
Everyone’s Favorite... 

Bates Mill Complex

150 Mill St. • Lewiston, Maine

(207) 782-2088
www.davinciseatery.com

Please ask your server about our gluten-conscious menu options.
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Tuscan Wings....................................................11
Tender, juicy chicken wings breaded in oregano 

and Romano cheese fried until golden.

Baxter Mussels................................................12
Mussels steamed in Baxter Brewing® Pamola 

Xtra Pale Ale, fresh basil, diced plum tomatoes and 
garlic finished with butter.

Rhode Island Calamari...............................12
Lightly breaded calamari fried until golden, 

tossed with DaVinci’s bruschetta mix. Served with 
House marinara on the side.

Yasso........................................................................12
Grilled chicken breast, romaine lettuce, baby 

spinach, grape tomatoes, red onions, Feta cheese, 
cucumber, Kalamata olives, pepperoncini, croutons 
and roasted red peppers with your choice of 
dressing.

Farro........................................................................10
Arugula, Kalamata olives, cucumber, grape 

tomatoes, red onions, Feta cheese and herbed farro 
tossed with white zinfandel vinaigrette.

Cobb..........................................................................12
Romaine lettuce, chopped eggs, grilled chicken, 

Gorgonzola cheese, bacon, avocados and grape 
tomatoes with your choice of dressing.

Caesar......................................................................... 7
Romaine lettuce, Romano and shredded 

Parmesan cheeses tossed with Caesar dressing 
garnished with roasted red peppers.Garden....................................................................... 6

A medley of greens topped with red onions, 
grape tomatoes, cucumber, pepperoncini and bell 
peppers.

     Small Garden..................................................3

Tomato Beet.......................................................10
Beets, grape tomatoes, baby greens, Gorgonzola 

cheese and candied walnuts drizzled with balsamic 
vinegar and extra-virgin olive oil.

Arancini..................................................................... 8
Arborio rice with Asiago cheese rolled in panko 

bread crumbs fried until golden. Served with House 
marinara on the side.

Luna Di Luna......................................................... 8
Three perfectly aged half moons of provolone 

cheese fried until golden. Served on House 
marinara and pesto sauces for dipping.

Add an extra moon for $2.

Sausage Stuffed Mushrooms..................... 8
Baked fresh white mushrooms filled with House 

sausage stuffing topped with pepperjack cheese.

Pineland Farms Cheese Curd.................... 9
A savory blend of Pineland Farms cheese curd, 

extra-virgin olive oil, roasted garlic cloves, grape 
tomatoes and fresh basil warmed in our brick oven. 
Served with freshly baked focaccia.

Spinach Fonduta................................................. 9
A creamy dip made of artichoke hearts, roasted 

plum tomatoes and spinach baked with Romano 
and mozzarella cheeses. Served with freshly baked 
focaccia.

Apple Fennel.......................................................10
Thinly sliced apple, shaved fennel, red onions, 

baby greens, sunflower seeds and goat cheese with 
House maple vinaigrette.

Cranberry Walnut.........................................10
Dried cranberries, red onions and goat cheese 

with candied walnuts and bacon on a bed of baby 
greens with House maple vinaigrette.

Salad dressings available: Ranch, House Italian, Blue Cheese, Thousand Island, Parmesan Peppercorn,
Honey Mustard, Balsamic Vinaigrette, Raspberry Balsamic, and White Zinfandel Vinaigrette.

Crispy or Grilled Chicken +3         Grilled Shrimp +7

Add to your meal
2 Meatballs +5            2 Mailhot’s Italian Sausages +4            House Alfredo +4

House Marinara +3            French Fries +3            Side of Pasta +4
Vegetable of the Day +3

Antipasti (Starters)

Insalata (Salads)

Antipasto Misto...............................................12
Romaine lettuce, grape tomatoes, cucumber, 

red onions, assorted olives, roasted red peppers, 
pepperoni, Soppressata salami, ham and provolone 
cheese with your choice of dressing.



Linguine with

Meatballs or Sausage................................. 14
Your choice of House made meatballs or 

Mailhot’s Italian sausage served over linguine with 
House Marinara.

Baked Chicken Tortelloni........................ 18
Cheese tortelloni and grilled chicken topped 

with House alfredo, mozzarella and Romano 
cheeses sprinkled with diced plum tomatoes baked 
in our brick oven.

Baked Manicotti............................................ 14
Pasta shells filled with seasoned ricotta cheese, 

topped with House marinara, and baked with a 
blend of Italian cheeses.

