with chocolate.

EXPERIENCE
ROCHESTER, MINNESOTA




