
 

 

  

BREAD 

WARM HOUSE-MADE FOCACCIA   whipped ricotta.  .  .   9  

 

SALADS  

UPSTATE PIZZERIA SALAD . .  .   2 1                                                                                                                                                   

gem lettuces, market tomatoes, garlic croutons, pecorino, zesty italian dressing 

GRILLED CALAMARI SALAD . .  .  24                                                                                                                          

olives, chickpeas, celery, red onion, lettuces 

 

SANDWICHES 

MOZZARELLA + EGGPLANT .  .  .   24                                                                                                                                                   

griddled hot on sourdough with salsa verde, served with a side of tomato gazpacho for dipping  

CHICKEN SALAD BLT.  .  .   26                                                                                                                                 

crispy bacon, heirloom tomato, red onion and gem lettuce on sesame focaccia 

FRIED FISH CAKE SANDWICH .  .  .   24                                                                                                                                 

with cucumber and spicy remoulade on a sesame milk bun 

THE SANDWICH THAT MADE ME CRY IN ROME.  .  .   2 7                                                   

veal spezzatino, pancetta, braised greens & pecorino on a roman baguette 

FRENCH DIP .  .  .   27                                                                                                                                                  

grass- fed roast beef, fontina & horseradish aïoli with a side of onion au jus 

VARIETY BURGER   g ras s - fed  b ee f  b r i s k et ,  l i v e r ,  h ea r t  &  b on e ma r ro w .  .  .   27                                                

with caramelized onions & fontina on a sesame milk bun, served with beef fat- fried potatoes 

 

SIDES 

MARKET LETTUCES . .  .   9                                                                                                                                                    

BEEF FAT-FRIED POTATOES with garlic aïoli .  .  .   9  

 

DESSERTS 

JANE’S FAMOUS COOKIES .  .  .   4  ea 

MINI  POPSICLES summer berries n’ cream / choco mezcal.  .  .   4  ea 

CHOCOLATE ALMOND MOUSSE BAR .  .  .   12                                                                                                                                                 

caramel, cocoa nib crunch 

                                                                                                                               

                                                                                                                                                                                                                                                                                                  

 

 

we take food allergies very seriously!                        
if you have a food allergy, please notify us 

immediately.  however, please note that we 
work in a small space that handles nuts, 

fish, shellfish, gluten, dairy and eggs.  while 
we follow strict protocols to keep our 

ingredients separate, we cannot completely 
guarantee the absence of cross-

contamination within our kitchen. 

 



 

 

 HOUSE COCKTAILS 

 
AMERICANO  ................................ ................   16 

berto red bitter, sweet vermouth, club soda 

 

EAST VILLAGE SPRITZ  ..............................   17 

cappelletti apertivo, lemon, prosecco 

 

MAI TAI  ................................ .......................   19 

white and dark rums, walnut orgeat, lime, nutmeg 

 

WHITE MEZCAL NEGRONI  ........................   19 

mezcal, suze, cocchi americano, quinquina blanc 

 

IMPROVED WHISKEY COCKTAIL  .............   19 

bourbon, maraschino, absinthe, a f*@k ton of bitters 

WINE BY THE GLASS 
 

 

MONTLOUIS-SUR-LOIRE BRUT CHE N IN  ......   19 

  la taille aux loups, NV, loire, FR  

 

SPARKLING ROSÉ G AM A Y S T . - RO MA IN  .........   18 

  domaine serol “turbullent,” 2024, loire, FR  

 

“7 GRAINS” R IES L ING++ +  ...............................   19 

barmes- buecher, 2024, alsace, FR  

 

ORANGE WINE I NS O L IA  ................................ ......   18 

  il censo “gurte,” 2023, sicily, IT  

 

KAMPTAL ROSÉ  RO TB URGE R+ +  .....................   16 

philipp brundlmayer, 2024, kamptal, AT  

 

CHILLED RED VER DUNO  PE LA VE RG A  ...............   19 

  fratelli alessandria, 2025, piedmont, IT  

 

BOURGOGNE PINOT NOIR  ........................   19 

 vincent prunier, 2020, burgundy, FR  

 

 

 

BOOZE-FREE 

CHERRY LIME RICKEY  ...............................   13 

VERMOUTH + TONIC casals NA vermouth .......   14 

ALTHLETIC BREWING run wild IPA , CT  .........   8  

CASAMARA  ”isla” amaro club soda, MI  ...............   7 

 

BEER + CIDER 

LAGER zero gravity “extra,” VT  - 12oz-  .................   10 

GRAPEFRUIT IPA ghostfish (GF),  WA - 12oz-  ....   10 

RASPBERRY SOUR transmitter,” PH4” - 16oz-  .  13 

SPARKLING CIDER graft “farm flor,” NY  - 12oz-   12 

 


