;%/gf" SICILIAN WHITE BEAN HUMMUS 8
PISTACHIO, ROSEMARY, OLIVE OIL

a SHRIMP FRA DIAVOLO 10
SAUTEED IN CALABRIAN CHILI

4F EGGPLANT PARM 9
TOMATO SAUCE, MOZZARELLA CHEESE

G SEASONAL RICOTTA 8
MARINATED SQUASH, TOASTED WALNUTS
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&F MINI BUFFALO B'ALLS 7
FRANK'S RED HOT, BLUE CHEESE

MOZZARELLA B'ALLS 8
WITH CLASSIC TOMATO SAUCE

&F CHILLED SHRIMP GIARDINIERA 10
LIGHTLY PICKLED VEGGIES

G&F CRISPY CHICKPEAS 3
SMOKED PAPRIKA, SALT

PAST
Shwe s Snngk
CF pasih avadfable +2
SPAGHETTI & MEATBALLS 13

RIGATONI BOLOGNESE 12

)% RIGATONI VEGGIE RAGU 12

SHRIMP PICCATA 14
LINGUINI, WHITE WINE, CAPERS

CHICKEN PESTO 13

MINI CHICKEN MEATBALLS, BROCCOLI, CAVATAPPI

VEGGIE LASAGNE 15
CHEESY AND SAUCY

CHEDDAR E PEPE MAC AND CHEESE 12

L 3s34AVIVI YONINO &/ 5f
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200 9TH AVE NEW YORK, NY (00l
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SALADS
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P /GF SIMPLE SALAD 7,10
SHAVED RADISH, RED WINE VINAIGRETTE

GF WILD ARUGULA 9 /14
SHAVED FENNEL, MINT, GRANA, LEMON VINAIGRETTE

W2 /GF° TMS CAESAR g 12
ROMAINE, BABY KALE, CRISPY CAPERS, GARLIC CROUTONS

£7 GF OPTIONS W VEGAN

)%/éf SHAVED BRUSSELS SPROUTS 10 /15
ALMONDS, CRANBERRIES, CITRUS, VINAIGRETTE

P /6F BIGITALIAN 9 /14
PEPPERONCINI, ARTICHOKES, GREEN OLIVES, CHICKPEAS, ITALIAN VINAIGRETTE

(f GLUTEN FREE

SHO/IBNEQ/?{/.ES

&F BARRAMUNDI A LA PALERMO 17
CAPERS, GREEN OLIVES, PISTACHIOS

& ROAST CHICKEN AND VINEGAR PEPPERS 17

4F SARDINIAN EGGPLANT 16
PESTO, GOAT CHEESE, CURRANTS, WALNUTS

&F TUSCAN BRAISED SHORT RIBS 19
ROSEMARY, RED WINE

SALMON GENOVESE 17
SCOTTISH SALMON, PESTO, ROSEMARY, CITRUS
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SERVED WITH A SIDE SALAD // SUB CAESAR +3

CLASSIC MEATBALLS, TOMATO SAUCE, MOZZARELLA CHEESE

PORK MEATBALLS, PEPPERS AND ONIONS, TOMATO SAUCE, MOZZARELLA CHEESE

CHICKEN PARM PARM

MINI CHICKEN MEATBALLS, TOMATO SAUCE, PARMESAN CREAM SAUCE, MOZZARELLA CHEESE

HOUSE-MADE VEGGIE B'ALLS, PESTO, MOZZARELLA CHEESE

EGGPLANT, TOMATO SAUCE, MOZZARELLA CHEESE
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~ THE VEGGIE
THE SKINNY EGGPLANT
ADD OUR SWIFT KICK HOT SAUCE +2
B'ALLS 3FOR 8 / SAUCES
CLASSIC ¥/ TOMATO SAUCE

SPICY HERITAGE PORK
4F MINI CHICKEN
HOUSE-MADE VEGGIE

2/ 6F PERFECT [PLANT BASED] +3

¥ /(F PEPPERS & ONIONS
4F PARMESAN CREAM
4F PESTO

52%§6%$§’M&W%vféUéé

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. CLASSIC MEATBALLS CONTAIN BEEF AND PORK. WE ARE NOT A NUT FREE KITCHEN. PLEASE ALERT YOUR SERVER IF YOU HAVE ANY ALLERGIES.

