
C O C K T A I L S  1 4
C H E R RY  B O M B  |  FA N C Y  C H E R RY  C O L A   
aged dark rum, dark rum, cherry, lime, falaernum,
balsamic, seltzer, rose

B I R D  O F  PA R A D I S E  |  B O U R B O N  J U N G L E  B I R D

bourbon, vecchio del capo, ramazotti, 

pineapple, lime, honey

V I L L A G E  G A R D E N  |  F L O R A L  T E Q U I L A  S P R I T Z

tequila blanc, rose, hibiscus, lychee, lime,
lavender, ginger

T H I N K  P I N K  | P I N K  N E G R O N I

gin, cappelletti vino aperitivo, lillet rose, genepy

L O V E  B I T E S |  T R O P I C A L  B L O O D  A N D  S A N D

mezcal, vermouth, poblano, passionfruit, lime, thai chile

P L U M S  U P  | P L U M  M A N H AT TA N

rye, Japanese plum, luxardo bitter bianco,

cognac, peach bitters

F R O Z E N  
F R O Z E N  E S P R E S S O  M A R T I N I  1 3

B U Z Z - F R E E  
B U D S  8
orange blossom, honey, Italian orange soda

F L O W E R  P OT  8
rose, hibiscus, lime, ginger
 

D R A F T  B I R R A
 

L A G E R
“Narragansett”, Providence, RI 5% | 7

H A Z Y  I PA 
“Tiny Juicy”, Five Boroughs Brewing Co., Brooklyn, NY
4.2 % | 8  

S U M M E R  A L E
“Summer Ale’, Five Boroughs Brewing Co., Brooklyn, NY
5% | 8

K O L S C H  N O . 2
Ebbs Brewing Co., Brooklyn, NY 4.4% | 7

C A N S  &  B O T T L E S
S TO U T  
“North Sky,” Allagash, Portland, ME 7.5% | 8

C I D E R  
Hudson North, Newburgh, NY 5% | 7

N O N - A L C O H O L I C  I PA
Athletic, Stratford, CT <.5% | 7

   



S P A R K L I N G
P R O S E C C O
Luna Argenta, Forlí NV, 44 BTL | 11 GL

B R U T  R O S É
Le Vigne di Alice, Veneto NV, 67*

M E T O D O  C L A S S I C O
Contratto, Piemonte 2016, 80*

W H I T E
G R I L L O  
Angelo, Sicilia 2021, 44 | 11

V E R D I C C H I O  
Bisci, Marche 2019, 52 | 13 

C I R O  B I A N C O
“Curiale,” Caparra & Siciliani, Calabria ‘22  48 | 13

Z I B I B B O  S E C C O
“Gibele,” Cantine Pellegrino, Sicilia ’21, 44 | 12

T I M O R A S S O
Tenuta San Giacomo ,Colli Tortonesi, Piedemonte ’22,  61

R O S É
R O S É  
La Spinetta, Toscana 2021, 48 | 12

C E R A S U O L O   
Q500, Abruzzo 2019, 76* 

O R A N G E
C A L A  B I A N C O   
Fuso, Dario Serrentino, Terre Siciliane 2022, 50| 13*

