DIVINO

RESTAURANT & BAR

SIGNATURE PIZZA

M pizzas made with 72-hour fermented sourdough.

APPETIZERS
OLIVE MIX s8
Marinated mixed olives sarved warm.
TRUFFLE PARM FRIES
Fresh-cul fries with pormeson, govlic sersaning,. and truffTe o,
BEEF CARPACCIO $20

"IN“Ir sficad row beod tenoorfoin, piekind vegetoltes, oragule,
Pormigimne Reqgiano. ong truffie oil

BRIISEHETTl

House-mede fococeie braod, olive aif. marinoled fomatoes,

mnd baisamic gloze.

GRILLED SHRIMP $23
Snicy grilled shrimp sarved with arpanic sprouts ond (tolion bombo.
CRAB CAKES

House-mode croff cokes, horsarodish aio, ono microgreens.
CALAMARI FRITTI $22
Crispy fried colmor served with harserodish minf.

CHICKEN WINGS

Chaica of garfic garmesan, taffon homba, solt & papper, or folopano.
FRIED GNOCCHI

Horse-mode pan-fried grocehi, heshs, pormesan, ond tomato souce,
DIVINO CLASSIC BITES

Traditienel [tofion risatta bols stuffed with asparegus,
Grono Podman, nsiogo, smoked provofons, mod for of lotte.

WAGYU MEATBALLS $24
House-mode Wogyw meathalls, spicy tomate sauce, and crostini.
LOBSTER FOCACCIA $36

Houge-mode fococein braod, lemaon Healtn chesses,

brown Buitter labster. coispy leks, ond chives,

SAUTEED RAPINI

Sautéed rapin, Itotian spices, and pecorima.

SPICY MUSSELS

P.EL mussels In o white wine tomara broth served with crastinl.

GARLIC CHEESE BREAD
Mazzorelln, Grong Podana. garfic, mod tometa dip.

SALADS

FR 7

CAESAR

Romaine hearts, crispy prosciuttn, pormeson, and harbed crowtons
tossed in a troditionaf house-mode Cogsar dressing.

GOAT CHEESE GARDEN $19

Anmguin, lemon champagne vinoigrette, roosted pappers,
red anion, mustiroams. ond goot cheese:

BURRATA $23
Burrta D.0F, heirloom tometoes, afive o, bosil

o bafsamic raduction,

TUNA SALAD $22

Spinaeh, red anion. feman ehampagne vingigrette, eggs.
e, and cennefiind bears.

Additional Salad Toppings:
Grilled Chicken $6 | Grilled Shrimp $10 | & oz Steiploin $15

MARGHERITA $22
The cfossic Mespaliton pizze with crushed S Morzaona tomaroas,
basil, ond fior di lntte;

PEPPERONI $24
Vocko sauce, fior i latte, bosil and Ezzo pepperani.
BEEF PEPPERONI $25

The clossic Meopaliton pizze with crushed Smn Marzana tomatoes,

fiar di fatte, mad besf pepparoi,

TRUFFLE CHEESE $26
Crushed Son Muvzano tomotoss, far df lafte, eslogn, pecaring Ramone,
Pormigimas Regginno, and biock truffle poste.

MASCARPONE $28
Muscarpone, Hanchego, parmesan, Prosciutto di Parmo [LOP.

orugels, end presarved chifes.

TANDOORI CHICKEN $25
Crushed San Movzono tamotoes; flor di fotte, toadoor chicken,

romsted red peppers, red onion, ond jalopeno, finished with

o coafing cifantro yoguet drizzle.

VEAL $28
Cremini mushrooms, osinge, pecoring Ramang, grilled veal,

truffile oil, wnd coronder cress,

TUSCAN FIG $28
Moscovpone, osioga. fresh figs, duck confit. pistachio crumbla,

ond ofganic haney.

SPICY SAUSAGE $24
Crushed Son Mirzang tomatoes, basil, goric, mowntoin 010,

fior di fatte, rapini, house sousoge. o preservid green chifies.
MEAT LOVER $25
Crushed Son Movzano tomatoes, bosd, gorlic, mowntmin aregmn,

fior di fate. Ezzo papperont hawse sawsage, noujo stusnge,

and coramder dressing

MUSHRODM $24
Cremini, ayster, and porfabello mushrooms, roasted panife,

fiar di fatte, s trffle ol

SMOKED SALMON $26
House-made smoked saiman, moscarpane cheese, grifed red anion,
capers, alives, jofopeiio, ond bosii ol

ISLAND FIRE

Crushed Son Morzano fomitoes, basd, godic, aregen, fiar df fatte. *
nifujn stusege, smahied bueon, pineapple. ond joidpena.

Additional ZA Toppings

Frosciumea di Parma D00.F — $6 | Aruguls — §3

Fiar di Latte — 34 | Grilled Chicken — 35 | Duck Confic — 55

DETROIT PIZZA

HANDHELDS PASTA
GRILLED SHRIMP OR FISH TACOS $24  PASTA ALLA GRICIA
dvacoda, pineapple jolopedie satso. arugui, four House-made poppardeile posto, spech, green geas, porcind mushrooms,

tortilins, and coriander.

DIVINO WAGYU BURGER

8oz Wogpu bee! patty, oged chiddar, corameized anins, mushrooms,
tocon, tamaroes, oruguls, jofopedo maye, ond o brioche bun,
CHICKEN PARM SANDWICH

Lrispy friad chicken, crushed Son Marzana tomatees, mozzant,
pormesen ond hause-made fococch, served with fries.