THE MEATBALL SHOP IS A REGISTERED TRADEMARK
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WHISKEYS

BUFFALO TRACE BOURBON 12
MAKER’'S MARK BOURBON 13
BULLEIT BOURBON 14

@ MIXED DRINKS

MONKEY SHOULDER SCOTCH 12
LAPHROAIG 10YR. SCOTCH 14
BALVENIE 12YR. SCOTCH 17
JAMESON 13
OLD OVERHOLT RYE 11
RITTENHOUSE RYE 12
TEMPLETON RYE 14
MICHTER'S US 1 RYE 14
SUNTORY TOKI JAPANESE BLEND 14
JACK DANIEL'S 12
DICKEL BARREL SELECT 14

@ wniskey

@ WINE

REDS

PINOT NOIR
MICHAEL POZZAN, SONOMA, CALIFORNIA, 2016
GLASS 10 | CARAFE 19 | BOTTLE 40

THE SHOP RED
MOULIN DE GASSAC, LANGUEDOC-ROUSSILLON, FRANCE 2017
GLASS 9 | CARAFE 17 | BOTTLE 36

SANGIOVESE
CASTELLUCCIO, EMILIA-ROMAGNA, ITALY, 2015
GLASS 10 | CARAFE 19 | BOTTLE 40

CABERNET SAUVIGNON
CHARLES & CHARLES, COLUMBIA VALLEY, WASHINGTON, 2016
GLASS 11| CARAFE 21 | BOTTLE 44

BLANTON'S SINGLE BARREL BOURBON 18
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AMERICANO 12
CAMPARI, SWEET VERMOUTH, CLUB SODA

NEGRONI 14
BULLDOG GIN, CARPANO ANTICA, CAMPARI

CLASSICOS

SPRITZ VENEZIANO 12
APEROL, PROSECCO, CLUB SODA

ACQUA DI FUOCO 14
GRAPPA, TONIC, LEMON

THE CONTESSA 13
BULLDOG GIN, APEROL, DRY VERMOUTH

WHITES

PINOT GRIGIO
BOSCO DEL CIRMIOLI, VENETO, ITALY, 2016
GLASS 9 | CARAFE 17 | BOTTLE 36

THE SHOP WHITE
DI GIOVANNA, SICILY, ITALY 2017
GLASS 8 | CARAFE 15| BOTTLE 32

SAUVIGNON BLANC
ANCIENT PEAKS, PASO ROBLES, CALIFORNIA, 2015
GLASS 10| CARAFE 19 | BOTTLE 40

MUSCADET
DOMAINE DE L'ECU CLASSIC, LOIRE, FRANCE, 2018
GLASS 11| CARAFE 21 | BOTTLE 44

SPARKLINGS

PROSECCO
TAVERNELLO, FRIULI, ITALY NV
GLASS 8| BOTTLE 32

inils

MOSCATO h
D'ASTI- LA MORANDINA, PIEMONTE, ITALY 2014 &
*375 ML \N
BOTTLE 18
ROSE

SYRAH/CARIGNAN
MOULIN DE GASSAC, 'GUILHEM’
LANGUEDOC-ROUSSILLON, FRANCE 2017
GLASS 9 | CARAFE 17 | BOTTLE 36

buntred

SHOP SPECIALTIES @ PROOFERS
ASK YOUR SERVER FOR TODAY'S SEASONAL COCKTAIL
ALL' WAYS OLD FASHIONED 14 DEVIL'S JUICE SANGRIA 8 NOJITO 6

RITTENHOUSE RYE 100, DEMERARA
SYRUP, HOUSEMADE BITTERS

APPLE CINNAMON MARGARITA 12

MILAGRO SILVER, APPLE CIDER,
ORANGE, GINGER, LIME

SEASONAL MOSCOW MULE 13
REYKA VODKA, POMEGRANATE, LIME, GINGER BEER

BURGUNDY, PEAR, BRANDY, CITRUS
CARAFE 17 | PITCHER 44

FOOL-AID PUNCH 7

BRANDY, RUM, CITRUS, GRAPE DRINK
CARAFE 15 | QUART 28

JELLO SHOT 4

BEER

0y iy

NARRAGANSETT
PINT 5 | GROWLER 17

LAGUNITAS IPA
PINT 7 | GROWLER 24

SIX POINT CRISP
PINT 6 | GROWLER 20

PERONI NASTRO AZZURRO
PINT 8 | GROWLER 28

Lan/ it

LEFT HAND MILK STOUT NITRO
8

MORETTI LA ROSSA
8

AUSTIN EASTCIDER
8

ALLAGASH WHITE
9

MINT, FRESH LIME, CLUB SODA

POMEGRANATE MARGARITA 6
POMEGRANATE, LIME, AGAVE NECTAR

MANDARINO 6
TANGERINE, ROSEMARY, FRESH LEMON

Dty ol

LEMONADE 3
SPECIAL LEMONADE 3
ICED TEA 3
THE STANDARDS 3
ROOT BEER 3

CREAM SODA 3



