
bufalina dinner

starter
olives & nuts 9
bread & butter 9
stracciatella - tomato jam, balsamic, basil 14
bibb salad - mustard vinaigrette, soft herbs, apples 16
caesar - romaine, boquerones, radish, breadcrumb, parm 18

pasta
gnocchi alla vodka - red pepper arrabbiata, breadcrumb, parm 18
orecchiette - broccolo fiolaro, guanciale, pecorino romano 20

pizza
marinara - tomato, garlic, oregano 14
margherita - tomato, mozzarella, basil, parm 17
red pie - tomato, double garlic, double parm, chili flake, oregano 17

add pepperoni + 4
calabrese - tomato, salami, mozzarella, serrano, garlic, basil 18
taleggio - mozzarella, sausage, scallion 18
fresca - mozzarella, prosciutto, arugula, lemon, parm 20
‘nduja - mozzarella, spiced pork sausage, artichoke, onion, parm 20
mushroom - mozzarella, caramelized onion, parm cream, piparra 21
anchovy - tomato, mozzarella, fennel, capers, basil, chili flake 21

dessert
vanilla ice cream and sherry 9
dreamsicle sorbet - navel orange, coconut, sea salt 9
rum raisin ice cream - currant, golden raisin, tahini, sesame brittle 9
dark chocolate panna cotta - mascarpone, candied orange, aleppo 12

after dinner pours (3 oz)
nv ercole amaro 10
2019 absentee “xxb” fortified grenache 14
mommenpop seville orange 14
rare wine co. “boston bual” madeira 18
2022 denny bini “tramontana” passito malbo gentile 22

happy hour 4-5:30 everyday
½ off bottles of wine under $100

½ off pizza
$2.00 off house wines & draft beers

aperitif
specialino spritz - cappelletti, rambler, lemon 12

fizzy
nv bruno zanasi lambrusco 14 / 54
2021 morandin “lèntico” col fondo frizzante glera & friends 15 / 58
2020 domaine pierre andré dumas crémant chardonnay 17 / 66

white
2022 weixelbaum “stephanus” grüner veltliner 12 / 48
2021 terre stregate “aurora” greco 14 / 54
2022 populis sauvignon blanc, chardonnay & friends 15 / 58
2019 mouthes le bihan “la pie colette” chenin blanc & friends 17 / 66
2021 dirler-cadé dry riesling 18 / 70

rosé
nv house rosé 10
2021 jeux de vins! pinot gris 12
2021 claus preisinger “rózsa libre!” zweigelt, st. laurent 14 / 54

red
nv house red 10
2021 les equilibristes “babil” pineau d’aunis 14 / 54
2021 judith beck blaufränkisch 14 / 54
2022 elisa guerin beaujolais-villages gamay 17 / 66
2022 famille cecillon “les graviers” syrah 17 / 66

non alcoholic
rambler 3
st elmo hop water 4
izze pomegranate soda 4
mexican coke 5
ghia ginger spritz 8
athletic brewing co. “free wave” n/a hazy ipa (<0.5%) 7

beer
lonestar (4.5%) 4
fairweather “smell the van” cider can (5.5%) 7
st. elmo “carl” kolsch (4.6%) 8
meanwhile “tender robot” hazy ipa (6.2%) 8

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggsmay increase your risk of foodborne illness.
Bufalina adds a 20% gratuity to parties of 6 or more.


