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Bread served upon request • Split plate $3 • 20% Gratuity will be applied for parties of six or more.  
Porta Via is committed to sustainable farming practices. We support organic and locally grown produce. 

Please ask your server about Porta Via’s Vegan and Gluten-Free options.

A P P E T I Z E R S  &  S A L A D S 
Soup of the Day & Gazpacho    v/gf 9
House-Made Guacamole    v/gf 10
served with sliced carrot & tortilla chips

Burrata with Heirloom Tomato    gf 1 7
Extra-virgin olive oil, sea salt & freshly ground pepper 

Ahi Tuna Poke 20
Mango & avocado, Japanese cucumber, green onion,  
citrus ginger soy

Steamed Mussels 18
Prince Edward Island black mussels, shallots,  
fresh herbs, chopped tomatoes, white wine & crostini   

Fried Calamari 15
house made cocktail sauce   

Sauteed Calamari 15
white wine, garlic & fresh tomato   

Porta Via Butter Lettuce Salad   gf 14 /17
butter lettuce, sweet maui onion, fresh dill & chervil, avocado, 
feta.  Shallot vinaigrette 

Arugula Salad    gf 13/16
baby organic arugula, thinly sliced mushrooms & shaved 
parmigiano.  Citronette

Caesar Salad 13/16
romaine lettuce, parmigiano & spicy croutons & Caesar dressing

Chopped Salad     gf 14 /17
organic chopped lettuces, beets, garbanzo beans, green beans, 
tomato & Feta. Champagne shallot vinaigrette

Kale Salad    gf  16/18 .5
quinoa, citrus segments, grilled red onion, oven-dried 
tomatoes, pine nuts, shaved parmigiano & crispy leeks                                  
honey mustard vinaigrette

Cobb Salad    gf  15/18 .5
organic chopped lettuces, grilled chicken, bacon, tomato, 
celery, avocado, egg & blue cheese. red wine mustard vinaigrette

s h r i m p ,  s a l m o n ,  c h i c k e n  o r  s k i r t  s t e a k  c a n  b e 
a d d e d  t o  a n y  s a l a d  f o r  a n  a d d i t i o n a l  c h a r g e

Bistro Burger 18
ground chuck & brisket, jalapeno jack cheese, lettuce &tomato  
pommes frites

‘Impossible’ Burger    v 18 
plant-based vegan burger, lettuce, tomato & avocado
pommes frites.

S a n d w i c h e s
available from 11:30-4pm daily

all sandwiches prepared on fresh grilled bread
 with your choice of housemade chips or                                        

organic mixed baby greens  
pommes frites can be substituted for an additional $1

Tuna Salad Sandwich 14.75
white albacore tuna, lemon mayonnaise, tomatoes, alfalfa sprouts  
lettuce on grilled whole wheat

Tomato Burrata Sandwich 14.75
Vine-ripened tomatoes, fresh burrata & basil on grilled ciabatta

Prosciutto Sandwich 15.5
prosciutto di parma, fresh mozzarella, tomatoes, lettuce & black 
olive tapenade on grilled ciabatta

H O U S E  S P E C I A L T I E S
all vegetables served sauteéd unless otherwise requested
one salad can be substituted for two sides upon request

Grilled Salmon    gf 29
farmer’s market vegetables & organic brown rice

Branzino    gf 33
grilled with rosemary, sea salt, pepper.  extra-virgin olive oil 
Organic asparagus & brown rice

Roasted Lake Superior Whitefish 30
blue lake green beans & organic brown rice
whole-grain mustard sauce

Brick-Pressed Roasted Chicken 30
Black Kale & carrots.  rosemary citrus sauce

Chicken Paillard    gf 26
grilled boneless & skinless chicken breast, farmer’s market 
vegetables & organic brown rice

Orange Ginger Chicken Stir Fry 24
traditional asian vegetables & organic brown rice

Grass Fed Filet Mignon     42
pommes frites & broccolini.  green peppercorn sauce

Grilled Skirt Steak 28
dry rub marinated.  farmer’s market vegetables & pommes frites

P a s t a s
Proudly Serving Artisan Pastas from                                      

Rustichella D’abruzzo 
Gluten free or Zuchini pasta + $3

Spaghetti 19
fresh tomato basil sauce & parmigiano

Fussili Primavera 20
light pesto cream sauce

Spinach & Ricotta Ravioli 20
green peas & oven-dried tomatoes. champagne sauce

Butternut Squash Tortellini 23
ricotta.  julienne mustard greens & white wine sage cream sauce

Linguine Vongole 23
manilla clams, chili flakes, white wine garlic olive oil

Rigatoni Bolognese 23
beef ragu & parmigiano

Zucchini Noodles with Shrimp    gf 28
broccolini, cherry tomato & chili flakes
roasted garlic olive oil

s i d e s
9

Chef’s Vegetable Medley  ·  Black Kale    
Asparagus  ·  Spinach  ·  Broccolini  ·  Carrots   

Blue Lake Green Beans  ·    Cauliflower  
  Roasted Brussels Sprouts 

7
Sweet Potato Fries · Pommes Frites 

Organic Brown Rice · Organic Quinoa
  Oven Dried Tomatoes

Please note that additions or substitutions to any 
menu item may result in additional charges



AT HOME

Bring the best of Porta Via to your home!  
Each meal comes with sauteéd market vegetables, 

two protein options, one salad, one pasta, 
and one dessert.  bread and butter on request.

Pricing 
4 - 6
$138

8 - 10 
$230

12 - 15
$345

Protein
Chicken Paillard / Chicken Milanese / Chicken Piccata

Brick Pressed Roasted Chicken
Grilled Salmon / Crispy Whitefish / Grilled Shrimp

Grilled Marinated Skirt Steak 
 Braised Beef Short Ribs (when available)

Salad
Chopped / Caesar / Arugula / Butter Lettuce / Kale & Quinoa

Pasta
(Rigatoni / Penne or Fussili)

Pomodoro / Bolognese / Pesto Primavera / Pink
Organic Brown Rice

Dessert
Chocolate Cake / Tiramisu

~~~~~~~~~~
To place your order call 310-499-2989 

or email Ryan Hill ~ ryan@portaviabh.com


