
N O T  P I Z Z A
Wood Roasted Spanish Octopus •

Marinated Gigante Bean, Charred Lemon  21
Jersey Girl Burrata & Prosciutto •

Tomatoes, Crostini  17

Wood Roasted Cauliflower • Garlic
Breadcrumbs, Chili Flakes, Lemon Zest  10

Baked Jumbo Shrimp • Goat Cheese, Tomato,
Oregano, White Wine, Crostini  16

Veal & Ricotta Meatballs • San Marzano
Tomato Sauce, Parmigiano, Crostini  16

Roasted Brussels Sprouts • Spicy Honey   10

Jersey Girl Fresh Mozz Caprese •
Heirloom Tomato, Basil, EVOO,  15

Baked Garlic "NOTS" • Pecorino,
Parmegiano, Asiago, Tomato Dip  9

Chopped  Salad • Romaine, Cucumber,
Parmigiano, Tomato, Onions, Sunflower Seeds,

Citrus Vinaigrette  Sm 12 - Lg 18 for 2

Mercato Caesar Salad • Romaine Hearts,
3-Year-Old Parmigiano, Lemon Zest, Croutons 

Sm 12 - Lg 18 for 2

H O U S E  M A D E  P A S T A

Made Fresh Daily-Bronze Die Extruded & Cooked Al Dente

Bucatini Cacio E Pepe • Tellicherry Pepper, Pecorino, Parmigiano, Toasted Panco Crumbs, Lemon Zest  21

Penne Curvi Caprese • Fresh Mozzarella & Ricotta, San Marzano Tomatoes, Basil, Parmigiano  23

Rigatoni Bolognese • Ground Veal & Italian Sausage w/San Marzano Tomatoes, Red Wine, Parmigiano  24

Fettuccini Carbonara • Guanciale , Black Pepper, Garlic, Egg Yolk, Parmigiano, Toasted Bread Crumbs  22

Pappardelle With Lamb Ragu • Braised Colorado Lamb, Red Wine, Herbs, Tomatoes, Spices  25

Bucatini Amatriciana • Guanciale, Shallots, White Wine, San Marzano Tomatoes, Pecorino Romano  22

Angel Hair Aglio e Olio • Garlic, EVOO, Parsley, Pecorino, Peperoncino, Toasted Panko Crumbs  19

R O M A N  P I Z Z A

A n c i e n t  I t a l i a n  W h e a t ,  R i c e ,  a n d  S p e l t  F l o u r s .  9 6  H o u r  C o l d
F e r m e n t e d  S o u r d o u g h ,  8 5 %  W a t e r .  ⅔  f e w e r  c a r b s  &  g l u t e n

PINSA: Thin Crust Personal Size (Serves 1-2)
PALA :  Thicker 24 " Long Free Form Family Size (Serves 4)

RED

Margherita • DOP Tomatoes, Jersey Girl Mozzarella, Parmigiano, Basil  Pinsa 19   Pala 39

Diablo • Ezzo Cup & Char Spicy Pepperoni, Jersey Girl Mozzarella, San Marzano Tomatoes, Reggiano
Parmigiano  Pinsa 22   Pala 45

House Made Sausage • Mildly Spiced Country Style Pork Sausage, D.O.P. Tomatoes, Jersey Girl Caciocavallo
& Mozzarella, Asiago, 36 Month Parmigiano Reggiano  Pinsa 22   Pala 45

Spazzatura (The Butchers Sink) • House-Made Sausage, Veal Meatballs, Nueske's Bacon, Pecorino
Romano, Asiago, Jersey Girl Mozzarella, Tomatoes Sauce  Pinsa 23  Pala 47

WHITE

Wild Mushroom • Porcini Cloud, Crimini, Oyster & Field Mushrooms, Fontina, Taleggio, Caciocavallo,
Thyme & Sesame Seeds  Pinsa 22   Pala 45

Bianca • Truffled Garlic Bechamel, Jersey Girl Ricotta & Fresh Mozzarella, Oregano Pecorino Romano,
Blistered Tomatoes, Chili Flakes, Aged Balsamic Di Modena  Pinsa 21 Pala 43

