all day

OLIVES orange zest, rosemary, saba 9
CRISPY POTATOES garlic aioli 14

PROSCIUTTO BREAD mortadella, finocchiona, provolone 7
CHARCUTERIE two meats, two cheeses, house olives 38
CHEESY GARLIC BREAD fontina, herb butter, oregano, spicy tomato 18

BLACK BASS CEVICHE coconut, cashew, coriander 23*
WAGYU TARTARE capers, calabrian chili, sourdough 26*

ARANCINI four cheeses, calabrian chili aioli 14
FRITTO MISTO calamari, branzino, shrimp, remoulade 23
CHICKEN WINGS candied almonds, scallions, buttermilk ranch 17

KALE CAESAR parmigiano, garlic croutons 17
SICILIAN CHOPPED finocchiona, olives, pecorino, fried ceci 18
+ crispy chicken, confit shrimp, tuna salad 7

SICILIAN TUNA MELT provolone, orange, lemon aioli 18
THE B’URGER guanciale, asiago, pickles, green goddess, crispy potatoes 26
FUSO heirloom tomato, burrata, arugula pesto 16

+ prosciutto di parma 4

BRANZINO yuzu beurre blanc, endive, smoked trout roe, bottarga 34
BAKED ZITI ALLA VODKA ricotta, parmigiano, chili 25
LASAGNA bolognese, besciamella, parmigiano, mozzarella 26

brunch available daily ‘til 3om

FULL ITALIAN two eggs, breakfast sausage, crispy potatoes, sourdough 25

P.E.M.C. soft roll, scrambled eggs, pancetta, gouda, I'artusi mushrooms 19

UOVA IN PURGATORIO pancetta, tomato, chilies, sourdough toast 23

FARRO BOWL eggplant caponata, chickpeas, kale 21

AVOCADO TOAST arugula, nonna rose’s peppers, pickled red onions 15
+eggd

*eating raw or undercooked foods may increase your risk of food born iliness.

lioese cochlntls

PUCKER PUNCH limoncello, lemon, thyme, prosecco 18
ORANGE OUTLINE grapefruit, rhubarb, rose petal, prosecco 18

BEACH DAY smokey agave, watermelon, lime 19
REIGNING QUEENS elderflower, botanicals, lime 19
MOON WOMAN cocoa, bitter orange, nutmeg 18
DAYTRIPPER sugar cane, bittersweet aperitivo, salted grapefruit 19

LIG-ALISCO cascahuin reposado, italian coffee liqueur, espresso 22
BAD HABIT grey goose, passionfruit, vanilla, served with a sidecar of champagne 26

beer

BIRRA ANTONIANA italian lager 9
THREES ALL OR NOTHING west coast IPA 12
DUPONT CIDRE dry normandy cider 375ml 17

OTHER HALF ALL IN na ipa 8

ﬁa—W’ el
SUMMER CRUSH watermelon, lemon-lime soda, hot agave 16
LAST DANCE pineapple, ginger, honey, egg white 16
WANNABE grapefruit, juniper, rosemary 16
st agrestis “phony negroni” 14

peach and mint iced tea 8

sweets

TIRAMISU ladyfingers, espresso, mascarpone 14

PANNA COTTA jasmine, strawberry, oat crumble 14

WARM CHOCOLATE CHIP COOKIES with cinnamon & sea salt 8

AMARO ROOQOT BEER FLOAT A&W root beer, nonino quintessentia, vanilla gelato 14

ask about our coffee & tea selection from OSLO brooklyn roasters & Serendipitea

® @bartusinyc




»
M%GNE Laurent Perrachon, NV, Bourgogne FR

METODO ANCESTRALE Pét Kon, Garofoli, 2024, Marche IT
ERBALUCE DI CALUSO SPUMANTE Cieck, San Giorgio, 2021, Piemonte IT
CHAMPAGNE BRUT NATURE Blanc de Blancs, Laherte Freres, NV, Epernay FR

19/76
17/68
100
164

CHAMPAGNE GRAND CRU Les Parcelles XXI, Pierre Paillard, NV, Montagne de Reims FR 156