House Ravioli Pomodoro.......................... 17
Jumbo cheese-filled ravioli topped with a sauce 

made from plum tomatoes, shallots and fresh basil 
finished with Sherry and cream.

Penne Milano................................................... 15
 Artichoke hearts, capers, sun-dried tomatoes, 

spinach and roasted red peppers sautéed in a 
garlic-butter white wine sauce served over penne.

Mailhot’s Italian Sausage +3
Roasted Chicken +3        Shrimp or Scallops +6

Chicken Amore.................................................18
 Roasted chicken, Mailhot’s Italian sausage, 

white mushrooms, red onions and peas with House 
alfredo and penne baked with mozzarella cheese.

Smaller portions are available for $3 less where you see this symbol. It represents “Piccolo”, Italian for small.

Eggplant Parmigiana.................................... 16
 Lightly breaded eggplant topped with House 

marinara and a blend of Italian cheeses served with 
a side of your choice.

Portobello & Steak Ravioli.................... 18
Caramelized onions and sliced Portobellos in 

a brown butter sauce over Portobello and steak 
ravioli topped with Gorgonzola cheese.

Renaissance Lasagna.................................... 17
 Layers of pasta filled with seasoned ricotta 

cheese, ground beef, veal, Mailhot’s Italian sausage 
and Asiago cheese topped with House marinara and 
a blend of Italian cheeses baked in our brick oven.

Any pasta may be substituted with fresh or sautéed spinach. Gluten free penne is available for an additional $4.

All entrées include a choice of soup or a garden side salad. A Caesar side salad is available for an additional $1.

Bolognese............................................................ 17
 Ground beef, pork and veal slowly cooked with 

San Marzano tomatoes, onions, carrots, celery and 
sage tossed with pappardelle pasta and topped 
with shaved pecorino Romano cheese.
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Fettuccine Alfredo....................................... 14
 Egg fettuccine noodles tossed with cream, 

butter and Romano cheese.
Broccoli +1     Mailhot’s Italian Sausage +3

Roasted Chicken +3        Shrimp or Scallops +6

Specialità (Specialty)

Classici (Classic)

DaVinci’s Melanzana...................................17
Fried eggplant layered with a mixture of roasted 

chicken, spinach, white mushrooms, sun-dried 
tomatoes, ricotta and Romano cheeses topped with 
House alfredo and marinara baked with mozzarella 
cheese.

Puttanesca.......................................................... 15
Sautéed San Marzano tomatoes, Kalamata 

olives, capers and anchovies served over fresh 
bucatini pasta.

Fresh Bucatini Carbonara.......................17
     Shallots, pancetta and peas tossed with Asiago 
cheese cream sauce and fresh bucatini pasta.

Pasta Primavera.............................................. 16
 Zucchini, red onions, bell peppers, broccoli,   

diced plum tomatoes and white mushrooms 
sautéed with garlic and oil, finished with a garlic-
butter white wine sauce tossed with fresh ziti.

Penne Mona Lisa............................................ 17
 Roasted chicken sautéed with Mailhot’s Italian 

sausage, bell peppers, white mushrooms, red 
onions, garlic, Greek olives and white wine finished 
in House marinara served over penne.

Sweet Pea & Caramelized Onion Ravioli..........16
Crispy prosciutto in a sweet-pea cream sauce over ravioli 

filled with sautéed English sweet peas, caramelized onions 
and ricotta, fresh mozzarella and pecorino cheeses.



Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions.

Haddock Oreganata.....................................18
 Topped with fresh oregano and fresh buttered 

crumbs baked in our brick oven. Served with choice 
of starch and seasonal vegetable.

Zuppa de Pesce................................................. 24
Shrimp, scallops, mussels and clams with diced 

plum tomatoes, garlic and fresh basil in a spicy 
House marinara served over linguine.

Chicken Saltimbocca....................................................19
 Chicken breasts sautéed with a medley of mushrooms, 

prosciutto, shallots, sage and Marsala wine sauce topped with 
fresh mozzarella cheese. Served over pasta of your choice.

Chicken Parmigiana....................................... 17
 Two lightly breaded chicken breasts topped 

with House marinara and a blend of Italian cheeses 
served with a side of your choice.

Veal Saltimbocca............................................ 24
 Sautéed with a medley of mushrooms, 

prosciutto, shallots, sage and Marsala wine sauce 
topped with fresh mozzarella cheese. Served over 
pasta of your choice.

Veal Parmigiana.............................................. 22
 Breaded veal topped with House marinara and a 

blend of Italian cheeses served with a side of your 
choice.

