
Piatto del Salumiere assorted cured 
meats & cheeses for 2 / for 4 18/32

Prosciutto di Parma (GF) seasonal fruit 18

Carpaccio di Bresaola (GF) dried 
cured beef, mushroom confit, 
arugula, shaved parmigiano 17

Finocchio fennel salad, citrus fruit 18

Fritto Misto calamari, shrimp, pesce, 
vegetables, spicy aioli 26

Polpettine beef meatballs, arrabbiata 
spicy tomato sauce, ricotta 18

Carciofini (V) fried baby artichoke 
hearts, spiced bread crumbs 17

Insalata di Cesare (V) romaine, 
caesar dressing 16

Insalata di Rucola (V, GF) arugula, 
cherry tomato, parmigiano, lemon 15 
add grilled chicken 9 / add grilled shrimp 12

Trofie (V) pesto, string beans, pine nuts 27
Bucatini Arrabbiata (V) spicy tomato sauce 25
Black Linguine squid ink pasta, head-on 
prawns, spicy tomato sauce* 30
Calamarata seafood medley, lobster sauce 32
Orecchiette Sausages, Broccoli Rabe 28
Garganelli wagyu bolognese, parmigiano 28
Spaghetti Carbonara smoked pancetta 
(pork), pecorino, black pepper 27
Pappardelle alla Fiesolana 
tomato, pancetta (pork), cream 28
Lasagna wagyu bolognese, tomato & 
béchamel sauce 30
Tagliolini alle Vongole  Clams 27
*Gluten free or whole wheat pasta available 
$2 supplement (excluding lasagna & gnocchi).

PRIMIPRIMIPRIMIPRIMI

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

ANTIPASTIANTIPASTIANTIPASTIANTIPASTI

SECONDISECONDISECONDISECONDI
Braised Lamb Shank puttanesca 
sauce, potatoes 46
Parmigiana di Melanzane (V)  
eggplant, mozzarella, tomato 28
Brodetto di Pesce (GF) lobster tomato 
broth, clams, mussels, shrimp, calamari 32 

Pollo alla Milanese arugula & 
cherry tomato salad 30

Sauteed Spinach (V, VG, GF) 11 

Roasted Brussels Sprouts, Pancetta 
(pork) (GF) 13

CONTORNICONTORNICONTORNICONTORNI

ristorante nyc
DINNER

V-Vegetarian | VG-Vegan | GF-Gluten Free | If you have a food allergy, please notify us
20% gratuity automatically charged to parties of 6 or more guests

Pesce del Di’ fish of the day* MP
Scaloppine di Pollo grilled vegetables, 
white wine, lemon, capers 30
Tagliata* (GF) sliced black angus ny 
strip steak, herbed sautéed potatoes, 
brandy peppercorn sauce 60
Grilled Seasonal Vegetable Plate  
(V, VG, GF) 23

Herbed Sautéed Potatoes (V, VG, GF) 10

Sautéed String Beans (V, VG, GF) 11



Camilluccia mango, honey, fresh 
lemon juice, iced tea 10

Dolce Chicca grenadine, fresh lemon 
juice, ginger ale 10 
 
Sebastiano Rocks cinnamon & spice, 
yuzu, fresh lime juice, ginger beer 10

Coke, Diet Coke, Ginger ale 5

San Pellegrino aranciata Rossa, 
limonata 5

(NON-ALCOHOLIC)
SOFT DRINKSSOFT DRINKSSOFT DRINKSSOFT DRINKS BIRRABIRRABIRRABIRRA

Birra Dolomiti fabbrica di pedavena, 
veneto lager beer, light & golden, 
full & balanced 8

Birra Dolomiti Rossa fabbrica di 
pedavena, veneto amber, caramel & 
roasted malt, creamy 9

Isaac birreria le baladin, piedmont 
light, unfiltered, peach, melon, 
white flowers 13

Pink IPA almond 22, abruzzo pale ale, 
peppercorns, unfiltered, sweet & bitter 16

Negroni Da Claudio tanqueray gin, 
campari, carpano antica formula 20

Negroni Sbagliato campari, carpano 
antica formula, prosecco 20

Negroni Verde tanqueray gin, grinta 
amaro di erbe, bianco vermouth 20

Mezcal Negroni vida mezcal, campari,  
carpano antica formula 22

Da Claudio Spritz aperol, prosecco, 
house-sparkling water 18 

Fuoco jalapeño-infused tequila, lime,  
pineapple, agave, spicy salt rim 20

Nocino Old Fashioned Bulleit Bourbon, 
Nocino, Cinnamon, Chocolate Bitters 22

Italian Artisanal Beer
Draft | Peroni (Italy) 9, Montauk IPA (ny) 9

NEGRONINEGRONI

CRAFT COCKTAILSCRAFT COCKTAILS

V-Vegetarian | VG-Vegan | GF-Gluten Free | If you have a food allergy, please notify us
20% gratuity automatically charged to parties of 6 or more guests

Boulevardier templeton rye whiskey, 
campari, carpano antica formula 22

Negroni Da Linda tito’s vodka, 
cappelletti, cinzano bianco vermouth 20

Aged Negroni tanqueray gin, campari, 
carpano antica formula, love + time 
3 Months 24 
12 Months 30

Autunno planteray rum, all spice 
dram, cinnamon, lime, egg white 21

La Pera portofino gin, cointreau, 
lemon, pear 21

il Mulo la gritona tequila reposado,  
orgeat, lime, ginger beer 21