STEAK SANDWICH $28
B o7 stripoin steck caramelized anlans, mushroams, provalang,
angua. ond garfic mmpo on tonsted house-mode fococcin.

Add Blue Cheése 53

DIVINO PLATTERS

SALUMI & FORMAGGI
Lhef's selection of three cured meats and (wa cheeses, served with
alives, pickies, and house condiments.

SEAFOOD PLATTER $80
Grilted shrimp, Croh Cokes, fried colomarl, marinated aifves;
truffle fries, ond soutésr vegetobies.

FAMILY PLATTER $60
Chicken wings, fried eolamodl, mroncinl, and truffle fries,

SURF & TURF PLATTER
Crab cokes, calomar M, 1 az bone-In rib eye, areneind,
truffle fries, ond soutéan vegetoblies,

MEAT PLATTER

12 oz New Tork smnmm rack n#hmn arancind, truffls fries,

olives, and soirtded vegetobl
MAINS

TRUFFLE MUSHRODM $30
Charse bland, eregana, Parmigiono Reggiono, miked mushrooms,
truffle ricotia chiese, arugul. and balsemic gloze.

MEAT LOVERS $35
Chaese bland, Ezsa popperoni, lofian stusoge, ndi

tomates safse. finfahed with o creomy parfic dip o ﬂlhcs.

VEGGIE $30
Chaese and, arigang, ronsliad pegpars, mrrylomnluo& friesh oraqul,
preserved red chill ricatto, and a drizzie of baisamic g

TANDOORI CHICKEN 32
Cheese bland, tondoor chicken, red endan, raosted pappers, joloperia,
Finished with sour cream ond chives.

MUSHROOM RISOTTO $23
Arbario rice with cramini, eyster, portoheda, ond parcin mushireoms,
Blirek truffle wihile wirie, arid povmass

At Shrimp

Add B oz Gritted Mew York Striploin 515

SEAFOOD RISOTTO $34
Arbario rice with block tiger shrimp, mussels, colomar,
tomate sauce, and white wina

FILLET OF SEABASS $36
Grided fillet of seaboss, fingerling potoloes, and saulded vegetobies.
CHICKEN PARMESAN $34

8oz breaded Chicken Cutlet, fior of loite, parmasan,
el finguine with spicy tamato souce:

CHICKEN SUPREME $38
B iz saored chickan supreme stulfad with goat cheess and

rosted pegpers, served with pormeson mashed poloines

and seasonal vegeiohies.

14 0Z BONE-IN RIB EYE $58
14 o grilled bong-in rib eye stenk, soutéad vegelables.
prrmason moshad polmioes, ond dami-gince,

NEW YORK STRIPLOIN §52
12 oz grilled New York striploin steok, soutéed vegatables,
trufile moshed polates, ond mushroom cream Srce.

RACK OF LAMB $48
GriMed rack of lomb, pormesan moshed polotoes.
sautied vegeinbies, and demi-gloce.

govlic, extro virgin olive off, and Pormigione Reqginn.

SPAGHETTI AMATRICIANA $26
Houge-made spoghattl spicy Son Mareoma temate suce, house
sausnge, oo sousoge, preserved red chifies, and Pecoring 0.0.F,
SHRIMP PISTACHIO PEST!

Hause-made rigatan), black tiger shrimp, pistachio pesto cream souce.
and Parmigione Reggiom

CHICKEN ALLA VODKA

Hause-mode casareces posta, grifled chicken, sm dnm lomloss,
spingch, provalone, pormesan. and vodka rosé so

SEAFOOD LINGUINE

Hause-mada finguin pesta, black tiger shrimg. calamar,
and mussels in o white wine spicy tomofe sauce.
SALMON & SHRIMP AL COGNAC

Hause-mads penne pasto, siman, shrimg, ospormgis, 4,
MASCATPONE, CORNNE FOSE SIUCE, and chives.

TRUFFLE MAC & CHEESE

Faur-cheese macaron! and cheese with a erispy breaderumb
crust and truffle ail,

Add Emoked Bacan 53

Add Brown Butter Labster $76

DUCK CARBONARA

House-made spoghatt] pasto, bacan, dnd: mnrlr, gy yolk,
Parmigiono Reggiona, truffle od, ond chi

GNOCCHI AL POMODORO

House-made plala grocchi, Sma Movzano tomato souce,
hosil pragano, ond burratn chagse.

BAKED MAFALDA

Hause-mode mafalda pesta, cremint oyster, partobeo, and porcint
mushroomes in @ mazzorell cream souce with truftle oll pnd chives.
BRAISED BEEF RAVIOLI

Hause-made raviol fiited with broised beef, porcinl cream souce,
grean peas. Pormigiono Reggione, and chives,

MUSHROOM RAVIOLI

House-made raviod filled with wild mushrooms, bioch fruffle
butler souce, white truffle oll, Parmigiona Segoione, and elives,

DESSERT
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TIRAMISU
Indikge i a rich tiromise mads with our locally roasted coffee baons,

PANNA COTTA

House-imade vanila cuslord, Ask your servar for teday’s lovour.

CANNOLI s12
Lrisp postry shefis filed with sweet ricotta cream,
Ask your server far todoy's flivaw.

GELATO $10

Ask your server for ovaifable fovows.

CREME BRULEE $12
Cissic vanilly bean custard with o coramelized sugor crust.