CHAMPAGNE ROSE Eugene Rosé, Famille Moussé, NV, Montagne de Reims FR

.
whefe
CIRO BIANCO Mare Chiaro, Ippolito 1845, 2024, Calabria IT
SAUVIGNON BLANC Edition 2, Pascal Jolivet, 2024, Loire FR
LANGHE FAVORITA Malabaila di Canale, 2022, Piemonte, IT
BOURGOGNE BLANC Macon-Villages, Domaine Perraud, 2023, Bourgogne FR
GRECO DI TUFO Donna Paolina, 2024, Campania IT
FIANO Donnaluna, Viticoltori De Concilis, 2024, Campania, IT
ERBALUCE DI CALUSO Cantine Crosio, 2022, Piemonte IT
ALIGOTE Domaine Jean-Jacques Confuron, 2023, Bourgogne, FR
SANCERRE Domaine Paul Cherrier, 2023, Loire FR
ETNA BIANCO di Sei, Palmento Costanzo, 2023, Sicilia, IT
COTE D'OR CHARDONNAY Domaine Guy Bocard, 2023, Bourgogne, FR

PA’RO BIANCO Buccia Nera, 2024, Tuscany IT (skin contact)

CINQUE TERRE BIANCO Possa di Bonanini Samuele, 2024, Liguria, IT (skin contact)
COTES DE PROVENCE Tentations, Clos Cibonne, 2025, Provence FR

IGT TOSCANA ROSATO Ampeleia, 2022 Tuscany IT

IGP GARD ROSE Domaine Roc d'Anglade, 2024 Languedoc-Roussillon FR

vecl

NERO D'AVOLA Buceci, 2024, Sicilia, IT (served chilled)

MORGON COTE DU PY Stephane Aviron, 2021, Beaujolais FR
NOBILE DI MONTEPULCIANO Salcheto, 2022, Tuscany IT
BAROLO Gianfranco Alessandria, 2021, Piemonte IT

CABERNET Poggio Colombi, Pepi Lignana, 2022, Maremma IT
CORSE ROUGE Cantinone, Domaine Vico, 2022, Corsica FR
VALTELLINA SUPERIORE Dirupi, 2021, Lombardia IT
VALPOLICELLA SUPERIORE Profasio, Massimago, 2020 Veneto IT
BARBERA D'ALBA Bruno Rocca, 2020, Barberesco IT

BEAUNE ler Cru Les Sizies, Domaine de Montille, 2020, Bourgogne FR
PUTZENHOF Lagrein, 2019, Alto-Adige IT

BORDEAUX Les Charmes, Dompierre 2022, Médoc FR

170

17/68
22/88
19/76
18/72
76

65

85

98
100
70
127

18/72
92
19/76
68
90

16/64
18/72
17/68
26/104
19/76
145
110
104
96
230
84
100

spleils

whiskey & scotch

HIGH WEST DOUBLE RYE
MICTHER’S RYE
REDEMPTION RYE
MICHTER’S BOURBON
BASIL HAYDEN

WELLER SPECIAL RESERVE
TULLAMORE DEW
MACALLAN 12YR
MACALLAN 18YR
GLENFIDDICH 12YR

gin

NEVERSINK NY DRY
HAYMAN'S LONDON DRY
HENDRICK’S

PLYMOUTH

MONKEY 47

agave

CALLE 23 BLANCO

CALLE 23 ANEJO

TEQUILA OCHO PLATA
TEQUILA OCHO REPOSADO
LALO TEQUILA

CASCAHUIN REPOSADO

LA GRITONA REPOSADO
CASA DRAGONES BLANCO
SOMBRA REPOSADO MEZCAL
REY CAMPERO CUISHE MEZCAL

rum

HAVANA CLUB

RON ZACAPA 23YR
DIPLOMATICO RESERVA
EL DORADO 5YR

RHUM JM BLANC

18
18
18
18
20
20
16
20
65
22

17
17
18
19
25

17
20
18
22
18
20
20
26
17
23

16
18
17
17
18

cognac
HINE VSOP
PIERRE FERRAND

amari & grappa

NONINO QUINTESSENTIA
ZUCCA RABARBARO
CARDAMARO
MONTENEGRO
FERNET-BRANCA
AVERNA

BRAULIO

NARDINI

ST. AGRESTIS

GRAPPA MAROLO BAROLO 12YR

liquori & vermouth
LIMONCELLO DELLA ISOLA
SAMBUCCA SECOLARE
LILLET BLANC

ITALICUS BERGAMOTTO
PERNOD

YELLOW CHARTREUSE
GREEN CHARTREUSE

ST AGRESTIS PARADISO
POIRE WILLIAM
CARPANO ANTICA ROSSO
COCCHI AMERICANO
COCCHI ROSA

COCCHI TORINO

DOLIN BLANC

18
22

16
14
15
15
15
14
15
16
15
25

14
14
14
14
16
16
14
14
14
14
14
14
14



