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Consuming raw or under-cooked beef, poultry, lamb, pork, seafood, shellfish or raw eggs and milk may increase your risk of food-borne illness, especially if you have certain medical conditions.   
Thoroughly cooking such foods reduces the risk of food-borne illness. Please note, though we try, we cannot ensure our foods will be free from the ingredients that cause your allergic reactions.

 Gluten-free: Many of our dishes can be prepared gluten-free upon request.

S A L U M I  +  FO R M A G G I
Spuntino Board 47

Prosciutto di Parma, soppressata, speck, fontina,  
Parmigiano Reggiano, mozzarella, candied  

walnuts, mixed olives, honey, fig jam, 
balsamic glaze, crostini  

Salumi Board 29
Prosciutto di Parma, soppressata, 

pepperoni, speck, candied walnuts, 
mixed olives, honey, fig jam, 

balsamic glaze, crostini

Baked Ricotta 11
Truffle honey, thyme, 

crostini

Tableside Mozzarella 22
Handmade warm mozzarella, roasted 

red peppers, basil, EVOO

Burrata 15  
Tomato honey, basil, 

 crostini

Formaggi Board 27
Gorgonzola, fontina, Parmigiano 

Reggiano, mozzarella, candied walnuts, 
mixed olives, honey, 

fig jam, balsamic glaze, crostini

P I AT T I  P I C C O L I 

P R I M I
Cast-Iron Roasted Half Chicken 20

Shallots, Gaeta olives, plum tomatoes

Short Rib  23
Baby carrots, fingerling potatoes

Salmon  28
Potato purée, artichoke hearts, fava beans, Gaeta olives,  

cherry tomatoes, white wine sauce, parsley oil

Chicken Milanese 18
Arugula, tomato, Pecorino Romano, lemon vinaigrette 

Add Burrata +10

Bronzino  22
Farro & tomato salad, salmoriglio sauce

Cioppino 20
Shrimp, mussels, calamari, tomato sauce,  

red pepper flakes, crostini 
Add Spaghetti +5

P I AT TO N I
Lamb Chops  45

Salsa verde  

Tuscan Strip Steak  52
14 oz. NY strip steak, roasted garlic  

Cast-Iron Roasted Whole Chicken  32
Shallots, Gaeta olives, plum tomatoes  

Mixed Grill  56
Lamb chops, flat iron steak, grilled chicken, balsamic pork ribs,  

Italian sausage, Chianti sauce, salsa verde  

 

V E R D U RA
Fingerling Potatoes  9.5

Parmigiano Reggiano, rosemary

Brussels Sprouts  9.5
Parmigiano Reggiano

Roasted Red Peppers 9
EVOO

Broccoli Rabe  7.5
EVOO, garlic

Add Sausage +1

PASTA
M A D E  I N - H O U S E

Arancini 9.5
Risotto balls, peas, mozzarella, 

 tomato sauce 

Meatballs 11.5
Pork, veal, beef, ricotta, Pecorino Romano,  

tomato sauce

Calamari 17
Olive tapenade, tomato sauce

Crispy Octopus 16.5
Farro salad, lemon vinaigrette

Truffled Artichoke Hearts 11
Truffle oil, Parmigiano Reggiano,  

breadcrumbs

Eggplant Meatballs 10.5 
Parmigiano Reggiano, tomato sauce  

Truffle Fries 9
Truffle oil, Parmigiano Reggiano

Polenta Fries 9
Pecorino Romano, San Marzano  

tomato sauce

Italian Long Peppers 15
Sausage, Parmigiano Reggiano, red sauce

Pork Ribs  16
Balsamic barbecue sauce

Moules-Frites 18
Tomatoes, garlic, white wine, cream, fries

Lobster Bisque 19
Lobster, heavy cream

Warm Olives 7.5
Mixed Greek olives, roasted garlic, 

rosemary

Gluten-free pasta +1
Ricotta topping +3

Funghi Risotto 18
Fontina, truffle oil, rosemary

B R U S C H E T TA
Seared Tuna 10

Arugula, chili peppers, olives, lemon zest, lemon thyme aioli   

Prosciutto di Parma & Mozzarella 8.5
Capers, red pepper  

Tomato & Basil 6.5
Traditional tomato, basil, EVOO

Wild Mushroom 7.5
Wild mushroom ragu, fontina, truffle oil, parsley

Gorgonzola, Apple & Walnut 7.5
With honey

Grilled Shrimp Scampi 11
Garlic, white wine, butter, lemon juice   

PA N E
Olive Bread  7 

EVOO, red pepper flakes 
Add marinated olives, ricotta, honey +4

Pane Fritto & Prosciutto di Parma  9.5 
Fried dough, rosemary, Maldon sea salt, EVOO

I N S A L ATA
Roasted Squash & Baby Arugula 13.5
 Gorgonzola, candied cashews, red onions,  

