
MARGHERITA
Fresh Mozzarella, Tomato, Basil 19

NAPOLETANA
Tomato, Pickled Hot Peppers,          

Crushed Burrata, Anchovies, Basil 21

PARMA
Fresh Mozzarella, Prosciutto,                  

Arugula, Shaved Parmigiano 24

TERAMO
Fresh Mozzarella, Ricotta, Meatball 21

DIAVOLA
Fresh Mozzarella, Pepperoni, Chili Oil 23

BELLE HAVEN 
Fresh Mozzarella, Gorgonzola,

Pear, Truffle Oil 21

BRONX 
Fresh Mozzarella, Sausage,

Broccoli Rabe, Garlic 21

CALABRESE                         
Fresh Mozzarella,                          

Hot Soppressata, Red Onion,                                             
Cherry Tomato, Hot Honey 23

 4 STAGIONI 
Fresh Mozzarella, Artichoke,
Mushroom, Olive, Ham 21

GIUSEPPE 
Vodka Sauce, Mozzarella,
Pepperoni, Hot Honey 24

SICILIANO 
Fresh Mozzarella, Fresh Chilis, 

Crispy Eggplant, Stracciatella 23

BLEECKER ST. 
NY Brick Oven Cheese Pizza 19

TARTUFATA 
Mozzarella, Mixed Mushroom, 

Black Truffle, Burrata 24

GREENWICH 
Fresh Mozzarella, Prosciutto,    

Mixed Mushroom 23

FORMAGGI 
Mozzarella, Ricotta,                     

Parmigiano, Cipollini Onion,    
Hot Honey 21

INSALATA MISTA 
Mixed Baby Lettuce, Cherry Tomato,                              

Avocado, Olive, Carrot, House Dressing 18                                                           

VERDE
Little Gem, Green Peas, Avocado,                                   

Cucumber, Herbs, Shallot Vinaigrette 19

CAESAR 
      Romaine, Parmigiano,                                                 

Croutons, Caesar Dressing 19

RUCOLA
Arugula, White Bean, Olive, Tomato, 
Roasted Pepper, Shaved Parmigiano, 

Fresh Herb Dressing 19

SEGATA                                                                   
Fresh Shaved Artichoke, Arugula, Hearts of Palm, 

Parmigiano. Lemon Vinaigrette 23

CAVOLETTI
Shaved Brussel Sprouts, Walnut, Pear, 

Raisin, Goat Cheese, Lemon Vinaigrette 19

ARANCINI                                                             
Crispy Rice Croquettes with                                            

Wild Mushroom, Vodka Sauce 19

TARTARE 
Yellowfin Tuna, Scallion,                                       

Avocado, Orange, Citrus Soy 24

CARCIOFI 
Crispy Artichokes, Parmigiano Aioli 19

CAPRESE  
Buffalo Mozzarella, Seasonal Tomato,          

Basil, Extra Virgin Olive Oil 19

PROSCIUTTO 
Prosciutto di Parma, Peppers Agro Dolce,
Burrata, Basil, Extra Virgin Olive Oil 24

POLPETTE 
Meatballs Braised in Tomato Sauce 19

CROSTONE
Toasted Sourdough, Burrata, Fig,                    

Prosciutto, Truffle Honey 18

MELANZANE
Layered Fried Eggplant,                                            
Tomato, Parmigiano 19

CALAMARI 
Fried Calamari, Zucchini, Cherry Peppers 23

BRANZINO                                                       
Basil Pesto, Grilled Artichoke,                                           

Dried Cherry Tomato 37

SALMONE                                                          
Green Pea Puree,                                                   

Roasted Asparagus 37

POLLO MARSALA                                        
Chicken Breast, Wild Mushroom,                                                   

Black Truffle, Marsala Sauce 36

SCARPARIELLO 
 Chicken Breast, Onion, Sausage,           
Cherry Pepper, Roasted Potato 34

FRANCESE 
Egg-Battered Chicken, Spinach,                     

Capers, Lemon Sauce 34      

PARMIGIANA 
Breaded Chicken, Mozzarella,                   

Tomato Sauce, Rigatoni 38 

VITELLO MILANESE 
Bone-In Breaded Veal Chop, Arugula,                   
Cherry Tomato, Buffalo Mozzarella 45

BISTECCA                                                               
NY Strip, Grilled Asparagus, Roasted                                             

Garlic, Herb Vinaigrette 44                                                                                                                                               
                                                                                    

SIDES: 12 
Spinach, Broccoli Rabe, Roasted Asparagus,                    
Mushrooms, Truffle Fries, Roasted Potatoes 

FUSILLI 
 Mixed Mushroom, Cherry Tomato,            

Mascarpone, Black Truffle 26
                                                                                 

TAGLIATELLE                                           
Peas, Parma Ham, Parmigiano Crema 27

 GNOCCHI  
Tomato Sauce, Fresh Mozzarella, Basil 24

RAVIOLI                                                        
Ricotta and Spinach, Butter, Sage, Lem-

on, Parmigiano 25                 

RIGATONI 
Spicy Vodka Sauce 26

CHITARRA 
Cockles, Clams, Garlic, Peperoncino 28

SPAGHETTI   
Carbonara: Guanciale, Egg Yolk,                                          

Pecorino, Black Pepper 26

ORECCHIETTE 
Sausage, Broccoli Rabe, Calabrian Chili 26

FETTUCCINE 
Traditional Bolognese Ragu 28

 *GF Pasta available upon request +3

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

ROS SE B I A NCHE
P I Z ZE

ZUPPE

AN T I PA ST I

IN SA L ATE

PA STA

SECOND I

MINESTRONE
Traditional Italian Vegetable Soup 15

ZUCCA
Butternut Squash, Kale, Pumpkin Seeds 15

*GF pizze available on 
request +3

       

