
SIDES  15

ROASTED POTATOES   parmigiano, rosemary
SOFT POLENTA   robiolina cheese
GRILLED ASPARAGUS   lemon, olive oil
SAUTÉED GREENS   garlic

APPETIZERS

LOBSTER & BURRATA  33
nova scotia lobster, burrata
basil, eggplant al funghetto

CAPRESE  22
burrata, tomato, aged balsamic
basil

CACIO E PEPE SALAD  19
romaine, garlic bread crumb
parmigiano, anchovy vinaigrette

GRILLED OCTOPUS  27
smoked potato, pickled red onion 
tonnato

FUSILLI  36
red wine braised octopus, bone marrow

PANSOTTI  29
ricotta ravioli, basil pesto

GRAMIGNA  32
bolognese sauce

PASTA

SHORT RIB  38
red wine-braised

STRIPED  BASS  33
pan seared, salmoriglio sauce

CHICKEN  half 25 | whole 45
salsa verde

EGGPLANT PARMIGIANO  32
tomato, mozzarella

ENTREES

BEVERAGES

To place an order, visit our website, search for us on Caviar, or call directly at (212) 582-5100.

CLASSIC NEGRONI   12 

 

BEER    7 

Forst Pale Lager

Peroni Pale Lager

Menabrea Ambrata

Anderson Valley Blood Orange Gose

Evil Twin Modern IPA

Bell’s Two Hearted IPA

Brooklyn Brewery Sorachi Ace

WINE

SPARKLING

Prosecco, Franco Nino ‘Rustico’   30

Champagne Brut, Gosset 'Grand Reserve'   75 

Champagne Rose, Billecart-Salmon   115 

Champagne Brut, Dom Perignon 2006   200 

WHITE

Fiano, Luigi Maffini ‘Kratos’ 2018    30 

Sancerre,  ‘Les Ponts Romains’ 2018    40 

Soave Classico, Pieropan ‘La Rocca’ 2017    50 

Chardonnay, Failla ‘Altamarea’ Sonoma Coast 2018    55 

Chassagne-Montrachet, Coffinet-Duvernay 2017    95 

ROSE

Girolamo Russo Etna Rosato 2018    35 

RED

Valpolicella Ripasso, Buglioni 2016    35 

Etna Rosso, Alta Mora 2016    40 

Syrah, Crozes-Hermitage, Barruol Louis ‘Tiercerolles’ 2016    45 

Cabernet Blend, Super Tuscan, Tolaini ‘Valdisanti’ 2014    55 

Barolo, Reva 2015    65