Chicken Cacciatore....................................... 17
Boneless chicken thighs slowly braised with 

onions, bell peppers, garlic, celery, carrots and 
San Marzano tomatoes served over Asiago cheese-
infused polenta.

Seafood Pomodoro........................................ 24
Shrimp, scallops, mussels and clams sautéed 

with garlic, sun-dried tomatoes, fresh basil and 
spinach with a garlic-butter white wine sauce 
served over linguine.

Italian Seared Salmon...................................................24
     Pan-seared, Italian spice-rubbed Atlantic Salmon on a 
bed of herbed farro and baby kale with lemon-cream sauce 
drizzled with dill oil.

Lobster Ravioli................................................ 24
Lobster, fresh ricotta and mozzarella cheese 

stuffed ravioli with shallots and spinach in a sun-
dried tomato pesto cream sauce.
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Frutti di Mare (Seafood)

Carne (Meat)

Short Ribs.......................................................... 24
Braised beef ribs with a rosemary cream 

sauce served with mashed potatoes and seasonal 
vegetable.

Brick Oven Ziti................................................18
Fresh ziti with grilled chicken and roasted grape 

tomatoes in a pesto cream sauce topped with 
Fontina cheese baked in our brick oven.

Linguine Vongole............................................. 17
 Whole baby clams sautéed with garlic 

and scallions finished with a lemon garlic-butter 
white wine sauce or spicy House marinara 
served over linguine.

Pineland New York Strip......................... 26
     12 oz. Center-Cut New York Sirloin plain or with 
a cipollini onion sauce served with your choice of 
starch and seasonal vegetable.

Duck Ragu with

Pappardelle Pasta........................................... 22
Duck legs slowly cooked with celery, carrots, 

garlic, onions and fresh herbs tossed with fresh 
pappardelle pasta.



Barbecue Chicken
Barbecue sauce, roasted chicken, caramelized 

onions and a blend of Italian cheeses.

     Small....................11  |  Large..................... 20

Margherita
Plum tomatoes, roasted garlic, fresh basil, extra-

virgin olive oil and a blend of Italian cheeses.

     Small....................10  |  Large..................... 16

Spinach Asiago
Roasted chicken, extra-virgin olive oil, roasted 

garlic and spinach with Asiago cheese and a blend 
of Italian cheeses.

     Small....................11  |  Large..................... 20

Rucola Balsamico
Prosciutto, roasted garlic, extra-virgin olive 

oil, roasted red peppers, Fontina cheese and a 
blend of Italian cheeses topped with arugula and 
drizzled with balsamic glaze.

     Small....................12  |  Large..................... 20

BakeaRoni
Bacon, pepperoni, mushrooms, fresh mozzarella 

cheese, pizza sauce and a blend of Italian cheeses.

     Small....................10  |  Large..................... 18

Vegetale
Fried eggplant, pesto, plum tomatoes, ricotta 

cheese and a blend of Italian cheeses.

     Small....................11  |  Large..................... 18

Complete your meal by adding a side Garden Salad or a side Caesar Salad for $3.

Gourmet Toppings     14”.........
$150 each        10”.........

$100 each

Anchovy  |  Artichoke Heart  |  Feta Cheese  |  Fresh Basil  |  Fresh Mozzarella  |  Fried Eggplant

Gorgonzola Cheese  |  Greek Olives  |  Portobello Mushrooms  |  Prosciutto  |  Ricotta Cheese

Roasted Chicken  |  Roasted Red Pepper  |  Sautéed Spinach  |  Soppressata Salami |  Sun-Dried Tomatoes

Regular Toppings     14”.........
$130 each        10”.........80¢ each

Bacon  |  Banana Peppers  |  Black Olives  |  Broccoli  |  Caramelized Onions  |  Extra Cheese

Garlic  |  Green Olives  |  Green Peppers  |  Ham  |  Italian Sausage  |  Jalapeño  |  Meatball

Mushrooms  |  Pepperoni  |  Pineapple  |  Plum Tomatoes  |  Red Onions  |  Spanish Onions

10” Small Cheese..............................................814” Large Cheese.......................................... 12

Gluten Free 10” Small Cheese............ 10

Mushroom Herb
A medley of mushrooms and red onions with 

herbed mascarpone, Gorgonzola cheese and a 
blend of Italian cheeses.

     Small....................11  |  Large..................... 20
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Pizze Speciali (Specialty Pizzas)

Pizze (Pizza)

Buffalo Chicken
Buffalo sauce topped with caramelized onions, 

roasted chicken, Gorgonzola cheese and a blend of 
Italian cheeses.

