

F O R M A G G I  &  S A L U M I
Italian Charcuterie Board


Gorgonzola Primaluna, Cow's Milk, Lombardia, Italy  Taleggio, Cow's milk, Lombardia, Italy   Parmigiano
Reggiano, Cow's milk, Emilia-Romagna, Italy  Spicy Soppressata, Calabria, Italy  Prosciutto di Parma,


Emilia-Romagna, Italy
$28


+ Bread, Jam, Honey lemon +


National Charcuterie Board
Brie De Nangis, Cow's milk, France  Challerhocker, Cow's milk, Switzerland  Issac Iraty Montagne Sheep's


milk, France Smoked Coppa Tasso, Brooklyn Wild Boar Cacciatorini, New Jersey
$29


+ Bread, Jam, Honey lemon +


P E R  L A  T A V O L A
$7Marinated Olives


Imported olives, herbs, & spices


$7Enoteca Garlic Bread
Minced garlic, parmigiano, & fresh herbs


$10Flatbread
Gorgonzola, taleggio, fig balsamic jam, walnuts, pomegranate, & honey lemon


$14Brie & Pear
Baked Brie & roasted pear in the brick oven topped with honey lemon drizzle


$14Cauliflower di Modena
Roasted cauliflower with gorgonzola sauce & toasted breadcrumbs


$14Rice ball cakes
Classic rice balls pressed in the brick oven over Cacio E Pepe sauce


$15Assorted Bruschette
Chef's assortment of cheeses, olives, & tomato pates


$14Mini Neapolitan Calzone
Tomato sauce, ricotta, mozzarella, & basil (Add-ons available)


$17Volcano
Half calzone stuffed with ricotta, mozzarella, spicy soppressatta, half pizza with tomato, mozzarella,
olives, & Nduja


$18Fritto Misto
Fried Calamari & Shrimp







I n s a l a t a
$16Caprese


House-made mozzarella, tomato, basil, & drizzled pesto


$14Rughetta
Arugula, parmigiano, cherry tomatoes, & lemon vinaigrette


$13Garden Salad
Mixed greens, cucumbers, tomatoes, onions, & Italian dressing


$14Cesare
Romaine, parmigiano, croutons, & signature dressing


$14Beet
Mix greens, fennel, dry figs, walnuts, gorgonzola, & orange fig dressing


$15Asparagus
Cherry tomatoes, toasted walnuts, pistachios, goat cheese, & truffle balsamic


$14Apple
Mixed greens, pomegranate, walnuts, Taleggio cheese, & apple dressing


$13Artichoke
Romaine, asparagus, cherry tomatoes, pecorino, red wine vinaigrette


$17Shrimp
Wood oven grilled shrimp, fennel, artichoke, & lemon vinaigrette


$20Seafood Salad
Octopus, shrimp, calamari, celery, lemon, & olive oil


P a n i n i
$15Classico


House mozzarella, tomato, & pesto


$16Emilia-Romagna
Prosciutto, house mozzarella, arugula, & tomato


$16Toscana
Grilled chicken, arugula, sun-dried tomatoes, mozzarella, fig balsamic


$16Bistecca Alla Fiorentina
Hanger steak, onion balsamic, sweet peppers, arugula, & house mozzarella


$16Chicken Parm
Classic chicken parmigiana with mozzarella


$16Meatball Parm
Meatball parmigiana with house mozzarella


$16South Brooklyn
Chicken Cutlet, prosciutto, arugula, mozzarella, & Aged balsamic







W o o d - O v e n  C o o k i n g
$14Roasted Artichokes


Whipped ricotta, herbs, pistachios, & pesto


$16Veal Meatballs
Baked meatballs, tomato sauce, & mozzarella


$20Lasagna
Homemade pasta, layered with grandma's veal ragu sauce


$17Baked Ziti
Ziti baked with tomato sauce, ricotta, & mozzarella


$17Foglie di Olivo al Pesto
Olive leaf shaped pasta with house pesto sauce


$20Octopus
Grilled brick-oven over lemon potatoes


$17Eggplant Parm
Layered eggplant with tomato sauce, parmigiana cheese, & basil


$22Chicken Artichoke
Chicken Milanese topped with artichoke, spinach & parmigiano sauce


$20Grilled Chicken
Chicken breast, topped with endive, arugula, radicchio, & shaved parmigiano


$24Steak
Brick-oven hanger steak, served with seasonal vegetables


$20Filet of Sole Oreganata
Topped with house breadcrumbs in lemon sauce


$24Salmone
Baked salmon topped with breadcrumbs, in a lemon & capper sauce


W o o d  O v e n  S i d e s
$10Baby Zucchini & Carrots


Brick oven Roasted vegetables topped with goat cheese


$10Roasted Potatoes
Oven roasted potatoes & herbs


$12Broccoli Rabe
Sautéed with roasted garlic, rosemary, & Calabrese pepper flakes


$9French Fries







P i z z a
$15/$21Margherita


Tomato sauce, house mozzarella, & Basil


$17/$23Spicy Vodka
House-made spicy vodka sauce with Calabrian chili & basil oil


$16/$22Palermo
Baked eggplant, tomato, basil, & shaved parmigiano cheese


$19/$25Bufala
Tomato, bufala mozzarella, cherry tomatoes, arugula, & shaved parmigiana


$16/$22Sicilian Pie
Tomato, pecorino, scamorza cheese, parmigiano, & scallions


$19/$25Pugliese
Sausage, broccoli rabe, red onions, & mozzarella


$17/$23Del Monte
Mushrooms, caciocavallo cheese, mozzarella, & truffle oil


$17/$23Amatriciana
Tomato, pecorino, onions, & bacon


$19/$25Prosciutto
Prosciutto di parma, arugula, mozzarella, & parmigiano


$18/$24Quattro Stagioni
Tomato, mozzarella, mushrooms, artichokes, & Italian ham


$19/$25Americana
Tomato, ricotta, mozzarella, meatballs, sausage, & parmigiano


$19/$25Calabrese
Tomato, soppressata, Nduja, olives, & mozzarella


$17/$23Quattro Formaggi
Mozzarella, pecorino, scamorza cheese, ricotta


$19/$25Pistachio
Tomato, mozzarella, mushrooms, prosciutto, & truffle oil


$18/$24Famous Artichoke
Spinach, artichoke, mozzarella, & parmigiano sauce






