Antipasti & Insalate

ARUGUIA 14
lemon, parmigiano reggiano

ENDIVE 15
anchovy citronette, pecorino romano

CHARRED EGGPLANT 14
capers, calabrian chilies, anchovy, garlic

FRIED CALAMARI 12
lemon

CHARRED OCTOPUS 19
rice beans, chorizo, chicories

BONE MARROW 19
testa, charred cippolini, pickled red onion

ARANCINI 12
chilled tomato sauce

Primi

BUCATINI ALLA ARRABBIATA 18
calabrian chilies, tomato, pecorino

TAGLIOLINI 18
cacio e pepe, pecorino

PAPPARDELLE INTEGRALE 21
mushroom medley, pecorino

TAGLIATELLE ALLA BOLOGNESE 20

parmigiano reggiano

6®TAJARIN ALLA CARBONARA 20
speck, egg, black pepper, pecorino romano

RISOTTO ALLA PILOTA 20
housemade sausage, salumi, pecorino romano

Secondi

(carne & pesce)

BRANZINO IN CARTOCCIO 29
confit potatoes, cerignola olives, citrus, aleppo pepper

POLLO AL DIAVOLO 28
broccoli rabe, garlic, chilies

HANGER STEAK (120z) 36

roasted potatoes, red pepper, charred fennel, red wine vinegar

Contorni
10 each

CORN
confit garlic, butter, aleppo

BRUSSELS SPROUTS

honey agrodolce, dried cranberries, smoked pepitas

BROCCOLI RABE

garlic, chilies

|:| Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.




Birre (160z)
7
Forst Premium Lager (120z)
Greenport Harbor Leaf Pile Ale
Firestone Lager
Bronx Pilsner
Wolffer Dry Rose Cider
IL Purgatorio Pilners
Harpoon Flannel Amber Ale
Stoop Lager

Cocktails
13
ROASTED ORANGE NEGRONI SBAGLIATO
carpano antica, contratto bitter, prosecco, roasted orange
SOMETHING ON THE HUDSON
vodka, campari, sweet vermouth, lemon, grapefruit, prosecco

WILD WEST SOUR
rye, amaro lucano, lemon, grapefruit

RUM PUNCH (frozen)

Wine By The Glass

SPUMANTI

Glera, Romio Prosecco NV (Veneto) 12
Isotta Rose NV (Abruzzo) 12

BIANCHI

Arneis, Cordero di Montezemolo 2019 (Piedmonte) 13
Garganega Soave, Sandro De Bruno 2018 (Veneto) 12
Carricante, Etna Bianco Superiore 2018 (Sicily) 14

ROSATI
Refosco, Ronchi di Cialla 2018 (Friuli-Venezia) 14

ROSSI

Rosso Melograno, Cantina Roccafiore 2018 (Piemonte) 12
Montepulciano d’Abruzzo, Feudo Antico 2017 (Abruzzo) 13
Lagrein, Abbazia di Novacella 2018 (Alto Adige) 14
Sagrantino, Antonelli, Contrario 2015 (Umbria) 14

Wine By The Bottle

SPUMANTI
Glera, Romio Prosecco NV (Veneto) 48
Isotta Rose NV (Abruzzo) 48

BIANCHI

Langhe Arneis, Cordero di Montezemolo 2019 (Piedmonte) 52
Kerner, Abbazia di Novacella 2018 (Alto Adige) 52

Pecorello Bianco, “Ippolito 1845 2018 (Lazio) 67

Garganega Soave, Sandro De Bruno 2018 (Veneto) 48
Carricante, Etna Bianco Superiore 2018 (Sicily) 56

Bianco Domaine Romaneaux — Destezet 2016 (Rhone Vally) 90

ROSATI
Refosco, Ronchi di Cialla 2018 (Friuli-Venezia) 56

ROSSI

Rosso Melograno, Cantina Roccafiore 2018 (Piedmonte) 52
Nebbiolo, Barolo, Fratelli Seghesio 2015 (Piedmonte) 100
Nebbiolo, Barolo, Azelia 2013 (Piedmonte) 105

Ruche’ Opera Prima, Luca Ferraris 2016 (Piedmonte) 90
Lagrein, Abbazia di Novacella 2018 (Trentino-Alto Adige) 56
Pinot Noir, , Klaus Lentsch 2016 (Trentino-Alto Adige) 65
Sangiovese, Voliero, Rosso di Montalcino 2016 (Tuscany) 72
Sangiovese, Piancornello, RdAM 2018 (Tuscany) 80
Sangiovese, Istine, Chianti Classico 2017(Tuscany) 68
Domaine, Les Cessieux 2018 (Rhone Valley, France) 120
Syrah, Domaine 2015 (Rhéne Valley, France) 180

|:| Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.



