
Piatto del Salumiere (GF) assorted 
cured meats & cheeses for 2 / for 4 20/36
Prosciutto di Parma (GF) seasonal fruit 20
Carpaccio di Bresaola (GF) dried 
cured beef, mushroom confit, 
arugula, shaved parmigiano 19
Finocchio (V, VG) fennel salad, citrus fruit 18
Fritto Misto calamari, shrimp, pesce, 
vegetables, spicy aioli 26
Polpettine beef meatballs, arrabbiata 
spicy tomato sauce, ricotta 20
Carciofini (V) fried baby artichoke 
hearts, spiced bread crumbs 18
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, potatoes 29
Bucatini Arrabbiata (V, VG) spicy tomato sauce  27
Black Linguine squid ink pasta, head-on 
prawns, spicy tomato sauce* 32
Calamarata seafood medley, lobster sauce 34
Orecchiette sausages, broccoli 
rabe, chili flakes 30
Garganelli wagyu bolognese, parmigiano 30
Spaghetti Carbonara smoked pancetta 
(pork), pecorino, black pepper 29
Pappardelle alla Fiesolana 
tomato, pancetta (pork), cream 30
Lasagna wagyu bolognese, tomato & 
béchamel sauce 32
Tagliolini alle Vongole  clams 29
*Gluten free or whole wheat pasta available 

$2 supplement (excluding lasagna & gnocchi).

PRIMIPRIMIPRIMIPRIMI

SECONDISECONDISECONDISECONDI

PANINIPANINIPANINIPANINI 1616

Braised Lamb Shank puttanesca 
sauce, potatoes 48
Parmigiana di Melanzane (V)  
eggplant, mozzarella, tomato 30
Brodetto di Pesce (GF) lobster tomato 
broth, clams, mussels, shrimp, calamari 34 

Pollo alla Milanese arugula & 
cherry tomato salad 32

Sauteed Spinach (V, VG, GF) 10 
Roasted Brussels Sprouts, Pancetta (GF) 12

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

ANTIPASTIANTIPASTIANTIPASTIANTIPASTI

CONTORNICONTORNICONTORNICONTORNI

V-Vegetarian | VG-Vegan | GF-Gluten Free If you have a food allergy, please notify us

LUNCH
ristorante nyc

Pesce del Di’ fish of the day* MP
Scaloppine di Pollo grilled vegetables, 
white wine, lemon, capers 32
Tagliata* (GF) sliced black angus ny 
strip steak, herbed sautéed potatoes, 
brandy peppercorn sauce 68
Grilled Seasonal Vegetable Plate  
(V, VG, GF) 26

Bresaola, 
Parmigiano, 
Arugula

Prosciutto, Spicy 
Soppressata, 
Stracciatella, 
Peppers

Artichokes, 
Sundried Tomato, 
Sweet Peppers, 
Arugula (V)

Chicken, Pecorino, 
Arugula, Sun Dried 
Tomato Spread

Prosciutto, 
Mozzarella,  
Tomato, Pesto

Herbed Sautéed Potatoes (V, VG, GF) 10
Sautéed String Beans (V, VG, GF) 10

Sautéed Broccoli Rabe (V, VG, GF) 13



V-Vegetarian | VG-Vegan | GF-Gluten Free If you have a food allergy, please notify us

HAPPY HOUR WINE & BEERHAPPY HOUR WINE & BEERHAPPY HOUR WINE & BEERHAPPY HOUR WINE & BEER

Camilluccia mango, agave,  
fresh lemon juice, iced tea 9

Dolce Chicca grenadine, fresh lemon 
juice, olde brooklyn ginger ale 9

San Pellegrino aranciata Rossa, 
limonata, Chinotto 4

Sebastiano Rocks cinnamon & 
spice, yuzu, fresh lime juice, olde 
brooklyn ginger beer 9

Coke, Diet Coke, Ginger ale 4

(NON-ALCOHOLIC)
SOFT DRINKSSOFT DRINKSSOFT DRINKSSOFT DRINKS

BIRRABIRRABIRRABIRRA

Birra Dolomiti fabbrica di 
pedavena, veneto | lager beer, 
light & golden, full & balanced 9

Birra Dolomiti Rossa fabbrica di 
pedavena, veneto | amber, caramel 
& roasted malt, creamy 10

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

Torrente birrificio del ducato, emilia-
romagna | pale ale, tropical fruit, dry 
& herbaceous bitterness  16

Italian Artisanal BeerItalian Artisanal Beer

Draft | Peroni (Italy) 10, Montauk IPA (ny) 10

Draft Beer | Birra Peroni 8, Montauk IPA 8

BEVANDE

Prosecco, White, Rosé, and Red Wine  12

ristorante nyc