Truffle Potato • Thinly Sliced Yukons, Bechamel, Rosemary, Truffled Sottocenere, EVOO  Pinsa 21   Pala 43

Prosciutto Di Parma • 36-Month-Old Prosciutto, Jersey Girl Fresh Mozzarella, Blistered Tomatoes &
Arugula, Aged Balsamic, XVOO **Served Room Temperature**  Pinsa 22   Pala 45

Brussels Sprouts • Shaved Brussels, Nueske's Double Smoked Bacon, Bechamel, Chili Flakes, Mozzarella,
Fontina, Sliced Lemons & EVOO  Pinsa 22   Pala 45

Shrimp Scampi • Marinated Tiger Shrimp, Tomato Mushroom Cloud, Caciocavallo, Parmesano, Pecorino,
Garlic Bread Crumbs  Pinsa 24   Pala 49



D E S S E R T
Affogato • Espresso Over Cappuccino Crunch

Ice Cream  11
Tiramisu • Kahlua, Espresso, Ladyfingers,

Mascarpone, Chocolate Espresso Beans  12

Lemon Semifreddo • Raspberry Crema,
Seasonal Berries  12

Flour-Less Valrhona Chocolate Cake •
Cappuccino Crunch Ice Cream  13

Olive Oil Panna Cotta
• Lemon Zest, Tahitian Vanilla Bean, Basil Syrup,   12 •

S P E C I A L T Y  D R I N K S
Aperol Spritz • Aperol, Prosecco, Pelegrino  15 Hugo • Elderflower Liquor, Prosecco, Pelegrino,

Mint  15
Black Manhattan • Woodford Rey, Averna,

Orange Bitters,   15 Negroni Sbagliato • Campari, Cocci
Vermouth Di Torino, Prosecco  15

Limoncello Drop Martini • Home Made Limoncello, Gray Goose, Fresh Lemon Juice, Sugar Rim  15

S A N G R I A
Classic Red •  12 / 38 Pomegranate Blueberry •  12 / 38

Citrus Elderflower •  12 / 38 Pear Ginger •  12 / 38

W I N E

WHITE -  ROSE -  SPARKLING

Pinot Grigio, The Pinot Project • Verona,
Italy, 2022  13 / 48

Prosecco, Tiamo • Veneto, Italy  13

Chardonnay, Tiefenbrunner • Alto Adige,
Italy, 2018  13 /45

Champagne, Chapuy, Oger, France, N/V
•  95

Rosé, La Bernarde • Cotes De Provence,   GL
13 / BOT L46

Sancerre, Hubert Brochard • Sancerre, FR, 
2020  75

Sauvignon Blanc, Mount Riley • Marlborough, New Zealand 2022  14 / 48

RED

Cabernet Sauv, Grounded • Hopland, CA,
2018  13 / 48

Cabernet Sauv, Mossback • Chalk Hill,
Sonoma, CA, 2017  60

Chianti Classico,Valiano • Tuscany, IT, 2019  14/ 48
» DOCG

Pinot Noir, Hahn, Santa Lucia • Monterey,
CA, 2018  60

Pinot Noir, Sean Minor • Graton, Sonoma,
CA, 2018  13 / 48

Bordeaux, Chateau St. Ange  Grand Cru
• France, 2014  65

Super Tuscan, Altesino, Rosso, • Montalcino, Italy, 2018  14 / 52

L O C A L   B E E R

INDUSTRIAL ARTS (WEST HAVERSTRAW)

Metric Pils  Unfiltered German-Style
Pilsner, 4.7% ABV. • Clean, Light Malt with

Continental Hop Characteristics  8

Impact Wrench Triple IPA, 10% ABV •
Definitely Grapefruit & Orange...Possibly

Dangerous!   11

Wrench Single NEIPA, 7.1% ABV • Mosaic
& Citra to the Point of Stickiness  9

Torque Wrench Double IPA, 8.2% ABV •
An Intense Chewy Mouthfeel that Bites You Back!

10

Seasonal Landscape  Classic American Lager, 5% abv • Pre-Prohibition Style Beer, Hudson Valley
Malt, Spicy Hops from Pedersen Farms. Profits go to Hudson Valley environmental organizations.  9


