
 

 

  

BREAD 

WARM HOUSE-MADE FOCACCIA   whipped ricotta.  .  .   9  

 

SOUPS 

RIBOLLITA.  .  .   1 1  ha lf  / 21 who le                                                                                                                                               

our Tuscan vegetable soup with white beans, black cabbage, breadcrumbs, parm and soft- boiled egg 

FISH CHOWDER.  .  .   13 half  / 24 whole                                                                                                                                 

leek, cabbage, potato, cream, garlic croutons 

 

SALADS  

MARKET CHICORY SALAD. .  .   2 1                                                                                                                                                   

sesame- spiced walnuts, white balsamic, orchard fruits 

GRILLED CALAMARI SALAD . .  .  24                                                                                                                          

olives, chickpeas, celery, red onion, little gem lettuces 

 

SANDWICHES 

ROOT VEG TOASTIE .  .  .   23                                                                                                                                                   

griddled on sourdough with roasted beets, celery root, goat cheese & preserved lemon salsa verde 

TUNA ON SESAME FOCACCIA .  .  .   22                                                                                                                                    

sicilian canned tuna, tuna ‘nduja, braised red cabbage, apple, calabrian chili aïoli 

THE SANDWICH THAT MADE ME CRY IN ROME.  .  .   23                                                   

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

GRASS-FED BRISKET .  .  .   24                                                                                                                                                   

griddled on sourdough with aged cheddar and horseradish aïoli 

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 

CHOCOLATE COCONUT MOUSSE BAR.  .  .   12                                                                                                                                                  

coconut dacquoise, caramel, shortbread cookie  

                                                                                                                               

                                                                                                                                                                                                                                                                                                  

 



 

 

 

HOUSE COCKTAILS 

 
“HEY SAILOR” SPRITZ  ..............................   17 

grapefruit, gentian, prosecco 

 

EAST VILLAGE SPRITZ  ..............................   16 

cappelletti apertivo, lemon, prosecco 

 

ADONIS  ................................ .......................   15 

amontillado sherry, cocchi di torino, orange bitters 

 

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

mezcal, suze, cocchi americano, quinquina blanc 

 

SPICY GILLY  ................................ ...............   19 

chili - infused tequila, cherry, falernum, lime 

 

A VIEUX FROM THE ORCHARD  ...............   20  

rye, applejack, cocchi di torino, allspice 

WINE BY THE GLASS 
 

CREMANT DU  JURA BRUT CH ARD O NNA Y  .....   21 

philippe vandelle, NV, jura, FR  

 

SPARKLING ROSÉ C AB ERNET  FR A NC  .............   17 

  gasnier “la cravantine,” 2023, loire, FR  

 

RIESLING KABINETT  ................................ ..   16 

  selbach- oster, 2023, mosel, DE  

 

ETNA BIANCO C AR R IC A NTE  ...........................   19 

palmento costanzo “mofete,” 2024, sicily, IT 

 

GRÜNER VELTLINER ................................ ...   18 

zillinger “reflexion K,”  2023, weinviertel, AT  

 

CHÃO DE  LAVA ROSÉ T INTA  NE GR A++    .......   16 

insula vinus, 2023, azores, PT  

 
CHILLED RED  PR IM IT IV O  ..............................   18 

fatalone “teres,“ 2024, puglia, IT  

 

PINOT NOIR  ................................ ...............   20  

  dunites, 2023, SLO coast, CA  

 

MENCÍA  ................................ ........................   17 

  cesar marquez perez “parajes,” 2023, bierzo, ES  

 

BOOZE-FREE 

 
AMARO GINGER MULE  ..............................   13 

pathfinder “hemp & root,” ginger beer, lemon 

MONKEY FIZZ  ................................ .............  11 

spiced apple cider, soda, lemon 

SPARKLING ROSÉ wolffer, NY ......................   13 

PHONY NEGRONI   st. agrestis,  NY ................   12 

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

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

 

BEER + CIDER 

 

LAGER singlecut « frequency » NY  - 12oz can-  ........   8 

PALE ALE oxbow, ME - 12oz can-  ......................   10 

OKTOBERFEST zero gravity, VT - 12oz can-  .........   8 

SPARKLING CIDER farnum hill, NH  - 6oz glass-   12 

 