     Small....................11  |  Large..................... 20

Spicy Carne
Pepperoni, capicola, Soppressata salami, 

crushed red pepper, garlic, fresh oregano, pizza 
sauce and a blend of Italian cheeses.

     Small....................12  |  Large..................... 20

“BoB” (Brick Oven Brie)
Crispy prosciutto, garlic, extra-virgin olive oil 

and caramelized onions with Brie, dried cranberries 
and a blend of Italian cheeses topped with arugula.

     Small....................12  |  Large..................... 20

Sicilian Meatball
DaVinci’s meatballs, fresh basil, crushed red pepper, pizza sauce, 

fresh mozzarella, Asiago cheese and a blend of Italian cheeses.

Small....................10  |  Large....................18

Autumn Apple
Sliced apple, red onion, Mailhot’s Italian sausage, smoked Gouda, shaved 

fennel, roasted garlic, extra-virgin olive oil and a blend of Italian cheeses.

Small....................11  |  Large....................20



Italian Meatball Sub.......................................9
A sub roll filled with our meatballs and House 

marinara topped with mozzarella cheese.

Storehouse #2...................................................9
Fried eggplant, DaVinci’s bruschetta mix, garlic 

aioli and smoked Gouda on a toasted ciabatta roll.

Brick Oven Panini..............................................9
Ham, sliced tomatoes and Fontina cheese on 

rustic bread baked in our brick oven.

Chicken with

Sun-Dried Tomatoes.................................... 11
Roasted chicken, white mushrooms and sun-

dried tomatoes with a garlic-butter white wine sauce 
served over fresh bucatini topped with scallions.

Dirty Peas & Pasta........................................ 10
Mailhot’s Italian sausage sautéed with red 

onions and peas with House alfredo served over 
linguine.

Served from 11:00 a.m. to 3:00 p.m.

Pizza Buffet served Monday through Friday from 11:00 a.m. to 1:30 p.m.

Chicken Amore.................................................. 11
Roasted chicken, Mailhot’s Italian sausage, 

white mushrooms, red onions and peas with House 
alfredo and penne baked with mozzarella cheese.

Eggplant Parmigiana.................................... 10
Lightly breaded eggplant topped with House 

marinara and a blend of Italian cheeses served with 
a side of your choice.

Baked Manicotti.............................................. 10
Pasta shells filled with seasoned ricotta cheese, 

topped with House marinara and baked with a 
blend of Italian cheeses.

Chicken Parmigiana....................................... 10
A lightly breaded chicken breast topped with 

House marinara and a blend of Italian cheeses 
served with a side of your choice.

Served from 11:00 a.m. to 3:00 p.m. only

Sandwiches are served with french fries and pickle. Substitute a Garden Salad instead of fries for $1.

Chestnut St. Chicken................................. 10
Grilled chicken breast, roasted red peppers, 

whole baby spinach, provolone cheese and pesto 
aioli served on a toasted ciabatta roll.

Pineland Farms Burger............................. 12
     8 oz. all-natural Pineland Farms Burger with 
lettuce, roasted tomato aioli, pickled red onions 
and fontina cheese.

Linguine (Meatballs or Sausage)......... 10
Your choice of a House made meatball or 

Mailhot’s Italian sausage served over linguine with 
House Marinara.
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Pranzo (Lunch)

Panini (Sandwiches)

Fettuccine Alfredo...........................................9
Egg fettuccine noodles tossed with cream, 

butter and Romano cheese.
Broccoli +1     Mailhot’s Italian Sausage +2

Roasted Chicken +2     Shrimp or Scallops +3

Linguine Vongole............................................. 10
Whole baby clams sautéed with garlic and 

scallions with a lemon garlic-butter white wine 
sauce or spicy House marinara served over linguine.

Shrimp Fra Diavolo...................................... 12
Shrimp, bell peppers, red onions, garlic and 

crushed red pepper tossed with our House 
marinara served over linguine.

Italian Sausage Sub..........................................9
Mailhot’s Italian sausage in a sub roll with 

sautéed garlic, peppers, red onions and whole grain 
mustard aioli topped with mozzarella cheese.

Penne Milano.................................................................................................9
Artichoke hearts, capers, sun-dried tomatoes, spinach and roasted red 

peppers sautéed in a garlic-butter white wine sauce served over penne.
Mailhot’s Italian Sausage +2

Roasted Chicken +2     Shrimp or Scallops +3

Fresh Bucatini Carbonara.......................10
    Shallots, pancetta and peas tossed with Asiago 
cheese cream sauce and fresh bucatini pasta.


