
Veneto Trattoria Menu
6137 N Scottsdale Rd Scottsdale, AZ 85250-5434, United States

+14809489928 - http://www.venetotrattoria.com/

The menu of Veneto Trattoria from Scottsdale comprises about 163 different dishes and drinks. On average
you pay about $17.6 for a dish / drink. Veneto Trattoria, located in Scottsdale, AZ, is a charming Italian restaurant
that boasts an impressive 4.3-star rating. Be sure to indulge in the delightful dishes they offer, with a menu that
includes vegetarian options. Open daily from 11:30 AM to 9:30 PM, it's the perfect spot for a delicious meal. To

ensure you secure a table, don't hesitate to call ahead at (480) 948 9928. Additionally, you can unwind with their
exquisite cocktails while enjoying the inviting atmosphere. Whether you're celebrating a special occasion or

simply craving Italian cuisine, Veneto Trattoria is the place to be!.
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Entrées
GAMBERETTI MARINATI

Soups
SOUP OF THE DAY $6.3

Insalate - Salate
INSALATA VENETO $9.5

Secondi
CHICKEN UNDER A BRICK $24.5

Main Courses
LASAGNA

Gnocchi
GNOCCHI BOLOGNESE $14.3

Dolci
CREMA COTTA $9.0

Meat Dishes
PORCINI FILLET $24.0

Main Dishes
ANGEL HAIR ALLA CHECCA $13.8

Starters & Salads
ANTIPASTO

Fish
SEA BASS

Salad
TUNA SALAD $15.0

Homemade Desserts
SEMIFREDDO WITH PISTACHIO $9.0

Postres
TIRAMISU WITH CIOCCOLATO $9.0

Primi Piatti
GNOCCHI DI PATATE ALLA
BOLOGNESE $23.5

Main
SCALOPPINE DI POLLO AL
LIMONE $16.0

White Wine
FUME BLANC, FERRARI-CARANO,
SONOMA

Hot Drinks
COFFEE

Chef's Recommendation
OSSOBUCO ALLA MILANESE $36.0

Red Wine
CABERNET SAUVIGNON SEQUOIA
GROVE NAPA

Baked
LASAGNA $23.0
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Veal
VENETIAN-STYLE LIVER

Prepare Cu Specific
Mediterranean
TAGLIATELLE CON CALAMARI $24.5

Modifiers
GRATED PARMESAN $2.0

Bubbles
MUMM BRUT PRESTIGE, NAPA

Whites
CHARDONNAY, FAR NIENTE, NAPA

Red
CHIANTI CLASSICO RISERVA, SER LAPO
, MAZZEI, TOSCANA

White Wines
CHARLES HEIDSIECK, BRUT RESERVE,
FRANCE

Wine By The Glass
CABERNET SAUVIGNON, PINE RIDGE,
NAPA

Other Reds
MERLOT, TANGLEY OAKS, NAPA

Bianco
FALANGHINA, FEUDI DI SAN GREGORIO,
CAMPANIA

Captain's Wine List
CABERNET SAUVIGNON, SIMI,
ALEXANDER VALLEY

Elegante
BRUNELLO DI MONTALCINO, FANTI,
TOSCANA

Other Varieties
PINOT NOIR, NIELSON BY BYRON,
SANTA BARBARA COUNTY

Portata principale
GNOCCHI DI PATATE AL
GORGONZOLA E NOCI $19.0

Linea Oro
APPLE PIE $9.0

Starters - Antipasti
CARPACCIO CIPRIANI

Other White Wine & Rose
RIESLING, CHATEAU STE. MICHELLE,
COLUMBIA VALLEY

Dinner Main Course
GRILLED VEGETABLE PLATE $13.8

American White Wines
CHARDONNAY, CHATEAU ST. JEAN,
SONOMA
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Rossi Italiani / Italian
Reds
CHIANTI CLASSICO, QUERCETO,
TOSCANA