B U C C E  B I A N C O
Macerato, Cardedu, Sardinia, 56

R E D
M O N T E P U L C I A N O   
Cave Canem, Abruzzo 2020, 44 | 11

B A R B E R A  
Punset, Piemonte 2020, 52 | 13*

R O S S O  D I  M O N T A L C I N O
Mocali, Tuscana 2020, 56 | 14

T U S C A N  B L E N D   
Buccia Nera, Toscana 2019, 60 | 15*

V E S P O L I N A
Colombera & Garella, Bramaterra 2019, 72*

B R U N E L L O  D I  M O N T A L C I N O
Collelceto, Toscana 2017, 115*

V A L T E L L I N A  S U P E R I O R E
ArPePe, Lombardia, 2012, 140

 *organic/biodynamic/natural



C R O S T I N I   
T O M AT O  &  B A S I L  5  

W H I T E  B E A N  5
garlic, pecorino

C A P O N AT A  5
eggplant, olives, capers, garlic, tomatoes 

P Â T É  5  
chicken liver

AV O C A D O  7
olive oil, dried chili

G O AT  C H E E S E  8  
roasted tomato, dried chili

R I C O T T A  8  
figs, honey

S T R A C C H I N O  C H E E S E  8  
dried chili

A N T I P A S T I
Z U P P A  D E L  G I O R N O  9
soup of the day 

P O L P E T I N I  9
meatballs, tomato ragù  

S A U T É E D  C A L A M A R I  1 5
white wine, parsley, lemon

F R I E D  C A L A M A R I  1 5
spicy pomodoro, lemon

S T E A M E D  M U S S E L S  1 8
white wine, tomatoes, garlic

C A P R E S E  M O Z Z A R E L L A  D I
B U F F A L A  1 7
beefsteak tomatoes, basil, olive oil, balsamico  

B U R R AT A *  2 5  
imported Pugliese burrata, beefsteak tomatoes, basil, olive 
oil, balsamico 
*limited availability 

I N S A L AT E
H O U S E  1 0
mixed greens, tomatoes, parmesan, olive oil, balsamico 

C A E S A R  1 4
Tuscan kale, croutons, parmesan, house caesar 

S H AV E D  F E N N E L  1 4
arugula, herbs, pine nuts, parmesan, olive oil, balsamico

A L  Z I O  1 6
spinach, arugula, beets, goat cheese, pistachios, olive oil, 
balsamico

S I C I L I A N  1 6
arugula, olives, tomatoes, cucumbers, onions,
ricotta salata, olive oil, white wine vinegar
+ anchovies 4, avocado 4, chicken 6, shrimp 10, salmon 10, steak 10

a 20% gratuity will be added for parties of
 5 or more



H A N D M A D E  P A S TA  
G N O C C H I  1 7
butter, sage, parmesan  

T A G L I AT E L L E  A I  F U N G H I  1 9
wild mushrooms, parmesan 

L A S A G N A  V E R D E  2 2
spinach pasta, beef bolognese, mozzarella

P A P P A R D E L L E  L A M B  R A G U  2 4
slow-cooked lamb ragu

R AV I O L I  D E L  G I O R N O  M P  
ravioli of the day 

I M P O R T E D  P A S TA  
R I G AT O N I  R A G U  1 8
grandma’s slow-cooked meatball & imported sausage ragu   

B L A C K  L I N G U I N E  1 9
squid ink pasta, calamari, tomatoes, dried chili 

P E N N E  P O M O D O R O  1 5
tomatoes, basil, parmesan, gluten free available  

S P A G H E T T I  A L  L I M O N E  1 5  
lemon, butter, parmesan 

O R E C C H I E T T E  P E S T O  1 5
basil, garlic, potatoes, string beans
+ anchovies 4, vegetables 4, chicken 6, shrimp 10, salmon 10, steak 10

S E C O N D I
P O L L O  A L  F O R N O  2 0
half chicken, mashed potatoes, tomatoes, gravy,
kalamata olives

S A L M O N E  2 4
string beans, capers, butter, sage, lemon

T A G L I AT A  T O S C A N A  2 4
skirt steak, arugula, parmesan, balsamico 

C L A S S I C O
S P A G H E T T I  &  M E AT B A L L S *  1 8
C H I C K E N  P A R M I G I A N A *  1 8
E G G P L A N T  P A R M I G I A N A  1 9
P E N N E  A L L A  V O D K A  1 6
S H R I M P  S C A M P I  2 4
C H I C K E N  F R A N C E S E  2 2
F E T T U C C I N E  A L F R E D O  1 8
*child portions available
+ anchovies 4, vegetables 4, chicken 6, shrimp 10, salmon 10, steak 10

C O N T O R N I
S A U T É E D  K A L E  8
S A U T É E D  B R O C C O L I  8
S T R I N G  B E A N S  8
M A S H E D  P O T AT O E S  8
G A R L I C  B R E A D  7
H A N D  C U T  F R I E S  8


