
Rhode Island Calamari    13

Banana peppers, tomato, red onion, basil, 
balsamic vinegar.

S T A R T E R S

S P E C I A L T Y C L A S S I C S

Cranberry Walnut    11

Dried cranberries, red onions, goat cheese, candied walnuts, bacon, baby 
greens, house maple vinaigrette.

House Salad    7

Greens, grape tomatoes, cucumbers, red onion, pepperoncini, bell peppers, 
croutons.

Farro    10

Arugula, kalamata olives, cucumber, grape tomatoes, red onions, feta 
cheese, white zinfandel vinaigrette.

Penne Milano    16

Chicken +4  |  Italian Sausage +3  |  Shrimp or Scallops +8

Artichoke hearts, capers, sun-dried tomatoes, spinach, roasted red peppers, 
garlic white wine sauce.

Baked Chicken Tortelloni    18

Alfredo, mozzarella and romano cheeses, plum tomatoes.

Chicken Amore    18

Mailhot’s Italian sausage, mushrooms, red onion, peas, alfredo, baked with 
mozzarella cheese, penne pasta.

Davincis’s Melanzana    17

Eggplant, chicken, spinach, white mushrooms, sun-dried tomatoes, ricotta, 
romano, alfredo, marinara, baked with mozzarella cheese.

Portobello & Steak Ravioli    18

Caramelized onions, brown butter sauce, gorgonzola cheese.

Linguine with Marinara   14

Meatballs or Mailhot’s Italian sausage, house marinara, pasta.

S A L A D S

Italian Breaded Chicken Wings    12

Oregano and romano breading.

Sausage Stuffed Mushrooms    9

Mushrooms stuffed with sausage, baked with 
pepperjack cheese.

Bruschetta    8

Tomato, basil, onion, white balsamic vinegar.

Luna Di Luna    8

Fried breaded provolone, marinara, pesto.

Caesar    7

Romaine lettuce, romano and parmesan cheeses, roasted red peppers, 
croutons. 

Cobb    12

Romaine lettuce, chopped egg, grilled chicken, gorgonzola cheese, bacon, 
avocado, grape tomatoes.

Yasso    12

Grilled chicken, romaine lettuce, baby spinach, grape tomatoes, red onions, 
feta cheese, cucumber, kalamata olives, pepperoncini, roasted red peppers.

Fettuccine Alfredo    15

Broccoli +2  |  Italian Sausage +3  |  Chicken +4  |  Shrimp or Scallops +8

Egg fettuccine noodles, cream, butter, romano cheese.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

House Ravioli Pomodoro    17

Chicken +4  |  Italian Sausage +3 |  Shrimp or Scallops +8

Six cheese ravioli, sherry cream sauce.

Pasta Primavera    16

Italian Sausage +3  |  Chicken +4  |  Shrimp or Scallops +8

Zucchini, red onions, bell peppers, broccoli, diced plum tomatoes, white 
mushrooms, garlic, white wine sauce, penne pasta.

Eggplant Parmigiana    16

House marinara, Italian cheeses, pasta.

Bolognese    17

Ground beef, pork, veal, tomatoes, onions, carrots, celery, sage, romano 
cheese, pappardelle pasta.

Renaissance Lasagna    17

Beef, veal, Italian sausage, ricotta cheese, marinara, asiago cheese.

Baked Manicotti   14

Pasta shells with ricotta cheese, marinara and Italian cheeses.

Baxter Mussels    12

Maine Mussels steamed in Baxter Pamola Pale 
Ale, basil, garlic, tomatoes.

Add to your order:  Crispy or Grilled Chicken  +  $3   |   Grilled Shrimp  +  $7   |   Salmon  +  $10

=  These items have a piccolo option (smaller portion) which is $3 less than the price listed. 