Super Tuscan + Icon
Wines
TIGNANELLO, ANTINORI, TOSCANA

Vini Rossi [Reds]
AMARONE CLASSICO ALLEGRINI,
VENETO

Private Selections
CABERNET SAUVIGNON, HEITZ CELLAR,
NAPA

Le Carni (Meats)
PETTO DI POLLO AL LIMONE $24.0

Antipasti
SOUP OF THE DAY $9.5

CARPACCIO AFFUMICATO $9.8

Main Course
MEATBALLS IN TOMATO SAUCE $11.0

MILANESE DI POLLO $24.5

Red Wines
CABERNET SAUVIGNON, AVALON, NAPA

CABERNET SAUVIGNON, SILVER OAK,
ALEXANDER VALLEY

Restaurant Category
ITALIAN

DESSERT

Antipasti - Starters
BRUSCHETTA AL SALMONE $12.5

CARPACCIO

MOZZARELLA CAPRESE $8.5

Starters
VENETO SALAD $5.5

TROTA ALLE ERBETTE $21.8

MEDAGLIONI DI MAIALE AL PEPE
VERDE $18.0

BACCALA MANTECATO

Champagne & Sparkling
Wines
PROSECCO, ADAMI, VALDOBBIADENE
VENETO

PROSECCO SUPERIORE BRUT,
SORELLE BRONCA

FERRARI BRUT, TRENTO DOC,
TRENTINO

PERRIER-JOUET GRAN BRUT, FRANCE

Anitipasto
INSALATA D'ARUGULA E
RADICCHIO $11.0

MELANZANE POMODORO E
MOZZARELLA $13.5

PORTOBELLO E PROSCIUTTO $12.3

PASTA E FASIOI* $9.5
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Dessert
VENETO CIOCCOLATO VALENTINO $9.0

AFFOGATO $8.0

SORBET $6.0

BISCOTTI CANTUCCI E VIN SANTO $10.0

TIRAMISU

Salads
SALMON SALAD

AVOCADO SALAD

GAMBERETTI MARINATI SALAD $15.8

STRAWBERRY CHICKEN SALAD $15.0

SEA SCALLOPS SALAD $16.8

MEDITERRANEAN SALAD

Pasta
LINGUINE

PENNE CON POLLO E ZUCCHINE $14.3

RICOTTA AND SPINACH RAVIOLI $14.0

TAGLIOLINI TRE SAPORI $14.3

TAGLIATELLE CON NERO DI
CALAMARI $15.0

SPAGHETTI WITH CLAMS

Domestic White Wines
CONUNDRUM, RUTHERFORD CALIF.