Cabernet vinaigrette

Caesar  9
Romaine, Parmesan crisps

Fennel & Arugula14
Orange, red onion, citrus vinaigrette  

Add to any salad: 
Chicken +6 • Shrimp +9 • Flat Iron +12 • Salmon +15

P I Z Z A
Margherita 13

San Marzano tomato sauce, mozzarella, basil

Piccante 15
San Marzano tomato sauce, mozzarella, 

pepperoni, red pepper flakes, honey

Funghi 15
Fontina, cremini, rosemary, truffle oil

Prosciutto di Parma & Fig  16
Fig jam, gorgonzola, caramelized onion,  

cremini mushrooms

Open Lobster Ravioli 26.5
Saffron cream, cherry tomatoesShrimp Scampi Orecchiette 15.5

Garlic, white wine, butter, lemon juice

Rigatoni Bolognese 15.5
Sausage and Prosciutto di Parma ragu

Spaghetti Carbonara 13.5
Bacon, peas, tomatoes, Pecorino Romano,  

egg yolk, garlic

Spaghetti Pomodoro 11.5
Cherry tomatoes, garlic, basil

Casarecce con Pesto 12
Spinach, Parmigiano Reggiano

Sausage & Broccoli Rabe Orecchiette 15
Sweet sausage, garlic, EVOO



W I N E  F L I G H TS

World Tour Whites 20
Albarino, Martín Códax

Sauvignon Blanc, Yalumba
Grüner Veltliner, Forstreiter

Riesling, Clean Slate

World Tour Reds 20
Tempranillo, La Planta

Malbec, Terrazas ‘Altos del Plata’
Shiraz, Hewitson ‘Lu Lu’

Côtes du Rhône, Domaine De Fontvive 

Tour of France 20
Rosé, Les Sarrins

Gamay, Stephane Aviron Beaujolais
Bordeaux, Château Milon Cuvée Caprice

Sancerre, Isla Grand Reserve

Tour of Italy 20
Sparkling, Odissea

Gavi, Tenuta La Marchesa
Montepulciano, Vigneti Del Sol

Super Tuscan,  Altesino

AS K  A B O U T  O U R
W I N E K E E P E R  

P R O G RA M

The technologically-advanced preserver and dispenser, 
used by international wine experts, is a hand crafted, 
temperature controlled unit that makes it possible for us to 

pour just a taste or a glass.

Our WineKeeper provides an opportunity to experience 
reserve varietals without needing to commit to a bottle. 

Choose a themed flight or a glass offered in  
2oz, 4 oz, and 6oz pours.

D RA F T  B E E R 
Peroni Pale Lager 8

Lombardy, Italy • ABV 4.7%

Coney Island Mermaid Pilsner 8
Coney Island, NY • ABV 5.2%

Barrier Seasonal 9
Oceanside, NY

Southern Tier Seasonal 11
Lakewood, NY

B OT T L E D  B E E R 
Austin Eastciders Cider 8

Austin, TX • ABV 5%

Blue Point Toasted Lager 8
Patchogue, NY • ABV 5.5%

Dogfish 60 Min IPA 8
Milton, DE • ABV 6%

Smuttynose Old Brown Dog 8
Hampton, NH • ABV 6.5%

Montauk Wave Chaser IPA 8
Montauk, NY • ABV 6.4%

Sierra Nevada Wild Little Thing Sour 9
Sierra Nevada, CA • ABV 5.5%

Guinness 11
Dublin, IE • ABV 4.2%

I TA L I A N  B E V E RA G E S
Aranciata 4
San Pellegrino

Limonata 4
San Pellegrino

Acqua Panna 6

Pellegrino 6 *Contains nuts

C O C K TA I LS
NY Winter Sour 17

Mulled wine, Don Q Double Cask Aged Zinfandel Finished Rum,  
fresh lemon juice, agave, dried lemon

Twilight Margarita* 16
Butterfly Pea Flower infused Patron Silver, Gem & Bolt Mezcal,  

Orgeat, fresh lime juice, lime twist 

Clarified Old Fashioned* 16
Milk-washed, over-proofed bourbon, cinnamon clove simple syrup,  

fresh lemon juice, Amarena cherry, dried orange wheel

Silk & Lace 16
ALB Vodka, Starlino Rosé liqueur, sparking wine, passion fruit,  

vanilla, fresh lemon juice, dried lemon wheel

Pomegranate & Fig Martini 15
Figenza Vodka, pinot noir, pomegranate juice,  

fresh lime juice

Cherry Manhattan 15
Maker’s Mark Bourbon, Luxardo Cherry liqueur,  

Tosolini Amaro liqueur, Luxardo cherry

Zia Piccante 16
21 Seeds Cucumber Jalapeño Tequila, passionfruit, fresh lemon 

 juice, blue agave, Calabrian chili salt, cucumber

Mediterranean Mule 13
Figenza Fig Vodka, Q ginger beer, fresh lime juice, 

 candied ginger

Citrus Cosmo 16
Tito’s Vodka, Giffard Pamplemousse grapefruit liqueur,  

pineapple juice, fresh lemon juice, dried orange

Smokin’ Peach 14
Elijah Craig Bourbon, peach nectar, mint simple syrup,  
fresh lemon juice, peach bitters, dried peach, smoked

Espresso Martini 16
 Vanilla bean infused Ketel One Vodka, espresso, coffee liqueur,  

vanilla simple syrup, espresso beans

Mulled Wine 12
Montepulciano d’Abruzzo, Don Q Double Cask Aged  

Zinfandel Finished Rum, dried orange