•  All entrees are served with your choice of soup or salad. •

L O O K I N G  F O R  A N

O L D  F A V O R I T E ?  
T A L K  W I T H  Y O U R  S E R V E R

150 MILL STREET
LEWISTON,  MAINE
W W W . D A V I N C I S E A T E R Y . C O M



Linguine Vongole    17

Whole baby clams, scallions, lemon garlic wine sauce or spicy marinara.   

Seafood Pomodoro    24

Shrimp, scallops, mussels, clams, garlic, sun-dried tomatoes, fresh 
basil, spinach, white wine sauce, pasta.

Lobster Ravioli    24

Sun-dried tomato pesto cream sauce, shallots and spinach.

Italian Seared Salmon    23

Baby spinach, herbed farro, lemon cream sauce, dill oil.

S E A F O O D

Margherita    SMALL  $11   |   LARGE  $17

Plum tomatoes, garlic, fresh basil, extra-virgin olive oil, Italian cheeses.

Bakearoni    SMALL  $11   |   LARGE  $19

Bacon, pepperoni, mushrooms, fresh mozzarella cheese, pizza sauce, 
Italian cheeses.

Sicilian Meatball    SMALL  $11   |   LARGE  $19

Meatballs, fresh basil, crushed red pepper, pizza sauce, fresh 
mozzarella, asiago cheese, Italian cheeses.

Brick Oven Brie    SMALL  $13   |   LARGE  $21

Prosciutto, garlic, extra-virgin olive oil, caramelized onions, dried 
cranberries, Italian cheeses, arugula.

Spinach Asiago    SMALL  $12  |   LARGE  $21

Chicken, extra- virgin olive oil, garlic, spinach, asiago cheese, Italian cheeses.

Vegetale    SMALL  $12   |   LARGE  $19

Fried eggplant, plum tomatoes, spinach, mushrooms, pesto, Italian cheeses.

Buffalo Chicken    SMALL  $12  |   LARGE  $21

Buffalo sauce, caramelized onions, chicken, gorgonzola cheese, 
Italian cheeses.

Regular Toppings    14” -  $1.30 each    |    10” -  $0.80 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  •  

Barbecue Chicken    SMALL  $12   |   LARGE  $21

Barbecue sauce, chicken, caramelized onions, Italian cheeses.

Chicken Saltimbocca    19

Mushrooms, prosciutto, shallots, sage, marsala 
wine sauce, fresh mozzarella cheese, pasta.

Chicken Piccata   19

Mushrooms, capers, garlic, lemon wine sauce, 
pasta.

Veal Parmigiana    22

House marinara, Italian cheeses, pasta.

Veal Saltimbocca    24

Mushrooms, prosciutto, shallots, sage, marsala 
wine sauce, fresh mozzarella cheese, pasta.

Pineland New York Strip    26

Seasonal vegetable, potato. 

10” Gluten Free Small Cheese    $11 14” Large Cheese    $1310” Small Cheese    $9

Gourmet Toppings    14” -  $1.50 each    |    10” -  $1.00 each

Anchovies  •  Artichoke Heart  •  Feta Cheese  •  Fresh Basil  •  Fresh 
Mozzarella  •  Fried Eggplant  •  Gorgonzola Cheese  •  Greek Olives  • 
Portobello Mushrooms  •  Prosciutto  •  Ricotta Cheese  •  Roasted 
Chicken  •  Roasted Red Peppers  •  Sauteed Spinach  •  Sopressata 
Salami  •  Sun-dried Tomatoes

Swordfish    23

Grilled marinated swordfish, arugula, tomato, red onion, fregola 
pasta, lemon chive aioli.

Seafood Cioppino   22

Clams, mussels, fish, scallops, shrimp, spicy tomato broth, grilled crostini.

Brick Oven Haddock   18

Buttered crumbs, pasta.

Arctic Char    23

Spice rubbed, red quinoa, green lentil, white beans, baby spinach,
lemon basil oil.

Chicken Parmigiana    17

House marinara, Italian cheeses, pasta.

P I Z Z A

EVERYONE’S FAVORITE

M E A T

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

•  All entrees are served with your choice of soup or salad. •