CHARDONNAY, SONOMA CUTRER,
RUSSIAN RIVER RANCHES, SONOMA

SAUVIGNON BLANC, FROG'S LEAP,
RUTHERFORD NAPA

CHARDONNAY JACKSON ESTATE,
SANTA MARIA VALLEY

CHARDONNAY, STUHLMULLER
VINEYARDS, ALEXANDER VALLEY

CHARDONNAY, JAYSON BY PAHLMEYER,
NAPA

Ingredients Used
AVOCADO

SCALLOPS

SCALLOP

BUTTER

PORK MEAT

DUCK

MELON

These Types Of Dishes
Are Being Served
SALAD

BREAD

PASTA

DESSERTS

SOUP

MEAT

CHICKEN

Paste E Risotto
PENNETTE CON POLLO E
ZUCCHINE $22.5

INTEGRALI CAPRESE $22.5

TAGLIATELLE TIROLESI $22.5

FETTUCCINE AL SUGO D'ANITRA $24.0

ORECCHIETTE SALSICCIA E
BROCCOLINI $23.0

AGNOLOTTI AI GAMBERI $24.0

ZITI (GLUTEN FREE, BROWN RICE
FLOWER) CON MELANZANE $22.5

RAVIOLI DI VITELLO AI PORCINI $24.0
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RISOTTO DELL' ADRIATICO* $24.5

Pesci E Carni (Entrees)
LUGANEGA CON VERZETTE E
POLENTA* $23.0

FILETTO DI MAIALE AL PORTO $26.0

SCALOPPINE DI VITELLO
PIZZAIOLA $28.5

COSTOLETTE D' AGNELLO ALLA
MENTA $32.5

FILETTO ALLA CROSTA DI
SENAPE $37.0

BRODETTO DI PESCE ALLA
VENETA $34.0

SALMONE AI POMODORETTI $28.0

GALLETTO ALLA RUSTICA $22.5

OSSOBUCO DI MAIALE ALLA
MILANESE $23.5

Italian White Wines
PINOT GRIGIO, RIFF BY LAGEDER,
DOLOMITI VENETO

MOSCATO D'ASTI, COPPO, PIEMONTE

VERMENTINO SAMAS, ISOLA DEI
NURAGHI, SARDEGNA

SAUVIGNON BIANCO, BASTIANICH,
FRIULI VENEZIA GIULIA

ERBALUCE DI CALUSO, CLECK,
PIEMONTE

CAPITEL FOSCARINO, ANSELMI,
VENETO

GAVI DI GAVI LUGARARA , LA
GIUSTINIANA, PIEMONTE

PINOT GRIGIO, LIVIO FELLUGA, COLLIO
FRIULI

SOAVE CLASSICO VIGNETI DI
FOSCARINO, INAMA, VENETO

VINTAGE TUNINA, JERMANN, FRIULI

Domestic Red Wines
MALBEC, SUR DE LOS ANDES,
MENDOZA ARGENTINA

ZINFANDEL OLD VINE CUVEE, H.
MYNORS, CALIFORNIA

CABERNET SAUVIGNON, PIATTELLI,
MENDOZA, RESERVE

MALBEC HIGH ALTITUDE GRAN
RESERVE, PIATTELLI, CAFAYATE
VALLEY ARGENTINA

PINOT NOIR, FERRARI-CARANO,
ANDERSON VALLEY

D2 RED BLEND, DELILLE CELLARS, RED
MOUNTAIN WASHINGTON

SYRAH RESERVE GERTRUDE , D.A.
RANCH, COTTONWOOD ARIZONA

CABERNET SAUVIGNON, STUHLMULLER
VINEYARDS, ALEXANDER VALLEY

MERLOT, FROG'S LEAP, NAPA

PINOT NOIR RANCHO SANTA ROSA,
FOLEY, STA. RITA HILLS

Italian Red Wines
SANGIOVESE, TENUTA LE VELETTE,
UMBRIA

I MURI NEGROAMARO, VIGNETI DEL
SALENTO, PUGLIA

CABERNET SAUVIGNON, TENUTA
POLVARO, VENETO

BARBERA D'ASTI CAMP DU RUSS,
COPPO, PIEMONTE

PALAZZO DELLA TORRE ROSSO
VERONESE, ALLEGRINI, VENETO

ROSSO DI MONTALCINO, FANTI,
TOSCANA

NC, ARGIANO, TOSCANA

NEBBIOLO D'ALBA PERBACCO, VIETTI,
PIEMONTE

MONTEPULCIANO D'ABRUZZO RISERVA
SPELT, LA VALENTINA, ABRUZZO
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PRIMITIVO SUSUMANIELLO, PIETRA,
PUGLIA

ETNA ROSSO, ALTA MORA, CUSUMANO,
SICILIA

RIPASSA VALPOLICELLA SUPERIORE,
ZENATO, VENETO

SAGRANTINO DI MONTEFALCO
UGOLINO, TERRE DE TRINCI, UMBRIA

GATTINARA, TORRACCIA DEL
PIANTAVIGNA, PIEMONTE

AGLIANICO RISERVA CRU CATARATTE ,
FONTANA VECCHIA, CAMPANIA

BAROLO, MICHELE CHIARLO, PIEMONTE

CHIANTI CLASSICO RISERVA CRU
BASILICA SOLATIO, CAFAGGIO,
TOSCANA

BARBARESCO MARINENGA, MARCHESI
DI GRESY, PIEMONTE

GUIDALBERTO, TENUTA SAN GUIDO,
BOLGHERI TOSCANA

BAROLO, PAOLO SCAVINO, PIEMONTE

Veneto Trattoria
6137 N Scottsdale Rd
Scottsdale, AZ 85250-5434,
United States

Made with Menu

Opening Hours:
Monday 11:30-14:30 17:00-21:30
Tuesday 11:30-14:30 17:00-21:30
Wednesday 11:30-14:30 17:00-
21:30
Thursday 11:30-14:30 17:00-21:30
Friday 11:30-14:30 17:00-21:30
Saturday 11:30-14:30 17:00-21:30
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