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TUSCAN SALMON

MADEIRA

MARSALA

PICCATA

PORK SHANK OSSOBUCO

Grilled to perfection, topped with garlic, fresh squeezed lemon juice, 
olive oil and herbs. Served with Parmesan polenta and  grilled 
asparagus. 127

Sautéed lightly-�oured chicken breast, served over pappardelle pasta 
in a fresh mushroom-Marsala wine sauce. 102

Sautéed chicken breast, served with pappardelle pasta in a 
mushroom-Marsala wine sauce. 105

Sautéed chicken breast with capers, mushrooms, and artichokes in a 
lemon-butter white wine sauce. Served with capellini pasta and 
sautéed vegetables. 102

Slowly braised pork shank in herb gravy sauce. Served over delicious 
creamy risotto with mushrooms.  125

DECADENT FUDGE BROWNIE

DIVIETO CANNOLO

Finished with walnuts. Served warm with vanilla ice cream 
topped with a red wine-berry mixed compote. 42

Crispy crusted tubes �lled with sweetened ricotta cheese, 
�nished with chocolate and pistachio. 41

ITALIAN CHEESECAKE

TIRAMISU

CARAMELLO AL LATTE

Cheesecake at its best! Served with a red wine-berry mixed 
compote. 40

Nonna's style! Delicious lady�ngers, dipped in espresso, Amaretto 
and coffee liquor, layered with mascarpone-vanilla mousse. 40 

A moist  sponge cake soaked with three different types of milk, 
covered with "dulce de leche" and candied walnuts. 40

Dolci

We offer the highest standards of catering for events
held at any location, no matter how unique or challenging.

The company’s main focus has been on providing the
highest quality of food and service in order to achieve

complete client satisfaction.

LASAGNE ALLA BOLOGNESE

FARFALLE SALMONE

FETTUCCINE ALFREDO
Tossed in a cream, butter, and Parmesan cheese sauce. 75
Add chicken 105, shrimp 110

FRUTTI DI MARE

GNOCCHI FORMAGGIO

Layers of thin pasta, hearty meat sauce, ricotta, Parmesan and 
mozzarella cheese, topped with a delicious pink sauce. 89

Served with sautéed salmon, tossed in a creamy vodka sauce with 
asparagus. 99

Linguine pasta tossed with shrimp, mussels, clams, calamari 
with garlic, white wine and basil in a  savory pomodoro sauce. 
129

Potato dumplings tossed with spinach, roasted red peppers 
and artichokes in a savory creamy sauce, topped with melted 
mozzarella cheese. 88

SICILIANA

Linguine pasta tossed with roasted red peppers, onions, 
capers, Kalamata olives, in a light lemon-butter sauce. Topped 
with grilled shrimp. 98

MASCARPONE 

Penne pasta with sautéed blackened shrimp, chicken, carrots, 
mushrooms and green peas. Tossed in a garlic mascarpone 
cream sauce. 93 

SPAGHETTI WITH MEATBALLS

Nonna's recipe! Served with all beef meatballs tossed in a savory 
bolognese sauce. Topped with Parmesan cheese. 86  

FIOCCHI DI PERA

Delicious pasta stuffed with pear and Italian cheeses,  in a four 
cheese cream sauce. Topped with fresh arugula, cherry 
tomatoes and candied walnuts. 95

RISOTTO AI FUNGHI

Italian style rice with a touch of cream. Tossed with sautéed wild 
mushrooms and asparagus, in a mushroom gravy sauce. Drizzled 
with truf�e oil. 103
Add chicken 133 shrimp 138

- Change your pasta for whole wheat or gluten free for 2.50     -

Consuming raw or undercooked meat, eggs, poultry or seafood increases your risk
of contracting a foodborne  illness - especially if you have certain medical conditions.

