
 

Pane 
SOURDOUGH PILLOW Ricotta, Giardiniera 16 

add Cesare’s Prosciutto 9 
 

Antipasti 
LAMB MORTADELLA BUNS Pistachio Pesto 16 

PANELLE Lior’s Fennel Pollen 13 

MOZZARELLA IN CARROZZA Chili Lobster Sauce 22 

LANI’S FARM KALE SALAD Sesame, Caesar Dressing 19 

DI PALO BURRATA Squash Caponata, Aceto Balsamico 19 

NANA’S MEATBALLS Sunday Sauce, Pecorino 19 

TUNA CRUDO Olives, Celery, Sea Beans 22 

FRITTO MISTO Calamari, Chile Vinegar 23 
 

Pizza 
MARGHERITA Fiore di Latte, Basil 22 

PEPPERONI Nduja, Cacio di Tuscany 24 

ARUGULA Stracciatella, Cherry Tomato 24 

MEATBALL Sausage, Sunday Sauce 24 

MUSHROOM Taleggio, Asparagus 24 

SPRING Ramps, Ricotta, Lardo 24 
 

Pasta 
Fresh Homemade Gluten Free pasta is always available for substitutions 
 
CACIO E PEPE Spring Garlic, Pecorino 22 

RIGATONI ALLA VODKA Broccolini, Basil Breadcrumbs 24 

SMOKED LINGUINE Manila Clams, Gremolata 25 

RAVIOLI Lobster, Fennel, Agrumato 28 

CAPPELLETTI Prosciutto, Peas 24 

LITTLE SHELLS  Bolognese, Parmigiano 24 
 

Piatti 
BRANZINO Husk Cherries, Root Vegetables  41 

AGED STRIP STEAK Tuscan Style Potatoes  56 

PORK BELLY Honeycrisp, Whole Grain Mustard  39 

SNOWDANCE FARMS CHICKEN UNDER A BRICK 

Caper Brown Butter, Balsamic Radicchio  39 

Contorni 
HEIRLOOM BEANS EVOO  14 

BRAISED KALE Allium, Lemon  14 

CARROT GLAZED CARROTS Pistachio  14 

STONE GROUND POLENTA Mushroom, Sage  14 

   

Join us every Monday for $10 corkage.  
Bring some bottles. Bring some friends.  
The more the merrier! 

One Fifth Feast 
Antipasti 

PANELLE 
KALE SALAD 

SOURDOUGH PILLOW 
 

choose 3 for the table 
ANY PIZZA OR PASTA 

CHICKEN UNDER A BRICK 
BRANZINO 

AGED STRIP STEAK +10PP 
 

Contorni 
STONE GROUND POLENTA  

 

Dolci 
GELATO & COOKIES 

 
$65 Per Person 

For Parties of 4-11 People 
Optional Wine Pairing +$40 

 
 
 



 

 
MILANO-VENETO  17 
Aperol, Carpano Bianco, Lemon, Orange, Soda, 
Prosecco 
 
FANTASMA  17 
Olive Oil Washed Vodka, 
Mancino Cherry Blossom Vermouth 
 
PIOZZO PALOMA  17 
Blanco Tequila, Aperitivo, Meletti, Grapefruit, 
Lime, Baladin Ginger 
 
WITCH HUNT  17 
Mezcal, Blanco Tequila, Strega, Pineapple, Lime 
 
PURPLE RAIN  17 
Gin, Lavender, Italicus, Grapefruit, Lemon, Tonic 

 
G & TEA  17 
Navy Strength Gin, Marolo Camomile Grappa, 
Lemon, Honey, Egg White 
 
NEGRONI BIANCO  17 
Gin, Carpano Bianco, Luxardo Bitter Bianco 
 
SUNSET PARK  17 
Rye, St. Agrestis Inferno Bitter, Cynar, Cocchi 

 
SOLID GOLD  17 
Bourbon, Marolo Camomile Grappa,  
St. Germain, Honey, Lemon 

 
ESPRESSO MARTINI  17 
Branca Menta, Espresso Liqueur, Espresso    

 

COCKTAIL TIME MACHINE 
VINTAGE NEGRONI  30 
Solera of Gin & Vermouth 1960s-80s, Campari 
 
VINTAGE BOULEVARDIER  30 
Solera of Bourbon & Vermouth 1970s-90s, Campari   
 

NON-ALCOHOLIC 
Phony Negroni St. Agrestis, NY  10 
Spirit-Free Spritz Baladin, Ginger, IT  8 
Chinotto Soda Baladin, Spuma Nero, IT  8 

Wines By The Glass 

SPUMANTE 

PROSECCO, BiancaVigna, Brut, Veneto NV 15 

LAMBRUSCO, Cantina Carafoli, L’Onesta, Emilia-Romagna NV 14 

CHAMPAGNE, Grongnet, Blanc de Blancs Brut, Champagne, NV 28 

 

ROSATO & ORANGE 
GROPPELLO BLEND, Pasini San Giovanni, Chiaretto, Lombardy 2021     15 

MOSCATO, Marabino, Muscatedda, Sicily 2019     19 
 

BIANCO 
FIANO, Ciro Picariello, Fiano di Avellino, Campania 2022 17 

CARRICANTE, Il Vulcano di Elisa, Sicily 2021 16 

GRECHETTO BLEND, Paolo e Noemia d’Amico, Noe, Umbria 2022 14 

ERBALUCE, Ferrando, Etichetta Verde, Piedmont 2022 16 

FRIULANO BLEND, Edi Keber, Friuli 2021 23 

PINOT BIANCO, Cantina Terlano, Tradition, Alto Adige 2022 16 
 

ROSSO 
SCHIOPPETTINO, Ronchi di Cialla, RiNera, Friuli, 2021 17 

NEBBIOLO, Produttori del Barbaresco, Barbaresco, Piedmont 2018 29 

AGLIANICO, Terre del Vescovo, Marra, Campania 2015 15 

MONTEPULCIANO, Garofoli, Rosso Piceno, Le Marche 2022 14 

SANGIOVESE, Piemaggio, Le Fioraie, Chianti Classico, Tuscany 2019 18 

DOLCETTO, Il Palazzotto, Sori Cristina, Alba, Piedmont 2016 16 

BARBERA, Brovia, Ciabot del Fi, Alba, Piedmont 2020                                            23 

CABERNET BLEND, Tenuto di Trinoro, Le Cupole, Tuscany 2021  25 

Riserva                                    3oz/6oz 

PINOT BIANCO, Cantina Terlano, Grand Cuvée, Alto Adige 2018  70/140 
NEBBIOLO, Roagna, Paje, Barbaresco 2016  50/100 

NEBBIOLO, Oddero, Bussia di Mondaca Soprana, Barolo 1999 70/140 
CORVINA, Dal Forno Romano, Amarone della Valpolicella, Veneto 2013 105/210 

BEERS 
Sloop Brewing, Juice Bomb, NY, IPA  13 
Sixpoint, The Crisp, NY, Pilsner  13 
Dolomiti, Birra Pils, IT, Pilsner  10 
Dolomiti, Birra Rossa, IT, Dunkel Bock  12 
Baladin, Birra Nazionale, IT, Blonde Ale 16 

 


