
DINNER
ristorante nyc

We are proud to source our produce, meat, poultry, & seafood from:
Grandaisy, DeBragga, Wild Edibles, Riviera Produce, Westwind Orchard

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

Piatto del salumiere assorted cured meats 
& cheeses for 2 / for 4 18/28

Prosciutto di Parma  
seasonal fruit  18

Carpaccio di bresaola dried cured beef, 
mushroom confit, arugula, shaved parmigiano 16

Polipo octopus, potatoes,  
olive tapenade, capers 22

Fritto misto calamari, shrimp,  
pesce, vegetables, spicy aioli 23

Carciofini  
Roasted Brussels Sprouts, Pancetta 17

Insalata di cesare  
romaine, caesar dressing 15

Insalata di barbabietole beets, frisee, 
fennel, candied walnuts, ricotta 16

Insalata di rucola arugula,  
cherry tomato, parmigiano, lemon 13

Grilled vegetable salad 
 pumpkin seeds, sherry vinaigrette  17 

add grilled chicken 6 / add grilled shrimp 9

Gnocchi ricotta & potato gnocchi, pesto, 
string beans, pine nuts 24

Bucatini Arrabbiata spicy tomato sauce 19
Pappardelle rosemary pasta, sundried 

tomato pesto, fennel confit 25
Black linguine squid ink pasta,  

head-on prawns, spicy tomato sauce* 27
Calamarata  

seafood medley, lobster Sauce 28
Spinach Fettuccine 

Italian Sweet Sausage, Shishito Peppers, 
Brandy Sauce 26

Garganelli wagyu bolognese, parmigiano 24
Spaghetti carbonara smoked pancetta, 

pecorino, black pepper 23
Fusilli Avellinesi lamb ragu,  

saffron cream, micro greens 24
Lasagna wagyu bolognese, béchamel sauce 26

*Gluten free or whole wheat pasta available  

$2 supplement (excluding lasagna & gnocchi).

PRIMIPRIMIPRIMIPRIMI

SECONDISECONDISECONDISECONDI
Parmigiana di melanzane  

eggplant, mozzarella, tomato 22

Brodetto di Pesce lobster tomato broth, 
clams, mussels, shrimp, calamari 28

Pesce del di’* mp

Pollo alla milanese  
arugula & cherry tomato salad 25

Scaloppine di pollo grilled vegetables, 
white wine, lemon, capers 25

Tagliata* sliced black angus  
ny strip steak, herbed sautéed potatoes,  

brandy peppercorn sauce 48

ANTIPASTIANTIPASTIANTIPASTIANTIPASTI

Grilled seasonal vegetables 10  

Sauteed spinach 10 

Roasted brussels sprouts, pancetta 10

Herbed sautéed potatoes 10

Sautéed string beans 10

CONTORNICONTORNICONTORNICONTORNI



BEVANDE

Camilluccia 8 
mango, honey,  

fresh lemon juice, iced tea

Dolce Chicca 8 
grenadine, fresh lemon juice,  

olde brooklyn ginger ale

Sebastiano Rocks 8 
cinnamon & spice, yuzu,  

fresh lime juice, olde brooklyn 
ginger beer 

Olde Brooklyn Bottled Sodas 4  
root beer, ginger ale, cream soda

Coca-Cola & Diet Coke 4

San Pellegrino 4 
aranciata Rossa, limonata

Water Service 5 
house flat or sparkling 750ml

(NON-ALCOHOLIC)
SOFT DRINKSSOFT DRINKSSOFT DRINKSSOFT DRINKS BIRRABIRRABIRRABIRRA

Nuova Mattina 12 
birrificio del ducato, emilia romagna  
coriander, ginger, green pepper, chamomile,  

licorice, spicy, earthy 

Pink IPA 16 
almond 22, abruzzo  

pale ale , peppercorns, unfiltered, sweet & bitter 

Isaac 13 
birreria le baladin, piedmont  

light, unfiltered, peach, melon, white flowers 

Sidro (cider) 12 
birreria le baladin, piedmont  

renetta apples from piedmont, floral, spring meadows

Italian Artisanal BeerItalian Artisanal Beer

*Some drinks contain raw egg whites. Please consume at your own risk.

Peroni (Italy) 8  |  Montauk IPA (ny) 8
Draft

Negroni da Claudio 17 
tanqueray gin,  

carpano antica formula, campari

Negroni da Linda 17 
tito’s vodka, cinzano bianco 

vermouth, cappelletti aperitivo

Da Claudio Spritz 16 
aperol, prosecco,  

house-sparkling water 

Fuoco 18 
jalapeno-infused tequila, lime, 
pineapple, agave, spicy salt rim

La Costiera 17 
Malfy Gin, Lemon Juice,  
Dill Syrup, Egg White

Brandolino 18 
St. George Pear Brandy, Lemon Juice, 

Falernum, Grapefruit Juice

Amarcord 18 
St. George Green Chile Vodka,  

Red Beets, Lime Juice,  
Maraschino Liqueur

Il Capo 19 
Bulleit Bourbon, Vecchio Amaro del 

Capo, Campari, Orange Bitters

CRAFT COCKTAILSCRAFT COCKTAILSCRAFT COCKTAILSCRAFT COCKTAILS