*CONSUMER ADVISORY

servings for 8-10 ppl

DORAL, FL
10650 NW 41ST STREET 33178

(305)470 · 8038

ESTERO, FL
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COMING SOON
AVENTURA MALL.

www.DIVIETORISTORANTE.com



JICAMA TACOS

SPINACH FORMAGGIO

ANTIPASTO MISTO

EGGPLANT PARMIGIANA

Prosciutto, hot coppa, soppressata, salame felino, provolone 
and pecorino toscano cheese. Served with a mixed of olives 
and peppers. 72

Surimi tossed with celery, onions, mayonnaise and jalapeño 
pepper wrapped in fresh jicama shavings. Served with Divieto
soy sauce. 52

A creamy spinach and artichoke hearts dip, blended with a 
mixture of cheeses. Served with garlic bread. 64

Deep fried, beer-battered eggplant slices, topped with pomodoro 
sauce and melted mozzarella and Parmesan cheese. 60

BRUSCHETTA SICILIANA
Slices of toasted Italian bread with melted mozzarella cheese. Topped 
with tomatoes marinated in garlic, olive oil and basil.  52
Add prosciutto for 77

PPE

LENTIL SOUP  

Our unique version of this Italian 
classic, with chicken, a touch of 
cream and fresh spinach. 38  

SOUP OF THE DAY 

Ask your server for the soup
of the day! 38

ZU
CAPRESE

DIVIETO PEAR

CAESAR

COBB

QUINOA

SANTA FE

Fresh mozzarella cheese and sliced tomatoes topped with pesto 
sauce and balsamic glaze. 62 

Mixed greens tossed in a citrus dressing, served with carrots, 
candied walnuts, cherry tomatoes, goat cheese and fresh pears. 75 

Romaine lettuce, tossed in our delicious Caesar dressing, with 
Parmesan cheese and croutons. 59
Add chicken 84 or shrimp 94

Mixed greens, chicken, crispy bacon, hard-boiled egg,  avocado, 
tomatoes and blue cheese crumbles. Tossed in a balsamic 
vinaigrette. 83

Healthy mix of three color quinoa with chickpeas, cucumber, 
peppers, cherry tomatoes and beets tossed  in Italian dressing. 
Topped with feta cheese. 79

Lime-marinated chicken, corn, black beans, tomato and greens 
tossed in our delicious spicy peanut-cilantro vinaigrette. 85  

CAPRICCIOSA

BIANCA

MARGHERITA

Mozzarella cheese, sautéed mushrooms, Kalamata olives, 
artichokes and fresh basil. Topped with prosciutto. 16.95

A blend of mozzarella and mascarpone cheese, sautéed 
mushrooms and ham. Drizzled with white truf�e oil. 16.50

A delicious blend of two types of mozzarella cheese, sliced 
roma tomatoes and fresh basil. 14.25

TOSCANA
Mozzarella and ricotta cheese, grilled chicken, spinach, mushroom, 
and fresh basil. Drizzled with white truf�e oil. 16.95

PROSCIUTTO
Mozzarella and Parmesan cheese. Topped with prosciutto, fresh 
arugula and extra virgin olive oil. 16.50

HAWAIIAN
Fresh pineapple, ham and mozzarella cheese. 14.25

SCAMPI
Mozzarella, Parmigiano-Reggiano and goat cheese. Topped 
with shrimp, fresh arugula and olive oil. 17.50

Gluten free option available for $2 (10”)

PEPPERONI
A delicious classic! Mozzarella cheese and spicy pepperoni. 
14

PRICE FOR 14” PIZZA

NONO'S EXTRAVAGANZA
Pepperoni, coppa, mild italian sausage, sautéed mushrooms, roasted 
peppers, red onions and mozzarella cheese. 16.95

ALL OF OUR PIZZAS ARE THIN CRUST

 Our homemade pizza sauce is blended with Parmesan cheese.  

CAPRESE

WILD MUSHROOM CAPELLINI

Consuming raw or undercooked meat, eggs, poultry or seafood increases your risk
of contracting a foodborne  illness - especially if you have certain medical conditions.

*CONSUMER ADVISORY