                      										        
		  Chicken 12 / Shrimp 16 / Salmon 16



BOLL IC INE

PROSECCO 
Le Dolci Colline, Veneto, Italy, NV

$14 / $54

CHAMPAGNE  
Laurent Perrier Brut, France, NV

$96

B I ANCH I
PINOT GRIGIO                                                            

Beretta, Friuli, Italy, 2022                                                           
$15 / $58

GAVI DI GAVI                                                            
Broglia, Piemonte, Italy, 2021                                                      

$16 / $62

SAUVIGNON BLANC                                                  
Tenuta San Leonardo,                                                                               
Trentino, Italy, 2022                                                       

$16 / $62

CHARDONNAY                                                  
Alois Lagader Alto                                                                               
Adige, Italy, 2022                                                             

$17 / $66

SANCERRE                                                             
Domaine Rene Malleron,                                                             
Loire Valley, France, 2021                                                                    

$20 / $78

VERMENTINO                                                       
Antinori Guado al Tasso,                                                             

Tuscany, Italy 
$18 / $69

GAVI LA SCOLCA                                                     
Gavi di Gavi, Black Label                                                                   

Piedmont, Italy 2021                                                                          
$90

CHARDONNAY                                                         
Bramito, Antinori                                                                               
Umbria, Italy 2020                                                               

$79

CHIANTI CLASSICO 
Gagliole, Tuscany, Italy, 2020 

$15 / $58 

MONTEPULCIANO D’ABRUZZO     
Cataldi Madonna, Abruzzo, Italy, 2020 

$15 / $58 

CABERNET SAUVIGNON                                                        
Campo alla Comete,                                      
Tuscany, Italy, 2018 

$17 / $66

ROSSO DI MONTALCINO    
Antinori Pian delle Vigne,                                                

Tuscany, Italy, 2019                                                                    
$65

BAROLO 
Vietti Castiglione, Piemonte, Italy, 2018 

$109

BARBARESCO 
Produttori del Barbaresco,                   

Piemonte, Italy, 2019  
$84

BRUNELLO DI MONTALCINO           
La Poderina, Tuscany, Italy, 2018  

$96

SUPER TUSCAN                                   
Guidoalberto, Tenuta San Guido,

Tuscany, Italy, 2021  
$110

PINOT NOIR  
Gaierhof, Trentino, Italy, 2021 

$17 / $66  

NEBBIOLO 
Vietti, Piemonte, Italy, 2020 

$18 / $71     

SUPER TUSCAN 
Antinori, “Villa Antinori,”

Tuscany, Italy, 2020 
$18 / $70

SUPER TUSCAN                           
Gaja Promis, Tuscany, Italy, 2020 

$115

SUPER TUSCAN 
Castello di Rampolla, “Sammarco,”      

Tuscany, Italy, 2016 
$155

CHIANTI CLASSICO RISERVA           
Antinori, Tuscany, Italy, 2020 

$98 

BARBERA 
Garesio, Nizza DOCG,                              
Piemonte, Italy, 2018  

$65

TIGNANELLO 
Antinori, Tuscany, Italy, 2019 

$195

DAY DREAM                                                                          
Earl Grey Vodka, ST-Germain,                          

Lavander Agave, Lemon                                                   

LOCA ROSA 
Mezcal, Watermelon, Lime,                                                      

Agave, Mint, Tajin

ESPRESSO MARTINI                                                                        
Vodka, Espresso, Cane Sugar, Sea Salt                                                                                               

ISLAND FASHIONED                                                                      
Pineapple Infused Bourbon,                                           

Rum, Orange Bitters, Smoked Agave

ITALIAN IN MANHATTAN                                                                  
Rye, Cocchi Amaro,                                                   

Montenegro, Cherry Bark Bitters                                                            

NEGRONI                                                        
Gin, Campari, Sweet Vermouth

LIBERTA                                                          
Pineapple, Lime, Basil, Jalapeno

SPICED NOT SPIKED                                              
Apple Cider, Lemon, Honey,                                                                 

Cinnamon, Clove, Cardamom

ATHLETIC BREWING CO.  Non-Alcoholic

PERONI Italian Pale Lager

ALLAGASH WHITE Belgium Style Wheat

BROOKLYN BREWERY IPA

MENABREA Blonde Lager 

MORETTI Italian Pale Lager 

ROS S I

RO SAT I

COCK TA I L S  1 6

  B E ER  1 2

L I S TA  D E I  V I N I

GERARD BERTRAND
Languedoc, France, 2019

$16 / $62

CHATEAU D’ESCLANS
Whispering Angel, Provence, 

France, 2020 $72

BOURBON TEA                                                                   
Hot or Cold: Bourbon,                                                    
Ginger, Lemon, Mint 

TARANTELLA                                                                             
Jalapeno Infused Tequila, Basil,                                                                              

Lime Juice, Caramelized Pineapple

VESPER MARTINI                                                         
Gin, Vodka, Lillet

S P I R I T  F R EE  1 0


